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Chinese New Year Lunch and Dinner Set Menu

MEREKEFTRBETER

a¥s
STARTER BT3¢ L 4
Fat Choi Sashimi Lo Hei Salad
(X BfI5EE)

APPETIZER S8%8
Lotus Root Cake with Beetroot Salad
BREAH (FEEER)
FLAL SR (IBEET)

SOUP 35
Oyster Creme Fraiche Soup with Seaweed

7 RS RS
CHINESE NEW YEAR PLATTER $1& X $ 58

LUNCH & :
U.S. Angus Sirloin Steak with

Café de Paris Sauce

BV XBEZ AT F 2 BB R F Mt (45RPXK)

DINNER Bt :
U.S Angus Beef Ribeye with
Café de Paris Sauce

B Y] KB 2 4% B4 AR Y\ EC B 2R 40T (AR K)

Braised Pork Knuckle with
Pat Chun Vinegar Sauce

NEBIEFHN (EMHF)

Grilled Garlic King Prawns

Braised Pork Knuckle with
Pat Chun Vinegar Sauce

NEBIEFHN (EMHF)

Grilled King Prawns with Herbs and Butter Sauce

YRR (ERAK) BEFHTAR (BRAXK)

DESSERT & &
Mandarin Chocolate Mousse Cake
HRBA S DREER
© LUNCH & : &z HKS298 Per Person
:.: DINNER B h : 51 HK$368 per Person

 The above menu is available from 27 January to 28 February 2025 {#tf& H#i%2025% 1 527 H £2 A 28 H (Lunch: 12:00-15:00 / Dinner: 18:00
to 21:30) ® Hotel guest and Panda Circle member are entitled to 20% off JB/E{X& K R & E & 1] Z8#fE = * The above prices are subject to "‘
10% service charge based on original price "A -8 B B1ZRE M —fRIEE * Terms and conditions apply BEAEZ BRGRK ARIA R Q
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