
 

TAILOR MADE DINNER SET MENU 

27 AUGUST & 3 SEPTEMBER 2022 

 

*三和 千年の柚子 

 

Double-Boiled Soup with Crodyceps Flower and Fresh Sea Whelks 

蟲草花螺頭燉雞湯 

*** 

 

*小松酒造 豊潤 大分三井 白麹仕込み 配 : 

Deep-fried Stuffed Crab Claws with Shrimp 

百花炸蟹鉗 

*** 

 

*小松酒造 豊潤 吟のさと ひやおろし 配 : 

Sautéed Diced Chicken with Foie Gras and Garlic 

蒜香鴨肝雞粒 

*** 

 

*三和 大吟醸 和香牡丹 配 : 

Pan-fried Scallops Filled with Minced Prawns in Soup 

上湯百花煎釀帶子 

*** 

 

Fried Rice with Crab Meat and Sakura Shrimps 

櫻花蝦蟹肉脆米炒飯 

*** 

 

Mango Napoleon 

芒果拿破崙 

*** 

 

Chinese Tea 

中國茗茶 

 

 

*以上日本酒由「樂坊」提供 

*The above wine is provided by Lok Fong 


