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Dried Tangerine Peel Gastronomy
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12-Years Dried Tangerine Peel Combination
Marinated Jelly Fish with Dried Tangerine Peel Oil
Deep-Fried Crispy Shrimp Roll, Black Garlic and Dried Tangerine Peel Sauce
Braised Stuffed Salted Lemon, Kumquat, Dried Tangerine Peel Sauce

SRR W R I
Braised Fish Maw, Lamb Head and Trotter Soup
50-Years Dried Tangerine Peel
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Wok-Fried Lobster, Lily Bulb, 14-Years Dried Tangerine Peel
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Steamed Spotted Garoupa Roll, Preserved Radish Paste
15-Years Dried Tangerine Peel

LNERPLARRAKBmBRMEIRA
Deep-Fried Wagyu Beef Cheek, Black Vinegar Sauce
9-Years Dried Tangerine Peel
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Stewed Sea Cucumber, Turnip, 12-Years Dried Tangerine Peel
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Bird’s Nest, Partridge and Chinese Yam Porridge
16-Years Dried Tangerine Peel
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Double-Boiled Pear, Snow Fungus, Chrysanthemum
24-Years Dried Tangerine Peel

2,480

&L Per Person

800 E & % il # B (3 )
Add 800 Wine Pairing (3 glasses)

If you have any special dietary requirements, food allergies or intolerances,please inform our associates upon placing your order
All prices are in HKD and subject to 10% service charge
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