GARDEN LOUNGE



BRI REHIEFITENE RIS E

SEASONAL MENU CRAFTED BY
CHEF CHARMAINE CHEUNG FROM GREAT

TMEREESN $588 4-course menu per person
B3 MEEBEEZEESA $350 Additional 3 Glasses Wine Pairing at $350 per person
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Mixed Summer Greens
[Choose One Sauce- Spicy, Zesty, Aromatic]
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Jellyfish served with Shaoxing Wine Steamed Egg White & Black Pearl
Oscietra Caviar
[Choose One Sauce- Spicy, Zesty, Aromatic]
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Aged Tangerine Peels and Hand-shredded Soy Sauce Chicken served with
Aged Vinaigrette Eggplant
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Larnuadie French Duck Confit infused with Tai O Shrimp Paste Clay Pot Rice
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SHBLE 6:00 - 9:30ffE
Available Daily from 6:00 p.m. to 9:30 p.m.
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Contains Seafood Contains Nut Contains Dairy Contains Gluten Vegetarian
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Spicy Signature Dish Contains Pork Heolthy Sustainable
FRIEK izl 2HA BIFH

Prices are in HKD and subject to 10% service charge.
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