ROSE
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WINE WITH CANTONESE FARE
PAIRING MENU AT DYNASTY
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K426 Featured Drink
HK$
(3752 T1)
Per Bottle (375ml)

Crémant d'Alsace Rosé Brut,

Lucien Albrecht NV, France

300

RED WINE

Tommasi Ripasso Valpolicella,

= -
Classico Superiore DOC, Italy 300
\

COLD BREWED TEA Ejfii(200°€71)
Per Bottle (200ml)
£
Jasmine sparkling cold brewed tea, h;.
Saicho 138
—

FRIER A GIRAL UL T B
Pairing ONE bottle of featured drink with the Tasting Menu
5
Tasting menu
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Deep-fried shredded taro and cashew,
marinated jelly fish with Chinese celery
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Deep-fried crispy ox ribs with sesame iceplant salad
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Steamed egg with scallop and crab meat

JELIR <455 K PR
Deep-fried king prawn in chef’s signature sauce
served with deep-fried bun
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Udon noodles with minced pork in lobster soup

s AT
Egg fritter glazed with honey sauce,
baked egg custard tart
7»} T\/
Per Person

———————————— HK$658 -------------"
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For dine in dining hall only
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All prices are subject to a 10% service charge.
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If you have any concerns regarding food allergies, please alert your server prior to ordering.
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