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China Blue Dinner
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Lobster white spring rolls
Chef Chan Chi Wai's signature dish
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Steamed soup with morel mushrooms, fish maw and Cornish jack fin
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Pan-fried Amadai with green onion sauce
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Stir-fried Wagyu beef with Taiwan style sauce
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Abalone rice cake
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Bird's nest almond coconut milk served with fried milk bread
E ONHER S A= W

H— ATk ¥30,000 per person

BT UL X—2BHLOBEHKIE. TERL(HF—EZARY vy 7ETERLATF AV,
RTASICERE - —EARNEEINT T, RTORNE - HedTEL(RRIZLLHENH) LT,
If you have any special dietary requirements, food allergies or intolerances, please inform our Team Member upon placing your order.
Price inclusive of taxes and service charge. Menus and price are subject to change without notice.
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'China Blue Tokyo Duck!; dried tofu skin and pineapple wrapped in crépe
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Potage soup with spaghetti squash and bird’s nest
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Steamed monKfish with Chinese soy beans sauce
28 A B ®
BREMEFDRKES BHEHAR Y RE/ — A
Grilled Wagyu beef with black pepper and miso sauce
BOHAR R O A F A

8 7 NT] =D BN L FE
King crab stew noodles
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Seasonal dessert with a refreshing juice and Chinese sweets
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H— ATk ¥22,000 per person

BT UL X—2BHLOBEHKIE. TERL(HF—EZARY vy 7ETERLATF AV,
RTASICERE - —EARNEEINT T, RTORNE - HedTEL(RRIZLLHENH) LT,
If you have any special dietary requirements, food allergies or intolerances, please inform our Team Member upon placing your order.
Price inclusive of taxes and service charge. Menus and price are subject to change without notice.
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Three Rinds of appetizer
Steamed chicken, Roast pork, Marinated jellyfish
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Potage soup with scallop and Cornish jack fin
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Pan-fried Kinmedai fish with green onion soy sauce
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Grilled lamb with black pepper sauce
2O R kb F A

BOHADITIER
Abalone ﬁ“iec[ rice with eqqg white sauce

/\\\ ):)} g&

FEOTH— b
POBLDY 2 —RAULFERTZRZT
Seasonal dessert with a refreshing juice and Chinese sweets
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H— ATk ¥18800 per person

BT UL X—2BHLOBEHKIE. TERL(HF—EZARY vy 7ETERLATF AV,
RTREIZEARE - T-—EARPSENLT T, RTORNE - HeR3TELC(RRIZLGHEND ) LT,
If you have any special dietary requirements, food allergies or intolerances, please inform our Team Member upon placing your order.
Price inclusive of taxes and service charge. Menus and price are subject to change without notice.
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China Blue Dinner
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Three Rinds of appetizer
Steamed chicken, Roast pork , Marinated jellyfish
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Potage soup with spaghetti squash and scallop
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Steamed Kinmedai fish with Chinese soy beans sauce
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Deep-fried chicken with sesame sauce
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Stir-fried noodles with Wagyu beef
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Seasonal dessert with a refreshing juice and Chinese sweets
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H— ATk ¥15,000 per person

BT UL X—2BHLOBEHKIE. TERL(HF—EZARY vy 7ETERLATF AV,
RTREIZEARE - T-—EARPSENLT T, RTORNE - HeR3TELC(RRIZLGHEND ) LT,
If you have any special dietary requirements, food allergies or intolerances, please inform our Team Member upon placing your order.
Price inclusive of taxes and service charge. Menus and price are subject to change without notice.



