FxAFTN— 1 F4F—
China Blue / Dinner
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& B / Kichi

11H6H (&) ~ 3H7H (H)

Bogldo—II
Amuse Bouche

BEN EMB OV T X K AWRZ
BFER Ry 7T
Crabmeat, deep fried pork skin and fresh apple salad
with homemade dressing

A==y a VY v VL RDIERD L AHBA—T
Braised Cornish jack fin hot pot and
fish maw with black vinegar (thick soup)

K — 2O EEA T —F
Pan-fried herbed pork marinated in Chinese spices

I 2 i
Fx AT TIN—AFA )L
Dandan noodle with minced chicken "China Blue style"

BOELY 2—RX L HEET
Refreshment fruit juice and Chinese petit fours

AHOREEBSTTOTP— |
Dessert recommendation from the chef

B— AEE  ¥12,800 Per Person

FREHEITHIREE BB LSO — 28 15% 2 THEL £7,
Fo, FIRORNE BRI T ERKEFITRDGE VOV ET,
Price is subject to consumption tax and 15% service charge.
Menus and prices are subject to change without notice.



FxAFTN— 1 F4F—
China Blue / Dinner

£
L X 9 / Shou

11H6H (&) ~ 3H7H (H)

Bogldo—II
Amuse Bouche

JINFx RE, B, WOTA A7 L—"Tax
“Moo Shu Chicken”
Grilled chicken, wood ear mushrooms, bamboo shoots
and scrambled eggs wrapped in a rice crépe

a—=yvavy vy /g ABRERE CGERE) AV
AKLA—F
Superior Cornish jack fin soup
with medicinal cordyceps sinensis (Clear soup)

BEN & B FBGROR T I OERT Y — 2
Deep-fried crab claw and homemade tofu with salted egg yolk sauce

KR OV 7 V7 Rk HFHENEY —AXT
T oY ERAT
Deep-fried pork with "Hong Kong" sweet vinegar

WEREAY U R— T 7% X— KL
Singaporean style soup noodle with seafood and vegetables

BOBELY 22— L PERET
Refreshment fruit juice and Chinese petit fours

AKHORHEBTTOTHF— |k
Dessert recommendation from the chef

FB— AEE  ¥14,800 Per Person

FREHEITHIREE BB LSO — 28 15% 2 THEL £7,
Fo, FIRORNE BRI T ERKEFITRDGE VOV ET,
Price is subject to consumption tax and 15% service charge.
Menus and prices are subject to change without notice.



FxAFTN— 1 F4F—
China Blue / Dinner

B
IFV [ Kei

11H6H (&) ~ 3H7H (H)

Bogldo—II
Amuse Bouche

ROF vy —v2a—BFERS L—T0h
Bex A F o7, BIFGEAD VoraoariR—hERZT
Barbecue duck wrap and dried Yuba in black sesame crépe
with compote apples China Blue style

ks (Zry 74 UFa)
T T N — KRS A )L
Chinese cuisine luxury food soup "Monk Jump Over The Wall"

BN E B FRBGROKR T IV OEET Y — A
Deep-fried crab claw and homemade tofu with salted egg yolk sauce

KA v — 2 D HEJEA T —F
Pan-fried herbed pork marinated in Chinese spices

ANYa2a7FANEL ER Bzt
Braised noodles with green vegetables,
white truffle oil and soy sauce

BOBELY 22— L PERET
Refreshment fruit juice and Chinese petit fours

A H ORI BT HT P
Dessert recommendation from the chef

B— AEE  ¥16,800 Per Person

FREHEITHIREE BB LSO — 28 15% 2 THEL £7,
Fo, FIRORNE BRI T ERKEFITRDGE VOV ET,
Price is subject to consumption tax and 15% service charge.
Menus and prices are subject to change without notice.



