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HONG KONG

East Meets West Set 2024
Menu A

Orange, miso salmon tartare ceviche
Granny Smith apple and fennel salad with avocado cream
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Peking duck consommé
duck dumpling and vegetable pearls with spring onion

b USRS N 25 KB AL &
Do

Slow-roasted Australian Angus beef tenderloin
grilled green asparagus and glazed cherry tomato with port ginger cream sauce
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Pan-seared Australian barramundi fillet
wok-fried wild mushroom and glazed sugar snap pea with light coconut curry sauce
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Boston lobster fried rice
with vegetable and egg white
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Caramelized fresh mango tart
with coconut ice cream

S RN BERCAR T A%
Bo oS
Coffee or tea
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Mignardises
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A7 1,798 per person
Price is in Hong Kong dollars and subject to 10% service charge.
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Please inform our staff if you have any food allergies or intolerances.

The Repulse Bay Company, Limited reserves the right to alter the above menu price and items,
due to unforeseeable market price fluctuations and availability.



