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ERRARBARL

Chef Simon’s Tasting Gourmet Menu

BB AR KE B 20 F

Marinated Abalone in Sak

e with Chilled Japanese Eggplant

2

Double-boiled Francolin Sou

IR B RS A5 %

p with Sea Conch in Whole Coconut

PRI INE RN Z TR HR

Baked Avocado stuffed with Alaskan Crab Meat and Cheese

=T IS RER

Braised Lobster wi

th Wuxi Spicy Sour Sauce

B2 aFIRIXEESE

Braised Inaniwa Udon with Fresh Prawn in Seafood Broth

LU FK EBRE SRR (F IR IRBRRZ E ii#

Yamanashi Peach Wine Jelly with Mini Flaky Egg Tart

s HK$

Chateau Lynch-Bages 2004

888 per person

(MLFE Minimum 2 persons)

Glass 178t $238 Bottle 74t $1,188

HWIN—ARTFS &

10% serv

B2 B A mT S H fih 3 B2 B ol 4 # [B) B {58

ice charge apply

This offer cannot be used in conjunction with other promo’cion-ol offers or discount




