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Culinary Journey Lunch Menu

November to December 2026
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Matsusaka Pork Neck with Garlic
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Drunken Giant River Prawn
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Twin Chicken with “Sand Ginger” Sauce
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Double-Boiled Bird’s Nest Soup W|th Fish Maw & Winter Melon
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Stir-Fried Grouper Fillet with Velvet Mushroom & Yam
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Angus Short Ribs Braised with Pink Peppercorns
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Seasonal Greens & Yunnan Ham in Superior Chicken Broth
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Golden Fried Rice with Imperial Crab Meat, Ginger and Egg White
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Almond Beancurd with Ginkgo

& *HKS$468 per person

Prices are in Hong Kong dollars and subject to 10% service charge an elite concepté’ﬁc ot 4-i]
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