A7 B AR B AR R K
Presented by Executive Chef Tam Tung

Yat Tung Heen #

v, s 5 A =2
K& R AR L
MICHELIN DEGUSTATION
LA AR HOR 2 — Bk

Celebrating 8 Years of Michelin One Star Excellence

MENU

BRE—REE
Signature Appet1zer Trio
BEAXE - EEEEWR  EEFF
Signature Honey-glazed Barbecued Pork,
Chilled Tomatoes Marinated with Preserved Plum Juice,
Marinated Scallop with Garlic Sauce
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Sautéed Prawn and Fried Oyster with Seven Spices

EREZEBRILTE
Double-boiled Snow Lotus Soup with Fish Maw and Sea Whelk

Braised Abalone (10 heads) and Fried Sea Cucumber in Abalone Sauce

S ERRAAZABIIK
Steamed Garoupa Fillet with Shredded Yunnan Ham

SRR IEAR
Fried Rice with Diced Goose, Chicken, Mushroom
and Conpoy Wrapped in Lotus Leaf

TR E SR
Double-boiled Papaya and Coconut Milk with Black Sesame Dumpling

TV ERFAETERS
Baked Puff Pastry with Egg Yolk and Osmanthus Pudding

HK$928/{i1 PER PERSON

(MINIMUM 2 PERSONS Mi{iI{E)
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This menu cannot be used in conjunction with other promotional offers or discounts



