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Koo B &
Crystal Set Menu

5 RAPTE §
Suckling Pig Layered with ‘Foie Gras and Crispy Rice Cracker
lF K ds = BB
Sautéed Crysta XKing Prawn with Caviar
Ao R o
(4 $800 ¥ H B ge it ieja n k)

Double-boiled Shark's Fin in Young Coconut
($800 per person upgrading to Braised Tiger Shark's Pectoral Fin in Abalone Sauce)

+ F' q‘i zt v F’F'a%? 3“"
Braised 22-Head ﬂfrlcan Dried Abalone ano[ Black Mushroom

£ i B ke
Sautéed Kagoshima Wagyu with Hunan Pepper and Spicy Sauce

iR B E50
Sautéed Spotted Garoupa TFilts with Egg and Assorted Seafood Broth
@—E:I Z- J/'
i BE R
Fried Rice with Crab Meat and Crab Roe Sauce

T ARG ik
Chilled Coconut Pudding with Bird's Nest

(MAIEE serve for two persons or above)

il Per person H KD$ 2,088
1l Per person HKD$ 1 ,988(CC DO"qr)

AR CC Dollar F1BEEBERIFEER (Please advice our associates for CC Dollar enquiry)

BEEEAFUEHEMKEERE / il / EES / Mira Plus EEF—HER
Special set cannot be used in conjunction with any other promotional offer/ discount/ dining voucher/
Mira Plus card. In case of any disputes, the decision of Cuisine Cuisine shall be final

M—RBE | SETREER NETHEIUEVERHRE FREBHSHE -
All prices are subject to 10% service charge |
Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.

. " .
k:'\’ EET#RE Chef's recommendation | 7\?' R Vegetarian | \’?} AR EM Sustainable ingredients
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Lobster and Cantonese Tasting Menu

IFRAERE B G FLY B L R g
Red Wine Marinated Foie Gras with Green Apple Slices
Roasted Honey-glazed Barbecued Ibérico Pork

54 R A IR
Baked Australian Lobster with Cheese Sauce

ol ke boF
(F fde $380 7 = o jA PR E2)
Double-boiled Abalone Soup with Dendroﬁmm and Conpoy
($380 per person upgrading to Double-boiled Shark's Fin in Young Coconut)

A TR
(F =4 $2007 2 % 2 - Ff s 2bE S4)
Crispy Fish Maw with Saffron Sauce
($200 per person upgrading to Braised 22-Head African Dried Abalone)

A DA G- 1A O
Sautéed Spotted Garoupa TFilts with Mullet Roe and Soft-boiled Egg

151 g
Fried Rice with Minced Pork and Spicy Mushroom Sauce

AEEETRFF - -REZHETE
Chilled Green lepp[e Jelly with Mango and Strawberry

Cuisine Cuisine Dessert Delights

(MAIEE serve for two persons or above)

£1iI Per person H KD$ 1 ,488
H1iI Per person HKD$ 1 ,388(CC DO"qr)

AR CC Dollar F1B7EBERIFEER (Please advice our associates for CC Dollar enquiry)

BEEEAFUEHEMHEERE / il / EE3 / Mira Plus EEF—HER
Special set cannot be used in conjunction with any other promotional offer/ discount/ dining voucher/
Mira Plus card. In case of any disputes, the decision of Cuisine Cuisine shall be final

M—RBE | SETREER NETHEIUEVERHRE FREBHSHE -
All prices are subject to 10% service charge |
Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.

(:?’ EET#RE Chef's recommendation | f" R Vegetarian | (?} AR EM Sustainable ingredients
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Exquisite Double-boiled Soup Tasting Menu

Rpsa F e 44 957 2L R Mgy
Marinated Jellyfish with Black Vinegar
Roasted Honey-glazed Barbecued Ibérico Pork

g /\ '—'ﬁ 4 } l ig T“JE
Sautéed Prawn 2301[[F ith Black Truffle Sauce

IR ot H
(F fde $380 7 2 5 5 & G 40R)
Double-boiled Winter Melon Soup with Fresh Crab Meat
(5380 per person upgrading to Double-boiled Shark's Fin in Young Coconut)

&ﬁi%%ﬁ%ﬁ%
(£ f=4e $2007 < 5 2 - FF 4 2E S 4)
Braised Australian Sea Cucumber with Hot am[ Sour Pumpkin Sauce
(s200 per person upgrading to Braised 22-Head African Dried Abalone)

- RicH AL A Y
Crispy Threadfin Fish with Dried Mandarin Peels and Supreme Soy Sauce

e S VAN
A5 p e
Fried Rice with Minced Pork and Spicy Mushroom Sauce

V3= W'iflﬁ/i R £ % %%—r
Chilled Coconut .’Ml[k Pudding with Mashed Taro
Cuisine Cuisine Dessert Delights

(MAIEE serve for two persons or above)

il Per person H KD$ 1 ,1 88
511 Per person HKD$ 1 ,088(CC DO"Gr)

AR CC Dollar #1578 B RFEE AR (Please advice our associates for CC Dollar enquiry)

BEEEAFUEHMHEERE / il / EES / Mira Plus EEF—HER
Special set cannot be used in conjunction with any other promotional offer/ discount/ dining voucher/
Mira Plus card. In case of any disputes, the decision of Cuisine Cuisine shall be final

M—RBE | SETREER NETHEIUEVERHRE FREBHSHE -
All prices are subject to 10% service charge |
Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.

C_‘? EET#RE Chef's recommendation | 'F' R Vegetarian | (?} AR EM Sustainable ingredients



B RS i $688

Porridge with Imperial Bird's Nest and Minced Chicken £ per person

IEBE T TRIERBME $298

Porridge with Imperial Bird's Nest and Minced Chicken B per person

FIERE A B AN 4 $498

Sautéed Kagoshima Wagyu with Hunan Pepper and Spicy Sauce

HEURINEES $228

Sautéed Beef Chuck and Beef Brisket Deckle Slices
with Bitter Melon and Black Bean

AT BB X EE $298

Roasted Honey-glazed Barbecued lbérico Pork

15 FREZEFF6R $138

Marinated Pigeon with 15-years Dried Mandarin Peels B8€ each

in Soy Sauce

BANZEREENE (FERRZ L) $228

Braised Ibérico Pork Rib with Balsamic Vinegar and Parmesan Cheese

R RN R ME IR A $268

Deep-fried Pork in Sweet and Sour Sauce with Pineapple

ERFTBREAR $368

Stewed Chicken and Oyster with Ginger and Scallion

B (ERBEEM) $180

Braised Winter Melon with Bamboo and Assorted Fungus in Superior Soup

BREARZOUE=—REN, HETRARIFRE
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SAHSIA  FANLYNDOIS  ANISIND  INISIND

Maximum three dishes choose up per table, with portions adjustable based on the number of guests.

BERAAFTEEMERBRE / 7l / 83 / Mira Plus EEF—HER

Special offer dishes cannot be used in conjunction with any other promotional offer
discount/ dining voucher/ Mira Plus card.
In case of any disputes, the decision of Cuisine Cuisine shall be final

M—RBE | SETREER NETHEIUEVERHRE FREBHSHE -
All prices are subject to 10% service charge |
Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.

. " .
k:'\’ EET#RE Chef's recommendation | 7\?' R Vegetarian | \’?} AR EM Sustainable ingredients
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SFIRE I RINGE $988

Sautéed Geoduck Slices with Matsutake Mushroom

=MEERNEREN $788

Braised Spotted Garoupa and Matsutake Mushroom
with Yellow Lantern Chilli Sauce

EEMts $728

Japanese Wagyu Beef Roll
with Shredded Matsutake Mushroom and Bamboo Shoot

MEZXMNEERES $368
Double-boiled Winter Melon Soup I per person

with Matsutake Mushroom and Fresh Crab Meat

BNEEBXKERE =2 $6488
Steamed Chicken with Matsutake Mushroom
and Minced Parma Ham

MWEERMEZ IR $488
Stewed Rice with Matsutake Mushroom 4-6 fiIF8
and Preserved Duck Liver Sausage in Claypot 4-6 person use

M—RBE | SETREER NETHEIUEVERHRE FREBHSHE -
All prices are subject to 10% service charge |
Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.

. " .
k:'\’ EET#RE Chef's recommendation | 7\?' R Vegetarian | \F?E‘ AR EM Sustainable ingredients
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