PIER

18:00 - 22:00

| RFEA

= N1 ¥ 6-Course
r T %

7N BB #, &P L 2k

Braised Whole Abalone (6-head) with Shiitake Mushroom
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Fried Cod Fish Cubs with Garlic and Chili in “Bei Feng Tong” Style
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Double-boiled Pork Shank Soup with Hairy Fig and Sea Whelk
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Crispy Pork Ribs w/ Black Vinegar
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Poached Assorted Mushrooms and Seasonal Vegetables
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Conpoy, Diced Scallop and Egg White Fried Rice
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Served with a pot of caffeine-free organic herbal tea by PAPER s TEA
PAPER & TEA E W FE A MEAR L&

59
House Red or White Wine or Sapporo Bottled Beer (+$60)
BB E B AL EEE (+$60)

AL $488 Per Person

W& Minimum 2 persons

zWkm— B %  Subject to 10% Service Charge



Dinner Set Menu

PIER  iso0-2200

(Last Order 21:30)

$368/ 1 STARTER + 1 MAIN COURSF + 1 DESSERT

STARTER (choose 1, or add $38 for 1 SOUP + 1 APPETIZER )
SOUP
+ EHEH Soup of The Day

APPETIZER
- 63EERE RPHE © O « ERYEE#AE Deep-fried Frog Leg
63" Egg with Sautéed Wild Mushrooms (Frog Leg, Frisee, Spinach, Foir Gras Sauce)
(Wild Mushrooms, Egg, Shallots,) . J
(Sherry Vinegar, Black Truffle Sauce) * EHEFBATEIE Foie Gras Créme Brilée +$48 (3

(Foie Gras, Egg Yolks, Cream, Sugar, Strawberry |am)
+ EEWE&E/N Parma Ham with Melon

(Parma Ham, Melon)

MAIN COURSE (choose 1)

PASTA MAIN

+ BFFHIESM Classic Carbonara » BXWBHF F/E Lggplant Parmigiana O
(Guanciale, Pancetta, Pecorino, Egg Yolk) (Aus Eggplant, Tomato Sauce, Basil, Parmesan Cheese)

e D@L FEEEER Truffle Porcini Fettuccine © < KEMITE & ESESIET Pan-fried Halibut +$38
Porcini, Wild Mushroom, Parmesan, Truffle Paste) (Fennel, Cherry Tomato, Creamy Lemon Sauce)

« EN4ELEER Beef Cheek Ragu Rigatoni > ANTRERE L EHHRSE berico Pork Rack +$58
(Homemade Beefl Ragu, Beef Stock, Thyme) (Baby Potato, Baby Zucchini, Apple Puree, Gravy)

(Parmigiano Reggiano)

- {LiEiESFBE S & AF & Hokkaido Scallop Risotto

(Hokkaido Scallop, Green Peas Puree, Padano)

- EIEITRIBREN Tiger Prawn Linguini +$38
(Tiger Prawn, Cherry Tomato, Lobster Bisque)

(Lemon Oil)

* ASTI478)% BCALSE+ A5 Wagyu Sirloin +$188 (3
(Seasonal Vegetable, Baby Potato, Red Wine Sauce)

SIDE DISH (optional, $58 per side dish)

+ E# Mushroom e J%ZE Spinach <+ AL Broccoli Aop * BIE Potatoes
(Garlic, Herbs) (Garlic) (Garlic, Pepperoncino) (Garlic ,Butter)

DESSERT (choose 1)

+ 2 Al Dally Dessert o TRILBEEE #FEREEE Mango Yogurt Cheesecake +$38
(Mango Yogurt Cheesecake, Mango, Sorbet)

> UBEZIERE FHEREIE Red Berry Cheesecake +$38
(Red Berry Cheesecake, Mixed Berries, Gelato)

* (Hif) BHEEXANSE/She
(Single Scoop) Selected Gelato / Sorbet

FréR EE I Upgrade to Two Scoops +$28

» B IFR HEEE Panna Cotta
(Creamy Vanilla, Mixed Berry Sauce)

o IERiEEE Tiramisu +%28

(Savoiardi, Coffee, Mascarpone)

® VEGETARIAN | &

*Sparkling & Mineral Water at $68 per bottle. BB RERBRAE LS $68 (750ml)
*All prices are in HKD and subject to 10% service charge. P 8 Bt i %8 58 00 &8 10— 55 &
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