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the chinese library
Festive Dinner Tasting Menu

KRR TR S R SO
Crystal century egg with gold leaf and preserved ginger (v)
Pork knuckle with wasabi
BBQ pork loin glazed with New Zealand Manuka honey

Champagne ‘Yellow Label’, Veuve Clicquot Ponsardin N.V., Reims, France

KEEHIRER 0l E 2k
Mantis shrimp dumpling
Mixed mushroom putf
Pinot Gris, Greystone 2022, North Canterbury, New Zealand

25EEPRROK ISR SE

Seafood and duck soup with 25 years aged tangerine peel

FIE mn e NG
South African superior dried abalone with crispy cheung fan
Chardonnay, Cloudy Bay 2021, Marlborough, New Zealand

FURFERR AT
Fried wagyu beef ribs with vinegar and chilli
Cote de Nuits-Villages, Domaine René Bouvier 2018. Burgundy, France

BEARUF s E A B A/ N =
Yellow croaker in pepper vinegar with scallion steamed buns
Barbera d’Asti 'Le Orme’, Michele Chiarlo 2021, Piemonte, Italy

el iz,

Salted chicken and onion udon in chicken broth

CR&RE
Mango green tearoll
Moscato d’Asti, Prunotto 2022, Piemonte, Italy

HK$1,088 per person
Additional HK$ 688 per person with wine pairing
Price subject to 10% service charge
Set menus are available for entire table only
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