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@ M)11O7K% Mouth-watering Chicken
¥ %1/ 1=\ Sliced Cucumber Tossed with Garlic and Chili
ERIASEEMA 10058 Sautéed Saga-ken Wagyu Beef 100G
4 @ EHFZHUKRYR Poached King Prawn with Dried Tomato
@) REBHEIEEE Sichuanese Dan Dan Noodles
&H aa DESSERT
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A
BE #& APPETIZERS
% ma SOUP
4 E=ERIKBE Double-boiled Classic Sichuan Supreme Soup
@ N LIEHTAES Braised Beef in Fresh Chili and Sour Soup
¥ DS & %A Sautéed Asparagus Lettuce
/B Glutinous Balls with Fermented Rice Wine Soup
? MECHEELHE ADD ON WINE PAIRING
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@ @ XZHfiR Ox Tongue and Tripe Medley
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F 5 MAIN COURSE
* F & RICE AND NOODLES
B8 WHITE .« CHARDONNAY FILIUS, VASSE FELIX, MARGARET RIVER, AUSTRALIA

‘&é 4158 RED . PINOT NOIR, CLOS HENRI ESTATE, MARLBOROUGH, NEW ZEALAND
BB BSpecial offer $380 (JR1& Original price $580)

*|AIMST207 H 4 *Add $120 per pax to upgrade

S FHEERBIER
$ 'I 080 Double-boiled morels with fish maw and conch chicken soup
y 4

PER PERSON
MIEE MIN 2 PAX

f NEFEIFBMHEE
whole south African abalone with goose web 4 - EIFH48 %2 Upgrading dish

FITENIHKS$20 Condiment fee, tea charge HK$20 per person @ & spicy B3 cantonese cuisine @ ¥ Vegetarian
INBEHEHKS25 snacks charge HK$25 per dish
HUrIn—HAR#EE Subject to 10% service charge @ denggtst @ 2545 3288 | whatsapp: 8403 6645

SRYDIE R EEFiE 1 85EAE B STIEEEKT1 Musea 418412-41355 88 R — j»:* =

Shop 412-413, 4/F, K11 Musea, Victoria Dockside, 18 Salisbury Road, Tsim Sha Tsui




