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Exquisite Gourmet Menu
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Yunnan White Fungus - Wasabi Salad Sauce

il F AL B £

Abalone - Bonito Flakes - Hua Diao Chinese Wine
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Double-boiled Soup of the Day
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Braised Sea Cucumber in Abalone Sauce -
White Mushroom - Chinese Cabbage
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Sautéed Grouper Fillet - Black Truffle -
Honey Peas - Lily Bulb

G AR W

Poached Seasonal Vegetables - Tomato - Fish Stock
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Barbecued Pork - Dried Radish - Fried Rice
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Signature Dessert

[R{& Original Price

$688 /1

(2fiijt& Minimum of 2)

FOODIE € 8% Member Exclusive

$488

(2% Minimum of 2 )
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All prices are in Hong Kong Dollars and subject to 10% service charge based on original prices
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Delight Degustation Menu
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Crispy Chicken Cartilage - Preserved Olives Sauce
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Roasted Suckling Pig - Fig Paste
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Braised Shark Fin - Lotus Leaf - Chaozhou Style
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Braised Whole Abalone - Goose Web -
Chinese Cabbage
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Giant Tiger Prawn - Kim Bang Sauce
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Sautéed Hokkaido Scallops - U.S. Asparagus - X.0. Sauce
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Crab Roe - Assorted Seafood - Fried Rice
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Signature Dessert

&8 Original Price

$988 1

(2fi € Minimum of 2)

FOODIE € 8= Member Exclusive

$688 i

(2fi € Minimum of 2)
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Please inform us of any food allergies or dietary requirements prior to ordering

@ thefoodstoryhk.com/artofcanton



