
 

 

 
 

 

Law Society Dining Week 

Dinner 

MENU 

 

AYI 小食 

(冰鎮鮑魚･攣毛豬叉燒･魚子醬帶子芋盒) 

Starter 

 (Chilled South African Abalone, Smoked Char Siu Pork, Taro Puff Topped with Caviar) 

羊肚菌燉雞湯 

Double-boiled Chicken and Morel Mushroom Soup 

宋高宗蟹釀橙  

Orange Stufffed with Crab Meat 

乾煎海鱸魚扒伴本菇 

Pan-fried Sea Bass in Soy Sauce with Mushrooms 

懷舊芝麻糖脆皮雞 

Fried Sesame Candy Chicken 

啫啫鴛鴦蝦乾唐生菜 

Sizzling Lettuce with Dried Shrimps 

蟹籽海鮮炒飯 

Fried Rice with Seafood & Crab Roe 

燕窩杏仁茶 

Ground Almond Puree with Bird Nest 

 

 

$1,000 / per person (before 20% discount) 

(minimum 4 persons) 

( 另加一服務費 ) 

(Subject 10% service charge) 


