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Chef’s Recommendation

Hﬁ il BEE Seasonal Limited

HiZE Starter

BT $198 KRR A e 8 $128

Braised Pork Tongue and Knuckles Marinated Dendrobium Flowers - Jellyfish -
Balsamic Vinegar
i $168
Marinated Shiitake Mushrooms - Shrimp Paste HEEE $168

Grilled Duck Tongue with Chili Oil

FlE R $128 oY
Marinated Shredded Crispy Pork Ears with SR 8 Jo e £ $198
Water Bamboo Smoked Sea Bass

SRk ]y Special Recommendations

I\ (3811 - Fgifk - W0 - AE# - $298 N g $438
LR - SRR - S IR Pan-fried Golden Oysters with Mullet Roe

Shredded Smoked Salmon - Shrimp - Assorted Vegetables

T H RS $328

m :—& ?}ﬁ 7]( = jﬁ: $ 388 Braised Goose with Taro and Sweet Potatoes
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Chaozhou Style Marrinated Platter ﬁﬂj ﬂfﬁ}%ﬁm . $398
(Goose Liver-Goose Wing-Pork Cheek ) Braised Dried Scallops - Dried Oysters - Sea Moss

M B XE LR $158 AL BR (T ER) $368
Deep-fried Crispy Pigeon Deep-fried Yellow Croaker - Grapefruit Honey Sauce
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All prices are in Hong Kong Dollars and will be rounded up or down to the nearest Hong Kong dollar, and subject to 10% service charge based on original prices Please inform us of any food allergies or dietary requirements prior to ordering
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