&5 RAF

ABOVE & BEYOND

g
Healthy Set Lunch

BFRTAERL - B RG - FARE N
Steamed Mushroom Dumpling with Bamboo Piths,
Crispy Vegetarian Bean Curd Sheet Rolls,
Marmated Japanese Cucumber

((EEatEs
Braised Vegetable Sprouts Soup with Bamboo Piths

ARSI

Braised Bean Curd in Brown Sauce

i B TR

Stir-fried Green Beans with Preserved Olives

SRR
Fried Rice with Sweet Corn and Diced Vegetables

B2 G
Steamed Sesame Rolls

hrg218 (W)
Priced at §218 per person (minsmum 2 persons)

A8 H 8 Ao — s All prices are subject to 10% service charge



& FANK

ABOVE & BEYOND

BT AR
Dim Sum Set Lunch

BT R X e
Honey-glazed Barbecued Ragoshima Pork

BRIHIRAL - WUBORZR R~ FITEEREE - TSR EE
Steamed Shrimps and Bamboo Shoots Dumpling,
Steamed Pork Dumpling with Dried Shrimps and Yam Bean,
Steamed Pork Dumpling with Porcins,
Deep-fried Shrimps Spring Roll with Barbecued Pork, Mushrooms and Bean Curd

TR RS R
Crab Meat and Conpoy Dumpling in Superior Broth

MERHT T\
Wok-fried Scallops with Seasonal Vegetables and Assorted Mushrooms

ERERKE B R
Fried Rice with Minced Yunnan Ham, Ginger and Egg White

FEIZERH i
Dessert of the Day

TFHL$268 (MALE)
Priced at §268 per person (minsmum 2 persons)

PA A H 55500 Ias 2% All prices are subject to 10% service charge



&5 RAF

ABOVE & BEYOND

J5F RRT RS A
Chef’s Recommendation Set Lunch

FHF R B =8 A
Marinated CGucumber and Black Fungus in Vinegar and Garlic

served with Crispy-roasted Pork Belly

JR AR RE « W IBOR 2O R~ P RATAE L
Baked Whole Abalone Tart with Diced Chicken,
Steamed Pork Dumpling with Dried Shrimps and Yam Bean,
Steamed Mushroom Dumpling with Bamboo Piths

KR KB
Soup of the Day

BRI AR A LA
Steamed Garoupa Fillet with Yunnan Ham and Shredded Mushrooms

TERD R
Wok-fried Seasonal Vegetables

PRORATEESR
Fried Rice wrapped in Lotus Leaf

AR
Sweetened Almond Cream with Egg Whate

2298 (W)
Priced at $§298 per person (minumum 2 persons)

DA H 50— s 2 Al prices are subject to 10% service charge
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ABOVE & BEYOND

RIMK N
AFTERNOON TEA

XSS sometimes salty

e
Glutinous Rice Ball with Dried Shrimps
and Preserved Meat

=L

Crispy Shrimp Wonton
with Sweet and Sour Sauce
HAEE

Five Spice Goose Gizzard

Bl ERIA L] E
Deep-fried Cheese Toast
with Shrimp and Yunnan Ham

TR IZERH

B

HE AR 7 44 )
Soya Bean Pudding with Longan

NBRM IR
66% Dark Chocolate Ball with Ginseng

A P A )
Mango and Pomelo Pudding

ALCHR T2 AL

Steamed Bamboo Piths Dumpling
with Beetroot

B4 ES

Deep-fried Wagyu Beef Spring Roll
with Black Pepper

Smoked Fgg with Oolong Tea Leaves

&

a little bit sweet

Green Tea Choux with Lychee Gream
Black and White Sesame Cake Roll
2SI

Sesame Glutinous Rice Dumpling

b NIUaL =
Green Tea Chocolate Tartlet

g g &

g R ISR R
Served with tea or freshly brewed coffee
HHUER R - BAKREHAES  EESIER - AZ2RIER - MERIER

Rose Fasmine Green ‘lea, Lavender Chamomile Green Tea,
Osmanthus Oolong Tea, Ginseng Oolong Tea, Sweet Memories Tea

TORFVRRREMMHE ~ BEGSRORRARMNME 20500 ~ JEaRmmE - Zt 7 o
Espresso, Double Espresso, Laite, Cappuccino, Mocha

g & &

WEZE52 Indulge yourself with. ..

Rémi-Amélic Brut NV &4& HEKD78

WL HED488 for 2 persons

DA LA H ¥ S5 ohn— o % an prices are subject to 10% service charge



&

&

JE /N APPETISERS

A LRI fe Mre

Crispy Five Spice Sliced Angus Beef Brisket

[P b 7K 541 Il

Suckling Pig Trotters in Soy Sauce

ALHEARH K

Marinated Japanese Cucumber with Jelly Fish

AN ER R (PR
Smoked Egg with Oolong Tea Leaves and Black Truftles (2 pieces)

HH 4 B2k CHINESE BARBECUE

WTHINHERIERS (&2%)

Smoked Pigeon with Oolong Tea Leaves (whole)

188

158

138

68

188

WL For Two/PU4E For Four

INDIESEE:
Honey-glazed Barbecued Pork

IN] (P16 B LG 1

Barbecued Suckling Pig with Century Egg and Pickled Ginger

[P1VKE = JE A

Crispy-roasted Pork Belly

JGFTA5 1% Chef’s Recommendation

IN] %1 Dishes with nuts [P] %5%5 A Dishes with pork

[S] =FHk Spicy dishes V] E&EsE Vegetarian options ANEHKES No MSG Added
UNAARE RS AT MIRUR, E RUIR% A

If you are allergic to certain food ingredients, please advise our service associate

JITAT A ) DI T R T S o IR 2 Al prices are in HKD and subject to 10% service charge

85/168

95/188

78/158



%25 SOUP
fﬁ per person

& PRI EE AL IR BT £ 218

Double-boiled Dried Sea Whelk with Whole Conpoy and Abalone

& LB ASE 2E 118

Braised Vegetable Sprouts Soup with Crab Meat

& IS MR 2 18
Hot and Sour Soup with Seafood

& I AERB R il s 198
Double-boiled Pork Lung Soup with Fish Maw and Almond Cream

(PSR b i )y A 98

Double-boiled Black Mushroom Soup with Brassica and Bamboo Pith

[PLAE R K 88

Chinese Soup of the Day

Z %535 VEGETARIAN SOUP

[VIFA B R e TS 118
Braised Pumpkin Soup with Wild Mushrooms and Truffles
VIR PR 2R 44 52 98

Hot and Sour Soup with Assorted Vegetables

% JGFTA5 1% Chef’s Recommendation
IN] %1 Dishes with nuts [P] %5%5 A Dishes with pork
[S] =FHk Spicy dishes V] E&EsE Vegetarian options ANEHKES No MSG Added
UNAARE RS AT MIRUR, E RUIR% A
If you are allergic to certain food ingredients, please advise our service associate

JITAT A ) DI T R T S o IR 2 Al prices are in HKD and subject to 10% service charge



H R LIVE CATCH OF THE DAY

ARG Catch of the Day R market price
BT firk Sl B

Spotted Garoupa Coral Garoupa

25 RS

Camouflage Garoupa Sabah Giant Garoupa

e

s e . . .
H K 7% Steamed, Ginger, Spring Onion

P H AR HBBER Boston or Local Lobster RE{E market price

[P]_L¥55BHiE 4R Baked, Supreme Broth
A Y3 Baked, Ginger, Spring Onion
Tr2e2% Steamed, Garlic

2 +F3iKE Baked, Cheese, Butter

%%Eﬁ B\ﬂ% Green Crab or Hardshell Crab 2 market price

A Wok-fried, Ginger, Spring Onion

ZEWMAEZEE 7% Steamed, Hua Diao Wine, Egg White, Chicken Fat
WSV Poached, Seafood Soup, Puffed Rice

A0 K KE Steamed, with Glutinous Rice

JGFTA5 1% Chef’s Recommendation

IN] %1 Dishes with nuts [P] %5%5 A Dishes with pork

[S] =FHk Spicy dishes V] E&EsE Vegetarian options ANEHKES No MSG Added
UNAARE RS AT MIRUR, E RUIR% A

If you are allergic to certain food ingredients, please advise our service associate

JITAT A ) DI T R T S o IR 2 Al prices are in HKD and subject to 10% service charge



¥t SEAFOOD

SRR 7 DU TR

Wok-fried Prawns with Tangerine Peel and Fermented Black Beans

KT HRiek

Wok-fried Prawns with Dried Chilli and Shallots

JEAE B AR AR

Wok-fried Shrimps with Scrambled Egg, Milk,

Century Egg and Spring Onion

(SN i 2 kD 1

Wok-fried Australian Scallops with Asparagus i Chilli Sauce

SR TR T D HEIR R
Wok-fried Lobster with Egg White and Black Truffles

& BUENHE

Steamed Garoupa Fillet with Egg White in Superior Chicken Broth

(PR W 2 =

Baked Stuffed Crab Shell

JGFTA5 1% Chef’s Recommendation
IN] & %A Dishes withnuts [P 5444 Dishes with pork

278

278

268

258

L per person
318

300

168

[S] =FHk Spicy dishes V] E&EsE Vegetarian options ANEHKES No MSG Added

WERAREIELE LRI, i 5 I AL

If you are allergic to certain food ingredients, please advise our service associate

JITAT A ) DI T R T S o IR 2 Al prices are in HKD and subject to 10% service charge



fifi fa & #5% ABALONE & DRIED SEAFOOD

WEEREY Y Sine
Wok-fried Whole Sea Cucumber with Spring Onion

& PR F A A S MRS AT

Braised Whole South African Abalone served with Goose Liver

(PG 5L LA TN B i A
Braised Whole Yoshihama Abalone in Superior Oyster Sauce

INEEESEREaE S

Braised Sliced South African Abalone with Goose Web

(P15 52 i B g AR AR £ P A B

Braised Whole Abalone
served with Pomelo Peel in Superior Oyster Sauce

HeeF BIRD’S NEST

& IPIRLEEE M (il — 170 8)
Braised Impenal Bird’s Nest in Brown Sauce
(Require 20 minutes cooking time)

[P L pE e

@ Braised Imperial Bird’s Nest with Crab Roe in Superior Broth
(PP T AR

@ Double-boiled Imperial Bird’s Nest with Bamboo Pith
in Superior Broth

[PIEE PRI SR T HETRT 52
Braised Bird’s Nest Soup with Crab Meat and Vegetable Sprouts

@ TR Chel’s Recommendation
IN] 51 Dishes withnuts — [P] 5%4 A Dishes with pork
[S] ¥¥k Spicy dishes
UNAARE RS AT MIRUR, E RUIR% A

If you are allergic to certain food ingredients, please advise our service associate

/XA per person
238

288

1,380

488

258

AL per person

518

288

[V] EE#IH Vegetarian options ANEHHRE No MSG Added

A4 H A4 DI 10 s S o — % 2% - All prices are in HKD and subject to 10% service charge



# A~ 4 MW PORK, BEEF & LAMB

& IPTEEAEAL Ok SR A

Stir-fried Pork Tenderlomn with Italian Balsamic Vinegar
served with Osmanthus Poached Pear

& IERFHBER M7 FIA-RL
Wok-fried M7 Wagyu Beef Cubes with Green Apple, Mustard and Wasabi

[N (SRR HE SR A A

Wok-ried Beef Tenderloin Cubes with Dried Chilli and Cashew Nuts

(PG RER B I P EAL RS 79T

Stir-fried Iberian Pork Belly with Raspberry and Wolfberry Sauce

418

298

238

WL For Two/VUAE For Four

& HETHITRIHL

Wok-fried Wagyu Beef Cubes with Asparagus and Goose Liver

PR = T R TR i Ay

Stir-fried Welsh Lamb Fillet with Assorted Onions and Cumin

% JGFTA5 1% Chef’s Recommendation
IN] & %A Dishes withnuts [P 5444 Dishes with pork
[S] ¥ Spicy dishes [V] E &I Vegetarian options AEWRKE No MSG Added
PUENYs S P e L7/ S Ry 1 8 PN

If you are allergic to certain food ingredients, please advise our service associate

JITAT A ) DI T R T S o IR 2 Al prices are in HKD and subject to 10% service charge

208/400

150/298



% & POULTRY

a2 half /48

W RS

Hong Kong Style Peking Duck

T (INITRRAAESEE B (SIPIXO )
For the Second Course

(Wok-fried Minced Duck served with Lettuce Wraps
or Wok-fried Minced Duck in XO Sauce)

e B KE 52

Crispy Chicken

FURE A MERE

Braised Chicken in Hua Diao Wine

whole

120

278/518

268/508

] per portion

VARYY ﬂ‘/ﬁﬁ@:&\l\ﬁ‘%
Stir-fried Chicken Fillet and Fresh Abalone with Black Garlic

served 1n Casserole

INT[S] 75 PR AR RERR
Wok-fried Kung Pao Fresh Chicken Fillet

JES A8 Chef’s Recommendation

[N] 1" Dishes with nuts [P] %5%5 A Dishes with pork

[S] 2F3 Spicy dishes [V] EE#IH Vegetarian options ANEHHRE No MSG Added
UNAARE RS AT MIRUR, E RUIR% A

If you are allergic to certain food ingredients, please advise our service associate

JITAT A ) DI T R T S o IR 2 Al prices are in HKD and subject to 10% service charge

288

218



Z3% VEGETARIAN DISH
& IVIISIE B I\ KA 168

Braised Eggplants and Bean Curd Sheets in Chilli Sauce

VT2 0 2% 188

Braised Bamboo Pith, Pumpkin and Superior Vegetables

VISR LU KO 148
Stir-fried Fresh Yams, Lily Bulbs, Lotus Roots and Celeries
VISR = FE Y= 148

Stir-fried Green Beans with Mock Chicken and Preserved Olives

[V 2 4 55 138
Braised Bean Curd with Marmoreal Mushrooms

fit A2 %l RICE & NOODLES
& WBLTE A A Al 938

Fried Rice with Crab Meat in Shrimp Head O1l

& PRI T O 938
Fried Rice with Diced Scallops, Crab Meat and Sakura Shrimps

AR AR 08

Fried Rice with Minced Wagyu Beef

[P E BHL A iy BEAR 998
Fried Rice with Diced Abalone wrapped in Lotus Leaf

R LRI AR AL TRy 208

Wok-fried Flat Rice Noodles with Angus Beef

B Y - T FE M AT 188

Fried Crispy Noodles with Boston Lobster, Ginger and Spring Onion

@ JEFHIAG 1 Chel’s Recommendation
IN] %1 Dishes with nuts [P] %5%5 A Dishes with pork
[S] =FHk Spicy dishes V] E&EsE Vegetarian options ANEHKES No MSG Added
UNAARE RS AT MIRUR, E RUIR% A
If you are allergic to certain food ingredients, please advise our service associate

JITAT AT 245 DA 130 R s S Mso—JIR % 2 Al prices are in HKD and subject to 10% service charge



i it DESSERT £ per person

& VIR PR A ) 88

Chilled Mango Pudding with Pomelo and Sago

VIR R A% FE U 68

Jasmine Tea Creme Bralée

@[W%%ﬁ@(%ﬁ%%ﬁﬁ~@ﬁ%§~ﬁ%) 98

Tea-mspired Puddings (Jasmine Chocolate, Iron Buddha Tea, Green Tea)

g XE Y CLASSIC CHINESE DESSERT

NIRRT U 488
Double-boiled Imperial Bird’s Nest with Coconut Milk

VIEH L H &% 68
Chilled Mango Sago Cream with Pomelo

[VIEL SR k¥ [E 68
Sweetened Ginger Tea with Red Dates and Glutinous Rice Dumplings

VIEH AR 68
Sweetened Almond Cream with Egg White

% JGFTA5 1% Chef’s Recommendation
IN] %1 Dishes with nuts [P] %5%5 A Dishes with pork
[S] =FHk Spicy dishes V] E&EsE Vegetarian options ANEHKES No MSG Added
UNAARE RS AT MIRUR, E RUIR% A
If you are allergic to certain food ingredients, please advise our service associate

JITAT A ) DI T R T S o IR 2 Al prices are in HKD and subject to 10% service charge



&5 RAF

ABOVE & BEYOND

JF BEWS W T 4
Peking Duck Set Dinner

FINALEIR - M e « A LR A
Marinated Cucumber and Jelly Fish with Minced Garlic,
Baked Whole Abalone Tart with Diced Chicken,

Crispy Five Spice Sliced Angus Beef Brisket

i
Hong Kong Style Peking Duck

EIREEPR R B BRI L
Braised Vegetable Sprouts Soup with Crab Meat
or

Hot and Sour Soup with Seafood

FCIRE MR
Wok-fried Prawns in Chilli Sauce

FRALIR AT 88 A KD
Fried Rice with Diced Scallops, Grab Meat and Sakura Shrimps

TR A R SEHL AR T ) S R
Mango and Passiwon Fruit Choux
served with 33% White Chocolate Cream

G §588 (WIfLi)
$588 per person (minimum 2 persons)

BT A 128 = PR T RO S0 $298

Enjoy our sommelier’s three-glass wine pairing at $298 per person

DA H 550 s e Al Pprices are subject to 10% service charge



&5 RAF

ABOVE & BEYOND

RAMK R0 4
Above & Beyond Modern Classic Tasting Menu

EIPRE - BMBEAUEE - FAHFH N
Honey-glazed Barbecued Pork,
Smoked Egg with Oolong Tea Leaves and Black Truffles,

Marinated Cucumber in Vinegar and Garlic

TH#R LRI
Deep-fried Prawns wrapped with Crispy Noodles

XO EARHERERR
Wok-fried Giant Garoupa Fillet n XO Sauce

FEAR IR AR
Wok-fried Sliced Beef “lenderloin and Lotus Root with Black Pepper

RIGEFEMERAL
Braised Inaniwa Udon with Wild Mushrooms wn Fish Broth

TR A R SEHL AR T ) S R
Mango and Passiwon Fruit Choux
served with 33 % White Chocolate Cream

T 698 (W)
Priced at $698 per person (minimum 2 persons)

fin T R 2 =PRI O A2 $298

Lnjoy our sommelier’s three-glass wine pairing at $298 per person

VAT H B 550m— WA 2% All prices are subject to 10% service charge



&5 RAF

ABOVE & BEYOND

JoF FIHE A HE T 54

Chef’s Recommendation Set Dinner

AL R~ E=JE A~ e R
Crispy Five Spice Sliced Angus Beef Brisket,
Crispy-roasted Pork Belly,

Marinated Cucumber in Vinegar and Garlic

B EIRSHGRAG
Double-boiled Dried Sea Whelk Soup with Brassica and Conpoy

Fr e IE HE
Steamed Lobster with Garlic

T BB
Wok-fried Garoupa Fillet with Spring Onion

= e

R
Stewed Vegetable Sprouts in Fish Broth
FABRAT 2B TR A T TE AR
Steamed Wild Mushrooms Dumplings,
Fried Rice with Conpoy wrapped in Lotus Leaf

TRBAE R E A AR =
Mango and Passwon Fruit Choux

served with 33 % White Chocolate Cream

BL§798 (MIfLiE)
Priced at §798 per person (minumum 2 persons)

in T TR 2 =PRI O A2 $298

Lnjoy our sommelier’s three-glass wine pairing at $298 per person

EL A H 38 50— IR 2% All prices are subject to 10% service charge



&5 RAF

ABOVE & BEYOND

AIRE Pt s
Above & Beyond Degustation Set Dinner

BITUBER ~ FINAT T RIEE G
Honey-glazed Barbecued Pork,
Marmated CGucumber and Scallop with Minced Garlic,
Crispy Vegetarian Bean Curd Sheet Roll

ESEAtaEIS oyl
Braised South African Whole Abalone with Garden Greens

eI LA
Braised Pumpkin Soup with Bird’s Nest and Crab Meat

P 7 MR
Wok-fried Prawns with Tangerine Peel and Fermented Black Beans

EEPKTE
Wok-fried Celeries served in Nest

HEIBRI AR
Fried Rice with Minced Wagyu Beef

TEARBVE R A AR T SRR

Mango and Passwon Fruit Choux

served with 33 % White Chocolate Cream

FHL$938
Priced at 938 per person

fin T R 2 =PRI O A2 $298

Lnjoy our sommelier’s three-glass wine pairing at $298 per person

PL A H 38 50— IR 2% All prices are subject to 10% service charge



