JHER S RHER
GOUQI NEW YEAR'S EVE MENU
ST —
WITH A GLASS OF NV BLANC DE BLANCS, WISTON

(Minimum 2 people to share)
(17:30-19:00)
128 per person

R )\ T
Supreme Royal Dim Sum Platter
[LSAR 7O
Deep-Fried Softshell Crab with Curry Leaf Dressing

RA AT B
Legendary Peking Duck

FEE SR ()
Course 1. With Home-Made Pancake
iTyNaserS )

Course 2. Minced Duck Lettuce Wrap

JLZBE =M G
Taiwanese Three Cup Chicken Pot with Sweet Basil
e 2 T FR AR IR
Angus Tenderloin Beef with Black Pepper Sauce
WJE T A R ARG £
Chargrilled Silver Cod with Yellow Bean Sauce and Passion Fruit
I 2B
Seasonal Vegetable
I E IR
Golden Egg Fried Rice

T KRS
Yuzu, Dragon Fruit and Cherry Blossom
TR BERE AR
Mango, Black Sesame and Passion Fruit

BRI R SHE T
Dark Chocolate, Matcha and Goji Berry

Vegetarian Version Available On Request

BEE
Goual



JEE R RWER
GOUQI NEW YEAR’'S EVE MENU
AL A FE — M
WITH A GLASS OF CHAMPAGNE

(Minimum 2 people to share)
(19:15-22:30)
188 per person

£t BSRYAN:i:i
Supreme Royal Dim Sum Platter
BRI e
Deep-Fried Softshell Crab with Curry Leaf Dressing

1AL TR
Legendary Peking Duck with Oscietra Caviar
P B
Course 1. With Oscietra Caviar
P HT O R
Course 2. With Home-Made Pancake
LY /NG )
Course 3. Minced Duck Lettuce Wrap

RIS =R 62
Taiwanese Three Cup Chicken Pot with Sweet Basil
G A R R
Angus Tenderloin Beef with Black Pepper Sauce
BN T A AT 4
Chargrilled Silver Cod with Yellow Bean Sauce and Passion Fruit
I LBk
Seasonal Vegetable
P E IR
Golden Egg Fried Rice

M KRS
Yuzu, Dragon Fruit and Cherry Blossom
TR, BZMEEER
Mango, Black Sesame and Passion Fruit
RITT S RS T
Dark Chocolate, Matcha and Goji Berry

Vegetarian Version Available On Request

BE
Goual



