Hird - EIEER

REJUVENATING SPRING MENU

REEM EREaRNFEEEN
original price per person limited time offer per person
HK$1,588 HK$1,088
plus 10% service charge net price

B OE— M EAM A E R R
Including one glass of Sommelier selected wine pairing per person
BAR = /ME

HHREENELNRAE BEESEMHEA BRETE
Ming Court Appetiser Trio
Chilled cucumber and black fungus in black vinegar sauce
Drunken abalone with jellyfish in Hua Diao wine sauce
Supreme barbecued pork loin in honey sauce

N B2 FR R TERB I EEES
Double-boiled partridge soup with Sichuan fritillaria bulbs,
dried tangerine peel and fish maw

2 INHNE [RARER A+ KFERER

Deep-fried tiger prawn in Singapore style accompanied with deep-fried bun

B TEMZABE RN

Steamed giant garoupa fillet with fresh peppercorn in supreme soy sauce

RAT R 3R 5

Braised pomelo peel and goose web with air-dried shrimp roe

BER R @4 EE

Braised Wagyu beef cheek with dried tangerine peel in Port wine sauce

FEEB TR EC

Braised Kanto sea cucumber with rice crisps and sweet beans in abalone sauce

RERBET3643IE EEXTEE

Chilled 3.6 milk pudding with peach resin and brown sugar in ginger sauce,
accompanied with Chinese petit fours

WERA SRR, 0. SEETSERSRSER.
LA EsREs R RMmGEEAEAAS 2023 £3 B 1 HE 4 B 30 B, [REFESFECOSFTTRIN—IRBE.
Bz E B1E:] EER/RIRIE MG BIUE = IR BRER, (TRIERMESEEE4 =5 B,
This set menu cannot be used in j ion with any other pr i offers, di , membership privileges and gift vouchers.

Minimum two persons per table and available from | March to 30 April 2023. Limited time offer net price is inclusive of tea charge and 10% service charge.
Cathay members can enjoy this exclusive limited-time offer by quoting a valid membership number when making a reservation, and earn up to HKD4=5 miles* when settling the bill.

*ERMEEEFE, BREREN. SESIRMERILIER, *For rewards promotion details, please check with Cathay. Terms and conditions apply.




R - R
REJUVENATING SPRING PAIRING MENU

[BZRERR. EREEAEREEEZE Cathay Silver, Gold & Diamond Members Exclusive]

RESM HEREERFEESN
original price per person limited time offer per person
HK$1,988 HK$1,388
plus 10% service charge net price

BHE = /i

HHREENELNRAE BEESEMHEA BRETE
Ming Court Appetiser Trio
Chilled cucumber and black fungus in black vinegar sauce
Drunken abalone with jellyfish in Hua Diao wine sauce
Supreme barbecued pork loin in honey sauce
<Delamotte Brut N.V., Champagne, France>

N R ETERB LR
Double-boiled partridge soup with Sichuan fritillaria bulbs,
dried tangerine peel and fish maw

E2 NI E TURIK £ AFERER
Deep-fried tiger prawn in Singapore style accompanied with deep-fried bun

<Domaine Faiveley Puligny-Montrachet
ler Cru Les Referts 2018, Burgundy, France>

B TEHARRE AN

Steamed giant garoupa fillet with fresh peppercorn in supreme soy sauce

A IR E
Braised pomelo peel and goose web with air-dried shrimp roe
<Petit Village 2012, Pomerol, France>

B L @4 EmAE

Braised Wagyu beef cheek with dried tangerine peel in Port wine sauce

FEEB MR EC

Braised Kanto sea cucumber with rice crisps and sweet beans in abalone sauce

RERBET3643IE EEXTLEE
Chilled 3.6 milk pudding with peach resin and brown sugar in ginger sauce,
accompanied with Chinese petit fours

WERTATERE IR, i, SEEEERSEER.
LA ESREE RBRMIACEAEAA 2023 £ 3 B 1 HE 4 A 30 B, REEEFECOAFZTRIN—IRISEH.
B S B EARAE @ RIS TR I IREBRER, (JHRREAIREEEE 4 T=5 BEr,
This set menu cannot be used in conjunction with any other promotional offers, discounts, membership privileges and gift vouchers.

Minimum two persons per table and available from | March to 30 April 2023. Limited time offer net price is inclusive of tea charge and 10% service charge.
Cathay members can enjoy this exclusive limited-time offer by quoting a valid membership number when making a reservation, and earn up to HKD4=5 miles* when settling the bill.

“ERJERES, FREREH. SIENRARRIAIR, *For rewards promotion details, please check with Cathay. Terms and conditions apply.



