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Clinese New Yeur 2026

3-COURSE SET DINNER MENU

Welcome Drink Moét & Chandon Brut Imperial, NV Champagne

Arruuse/Bow:/;a

Lobster & Smashed Avocado Toast
Smashed Avocado, Cooked Lobster, Togarashi
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Burrata Steak Tartare o
Tomato, Marinated Vegetable, Pickled Onion, Hand Cut Fillet Mignon, Horseradish Cram, Devil ~———=z="
Basil Oil Egg Mousse, Smoked Tomato Sauce, Baguette Toasted _~———=
Lobster Bisque e —
Lobster Meat, Chives 7z
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Main Course
(Select One)

Teriyaki Glazed Chicken Supreme
Baby Carrots, Spring Onion, Shallot Purée

Chilean Seabass
Crushed Potato, Lobster Provencal Sauce, Pickled Onion

Filet Mignon
Crab Cake, Bone Marrow Red Wine Sauce

Wagyu Sirloin Kiwami MB9+ 100z (Add on $180)
Watercress, Five Peppercorn Sauce, Creamy Mashed Potato served on the side
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Dessert

Rich Cheese Tart
Vanilla Cream, Vanilla Sauce, Mix Berries Compote

WINE PAIRING (Add on $120/ glass)

Bellingham Bernard Series Old Vine Chenin Blanc | Marques de Murrieta Reserva DOCa
Moet Chandon Brut Imperial, NV Champagne

HK$ 1,288 per person + 10% service charge

Advance deposit of $500 per guest is required to secure your reservation.
Menu is available on February 18, 2026
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Bellingham Bernard Series Old Vine Chenin Blanc | Marques de Murrieta Reserva DOCa
Moét & Chandon Brut Imperial, NV Champagne
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