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CHINESE NEW YEAR DELICACIES

By MICHELIN starred Duddell’s
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CHINESE NEW YEAR DIM SUM SELECTION
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Available during lunch

AORBEM: WK E AR

Shrimp dumpling, termite mushroom, goldfish shape
$118 (Z14/2 pieces)

RERE : e EFTHERK

Porcini mushroom vegetarian dumpling

$78 (=1%/3 pieces)

BT EXERES

Pork and shrimp dumpling, semi-dried oyster, dried black moss
$88 (—14/2 pieces)

SR B : & R T E R

Crispy puff pastry, lobster, asparagus
$108 (f4/per piece)
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Available during lunch and dinner

ERWE - Y FHEAF
Crispy red bean paste sesame ball
$78 (=1%/3 pieces)

WE LS. meRIFERE

Pan-fried new year pudding
$68 (=14 /3 pieces)

PDUDDRDELL:S

#P 2+ & €

METHERSYERRIER, SREERSNENRES. MEERUBESE. ERFIN—REE,
If you have any food allergies or special dietary needs, please inform your server before ordering.
All prices are in Hong Kong dollars. 10% service charge applies for dine-in.
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CHINESE NEW YEAR A LA CARTE SPECIALS
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Pan-fried semi-dried oyster, honey-glazed; Braised bean curd dumplings
$388 /7!l per portion

WA W: RELMAEBRLER
Double-boiled chicken soup with fish maw and bamboo pith
$488/1iL per person

g RR: EB R I

Sautéed prawn with vegetables
$498/15 per portion

MW ZREERERE

Braised semi-dried oyster and dried black moss, lettuce wrap
$388/f5| per portion

S EME: SV L EER
Salted egg yolk Boston fresh lobster

$298 /{iL per person

MEWL: SOHER T mHEEE

Braised whole Yoshihama abalone 30 heads; with oyster sauce Goose Palm

$1,388 /{iL per person

KR HE: S
Poached chicken in conpoy sauce
$388/4 £ half portion. $768/=%£ whole portion

e ER: B9 ER

Braised mixed fungus, mushrooms
$268 /15 per portion

T e B P A R IR DR RS K iR

Fried glutinous rice with Chinese preserved meat
$368 /15l per portion

PDUDDRDELL:S
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If you have any food allergies or special dietary needs, please inform your server before ordering.
All prices are in Hong Kong dollars. 10% service charge applies for dine-in.
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CHINESE NEW YEAR SET MENU

OPULENCE
Hennessy X.O, Bulleit Rye, Duddell’s Vermouth Blend

G M BRI, BAERIA N, W AE A

Crispy pork belly; Pan-fried semi-dried oyster, honey-glazed;
Braised bean curd dumplings

WEeEEM: RELMTEBLER

Double-boiled chicken soup with fish maw and bamboo pith

S EME: &% L ER

Salted egg yolk Boston fresh lobster

SOUTHEAST BLOSSOM
Hennessy VSOP, St. Germain Elderflower, lychee liqueur, orange bitters,
clarified lemon juice, soda water

MEmL: BEEFMFNEMEAEZRXRA S

Braised South African abalone 4 heads with oyster sauce;
Shiitake mushroom and dried black moss

URRE: FHEMRXE
Poached seasonal vegetable with fresh beancurd sheet
in supreme broth

FEWHR: mEHFIRETY M

Fried rice with scallop and shrimp

GOLDEN COIL
Hennessy James, pineapple juice, ginger juice, lemon juice, turmeric syrup

WME . MRAE DS E

Sweetened red bean cream dumplings with dried tangerine peel

ERWE: HFERE

Petit fours

HK$1,588 per person
Additional HK$450 per person for Hennessy cocktail pairing

PDUDDRDELL:S
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METHERSYERRIER, SREERSNENRES. MEERUBESE. ERFIN—REE,
If you have any food allergies or special dietary needs, please inform your server before ordering.
All prices are in Hong Kong dollars. 10% service charge applies for dine-in.



