


CANTON GARDEN SET DINNER fHEFRIKHE

Everyday from 6:00 p.m. to 10:00p.m.
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4-COURSE MENU AT $688 PER PERSON
[APPETISER + SOUP + MAIN COURSE + DESSERT]
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FREE-RANGE CHICKEN [N]
Coriander, Black Truffle
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DOUBLE BOILED CHICKEN SOUP [c][ss]
Fish Maw, Conch, Wolfberry
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WAGYU BEEF SHORT RIB [D]

Braised Japanese Maitake Mushroom, Aged Tangerine Peel
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Clams, Shaoxing Wine, Salicornia, Ginger, Scallions
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Iberico BBQ Pork, Broccolini, Watercress & Macadamia Crunch
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MANGO TANGO
Coconut Mousse, Tapioca Cream, Mango Pudding, Mango Sorbet
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HONG KONG STYLE ICED MILK TEA CAKE

Milk Tea Mousse, Chocolate Crémeux, Vanilla Ice Cream
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SERVED WITH CHINESE TEA
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[V] Vegetarian [G] Gluten Free
[D] Dairy Free [SS] Sustainable [N] Contain Nuts [C] Crustaceans

Please let us know if you have any food allergies or special dietary requirements.

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