Last delivery time at 9pm

STAYCATION
SET DINNER MENU

MEXE S5pm - 9pm

SETA RE—mE
Signature Appetizers
BRlE &1 X JE s e e B B HEER
Honey-glazed Barbecued Pork,
Chilled Tomatoes Marinated with Preserved Plum Juice,
Marinated Jelly Fish with Scallion Oil
T\ R R INTEEE
Braised Abalone (28 heads) with Black Mushrooms
5% H 2 FIREMIIX
Pan-fries Dover Sole Fillet with Supreme Soy Sauce
mon B D B BT
Stir-fried Seasonal Vegetables with Minced Garlic
PRARTTEEER
Fried Rice with Assorted Meat Wrapped in Lotus Leaf
Chilled Mango Glutinous Rolls

SETB BRE—mE
Signature Appetizers
BRIEZE TR E GE e EEH B B EE
Honey-glazed Barbecued Pork,
Chilled Tomatoes Marinated with Preserved Plum Juice,
Marinated Jelly Fish with Scallion Qil
5 RIERTS T
Pan-fried Scallops Stuffed with Shrimp Paste
L& BIEK
Grouper Fillet with Sweet & Sour Sauce
2T
Stir-fried Chinese kale with Ginger Juice
SRR EEER
Fried Rice with Assorted Meat Wrapped in Lotus Leaf
Chilled Mango Glutinous Rolls

(For one person —fi7fg)

RZE R R TEAER I8
Prepared by Executive Chef of Michelin-starred Yat Tung Heen

Ely HONG KONG



STAYCATION
SET DINNER MENU

B & 2 B SET C

APPETIZER JAMON SMOKED SALMON CAESAR SALAD
ol Jamon Serrano, Melon, Truffle Honey, Mixed Romaine, Bacon, Parmesan, Croutons, Smoked Salmon,
EE’E% Leaves Caesar Dressin
(Choose 3 E=2k) FYIF RS2 ARR, L, AR 1B = AREEID
COLD CUTS & CHEESE SNACK PLATTER
3 Cold Cuts & 3 Cheese, Dried Fruits, Nuts, Fried Wontons, Spring Rolls, Crab & Potato Croquettes,
Crackers Shrimp Crackers, Sauces
BEZ AR 38 INEBEE
BURRATA (V) PORCINI TORTELINI (V)
Italian Burrata, Cherry Tomatoes, Rocket, Olive Oil, Porcini Mushroom Tortellini, Truffle Cream Sauce
Balsamic FHERANESLENERET
EBhkFZL
MENTAIKO LINGUINE
SHRIMP SALAD Linguine, Mentaiko Cream Sauce, Dried Seaweed
Shrimp, Avocado, Tomato, Cucumber, Peppers, EAFSEEN
Thousand Island Dressing, Mixed Leaves
KIBF MRV
| S & b
MAIN GRAND SEAFOOD PLATTER #5:E /5832 (For two persons M{ii /)
vl
EE* BOSTON LOBSTER THERMIDOR BAKED NZ OYSTERS
(Choose 1 #—5%X) Laksa Spiced With Cheese Sauce Spinach, Chipotle Sauce
W2 TIREEMR (2 pieces ME) ERHRIBA AR (4 pieces &)
STEAMED SNOW CRAB LEG GREENSHELL MUSSELS
Sriracha Mayonnaise Miso Glaze
EERENRIHEERE (300g5) MEERE O (8 pieces &)
GRILLED TIGER PRAWN SEA WHELKS
Thai Spices Seaweed Butter
RIBERE (6 piecesE) KR HIEI52ER (8 pieces £)

GRILLED MEATS PLATTER $¥RJERAHEE (For two persons MfiiF)

Herb grilled LAMB chops Spring CHICKEN, miso glaze
EFEEEFL (4 piecesff) HMEESFZ (WholeFE)

US Angus beef striploin pepper STEAK Slow-cooked PORK belly
ZEZEHFELFI\ (300g7%) 18RRI FE B (200g52)
Roast Australian beef RIBEYE

1M PR\ (25085%)

SIDE DISHES @3 (ALL INCLUDED for both plattersmizki &M AL

Honey Glazed Baby Carrots Creamed Spinach
EREERIRALEE SEEX
Roast New Potatoes with Cumin & Coriander Baked Pineapple, Sauces & Condiments
EEREFT HIEEE

DESSERT BAKED CHEESECAKE OPERA GATEAUX

EH o Cherry Cheesecake with Fresh Cherry Coffee Butter Cream, Dark Chocolate Ganache,

AR IRBEETFZ L8 Jﬂo%?:}r}\tjzlﬁ?ﬁSgao&ge, Chocolate Sauce
R =h MR B P a

(Choose 2 &ZRis%) MATCHA ROLL CAKE
Red Bean & Matcha Roll Cake with Berries FRUIT PLATTER
B4 EEE Seasonal Fruit, Mixed Berries

BESR AR

CHOCOLATE CAKE
Passionfruit Chocolate Cake with Berries
AEREAOTNER

(V) Vegetarian &8

Cly HONG KONG



STAYCATION
WINE MENU

fRIEXE

Choose ONE bottle of Wine or SIX bottles of Beer per room
SERERTE—REEEN LB

Sparkling Wine ®&
Pera Ventura Cava Reserva Brut NV
Fiori Di Prosecco Millesimato Brut DOC

Rosé Wine ¥IR4LH
Steffen Spatburgunder Rose, Germany
Le T de Tamary, Domaine de Tamary, Cote de Provence, France

White Wine Hif

Borsao Clasico Blanco Campo de Borja, Spain

Graham Norton's Own Sauvignon Blanc, New Zealand

Victor Park Chardonnay, Australia

Steffen Trittenheimer Altarchen Riesling Spatlese Trocken Reserve, Mosel, Germany

Red Wine 4I7&

Barwang The Wall Shiraz, Australia

Excuse My French Pinot Noir, France

Elsa Bianchi Malbec Mendoza, Argentina

Whistling Duck Cabernet Merlot, New South Wales, Australia

Asahi Beer ZRM%HE

Ely HONG KONG



