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Premium beef from various places specialties
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Wok-fried veal with Yunan yellow hot pepper
and pickled ginger
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Stewed oxtail with Thai basil, purple potato and potato
in a clay pot
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Wok-fried water buffalo with tea tree mushrooms
and pearl leaves
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Deep-fried mashed taro with Wagyu beef cheek,
mushrooms and foie gras paste
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Coddled Wagyu beef with pickled cabbage, tumnip,
Chinese celery, red pepper, green pepper
and Sichuan pepper in sour soup
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Honey-glazed barbecued Wagyu beef
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Crispy beef with okra, pistachio and black vinegar
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Braised Wagyu beef offal with turnip, Chinese celery
and Chu Hou sauce
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Please advise our associates if you have any special dietary requirement.
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Prices are in Hong Kong dollars and subject to 10% service charge
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