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Deluxe Dinner
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Cantonese Barbecued Appetizers
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Thick Soup with Conpoy, Bamboo Fungus, Tofu and Cornish Jack Fin
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Spiced Chinese Gratin, Snow Crab and Mushroom with Honey Ginger Tea
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Stir-Fried Yamagata Mogami Beet and New Onion with Satay Sauce in Clay Pot
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Steamed Glutinous Rice with Simmered Asari Clam and Sansho Pepper, Conpoy and Spring Bamboo Shoot
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Chilled Almond Jelly with Blood Orange Compote
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Prices are inclusive of consumption tax and 18% service charge.
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Premium Dinner
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Cantonese Barbecued Appetizers
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Double Boiled Kinka Ham Soup with Abalone, Fig, Watercress, Flower Shiitake Mushroom and Loquat
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Deep-Fried Kumejima Kuruma Prawn with Kadaif, Salted Duck Egg Sauce
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Stir-Fried Akagi Beet Tenderloin and Black Pepper Honey Sauce with Spring Vegetables and Mashed Sweet Potato
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Risotto Fried Rice with Dried Octopus, Dried Abalone Stock and Spring Bamboo Shoot in Clay Pot
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Jasmine Tea Créme Briilée
Chinese Petit Fours
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Prices are inclusive of consumption tax and 18% service charge.
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Chef’s Signature Dinner
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Cantonese Barbecued Appetizers
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Double-Boiled Kinka Ham Soup with Okinawan Soft-Shelled Turtle, Caterpillar Fungus, Dried Fish Maw and Bamboo Fungus
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Hei Fung Terrace Peking Duck Crépes
Shallot, Apple Miso Sauce, Fresh Salad, Crispy Chili Potato
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Braised Dried Sanriku Abalone in Premium Oyster Sauce, Spring Radish Filled with Conpoy, Tenpaku Donko Shiitake Mushroom
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Poached Hayama Beet Sirloin, XO Sauce, Spring Vegetables
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Braised E-Fu Noodles with Ise Spiny Lobster, Suruga Bay Sakura Shrimp Sauce
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Coconut Pudding with Cherry Blossom and Roasted Almond Milk Sauce with Superior Bird's Nest
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Chinese Petit Fours
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Prices are inclusive of consumption tax and 18% service charge.





