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We commit that our Food & Beverage venues are 1S022000:2018 certified,
an internationally recognized food safety management system.
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SEASONAL SET MENU

with 1 glass of sommelier’s selected Champagne
Les Massales - Extra Brut - Champagne - TELLIER 2019

e A
One Harbour Road deluxe appetizers
KRR A AL - U 35 R A - YRSV
Egg jelly with pig trotter and sweetened vinegar
Deep fried Australian Jade Tiger abalone, chilli pepper salt
Crispy conger eel, Shanghai style

AAABEERKARREZ

Braised sea cucumber, minced sun dried oyster, minced Iberico pork, shallot sauce

SR R AE B i 97 f B3R

Boiled fish head soup, fish maw, seaweed

A il A6 ME B E AR R R BE

Steamed garoupa fillet, egg white, chicken fat, “Fa Du” rice wine

A7 I 3 R WA B ALK B RO ER

Poached seasonal vegetables, gingko nuts, coral wood ear, almound soup

5 B i R iR

Fried rice, dried shrimps, conpoy, mushrooms

T 24 BB N H 25 gt RO AL R e R
Double boiled pear, snow swallow, 25 years aged sun-dried tangerine peels, Chinese herbs
Chinese petits fours

FALHEHE$1,588 » T ZE NS s 2 HK$1,588 per person and subject to 10% service charge.

MR BRI YR I AR SRR ' () > The additional 1% in your bill supports local charity Zero Foodprint Asia

A% B [ ) 4 B 7 A R o to help regional farmers shift to more climate friendly practices.

RS R AT - Discount is applicable for selected credit card holders only.
EERGREANTITHEE - CATH members are entitled to a 15% discount.

MEET M EY A AR ER R EL T Please advise our associates if you have any food allergies or special dietary requirements.
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