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GARDEN LOUNGE

Cassia Dining Room
Lunch Menu
$888 per person

B2 APPETIZER

MHIER R X%

Barbecued Iberico Pork with Parmesan Cheese

BAESIURIER

Poached Seabass, Yellow Beans Paste, Amur Caviar

BINEFHIEMZE
Shredded Free-range Chicken with Black Truffle

BERMRE

Crispy Mushroom with Passionfruit in Sweet and Sour Sauce

7% SOUP
FHEITESIREE
Double-Boiled Sea Whelk with Morel Mushrooms and Bamboo Piths

F 3 MAIN COURSES

RERRTEA
Crispy Beef Cheek with Orange Sauce

RBERFRIRIK

Stir Fried Tiger Prawn with Sweet, Sour and Spicy Sauce

FUBITERRE
Fish Soup with Bamboo Fungus and Seasonal Vegetables

TERERALHE

Fried Rice with Preserved Meat and Yunnan Mushrooms

#H 5 DESSERT

AT R T R
Chilled Mango Pudding with Bird's Nest, Coconut Sago, Pomelo

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

Cassia Dining Room
Seasonal Dinner Menu
$1,288 per person

AL

AU APPETIZER

EERNIERETE-ERERC
Iberico Char Siu, Lime & Macadamia Nut

FREE BUMAE thEE
Poached Chicken, Ginger & Scallion

EMBERFHER
Crab Meat with Black Truffles and Avocado

IR AR
Chilled Poached Passion Fruit

% SOUP

TFRRELIHRE
Double Boiled Aged King Pigeon with Red Dates and Aged Mandarin
Peel

3 MAIN COURSES

BEEWERENR

Steamed Eastern Star Garoupa with Hainan Yellow Chili Sauce

IR R
Crispy Roster Chicken with Rose Salf

IEEH R AEEK
Braised Maisutake and Wild Mushrooms in Egg White Pocket

FelR 8 2 HER
Crispy Rice with Assorted Seafood in Lobster Broth
&Hah DESSERT

PRt SN itk SY
Chilled Mango Pudding with Bird's Nest, Coconut Sago, Pomelo

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

Cassia Dining Room
Premium Dinner Menu
$1,488 per person

B2 APPETIZER

EERXIEREE-BERERC
Iberico Char Siu, Lime & Macadamia Nut

MEXBHEEREETS
Deep Fried Scallop with Sea Urchin

AR AR
Truffle & Wild Mushroom Rice Paper Pockets

TN
Deep-fried Tofu stuffed with Crab Roe

7% SOUP
At BRERSER S

Double-Boiled Chicken Soup with Fish Maw,
Sea Whelk & Chinese Herb

F3Z MAIN COURSES

RIS BIBRENIEK
Poached Red Spotted Garoupa with Black Fungus and Luffa

AR EIRREREN
Baked Lobster with Spicy Garlic Sauce

FirielRAEE
Steamed Lobster with Egg White

BhIEZB RIS
Wok-fried Baby Cabbage with Spanish Pork and Shrimp Paste

BN RN 44E
Stir-fried Silky Rice with Beef and Crispy Basil
&Hh DESSERT
HEETER B PhECH 3 Ko AR ko)

White Peach Poached in Osmanthus Light Syrup, Grapfruit Granita,
Pomelo, Bird Nest, Custard

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