Take in the stunning views of the Hong Kong skyline from our
28th floor Chinese fine dining restaurant, which gained three
“fork-and-spoons” in the Michelin Guide Hong Kong Macau
2017. Enjoy fine dining in Hong Kong that includes exquisitely
prepared Cantonese cuisine with vintage wines from Asia Pacific

Region.
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With 23 years of culinary experience tucked under his apron
strings, Executive Chef Paul Tsui is no stranger to the city’s fine

dining scene with roles at renowned Chinese restaurants.
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With talent and tenacity, Executive Pastry Chef Danny, who s
particularly known for his mastery of French pastries, oversees
all pastry and bakery operations at the hotel. He has crafted a
series of Chinese inspired desserts for Above & Beyond.
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Fine French Caviar with Chinese Food Pairing

STURI

CAVIAR HAUTE COUTURE
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Sturia Classic is a caviar of soft texture.

Its 1odized and powerful taste offers an impressive
length in mouth.

Sturia 13 (157)
Sturia Classic (15gr)

815 Ok

(Zt - E&E -BEH - FE AEE BMBELKRE)
Condiment

(Toast, Hard-botled Egg Yolk, Egg White, Chives, Red Onions,
Creme Fraiche and Capers)

a7 B O U T = (L)
Pan-fried Scallop with Caviar and
Egg White (per person)

BT ELBAIEE (RAA)
Braised Bean Curd with Crab Meat,
Crab Roe and Caviar (for 2 persons)

J5F Fili X% 38 Chef’s Recommendation

[N] & H A= Dishes with nuts [P] & % W Dishes with pork

[S] =3k Spicy dishes [V] % A8 35 Vegetarian options A & WRKG No MSG Added
WMARARBETAEWHE FE5MKRHENE -

If you are allergic to certain food ingredients, please advise our service associate.

Fif A8 H 2 LIS W F 5 & % 5 0 — IR B 2 Al prices are in HKD and subject to 10% service charge
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JE R /N B
Appetiser

T A A% M G A 188
Crispy Five Spice Sliced Angus Beef Brisket

& PR AKH AT 158
Suckling Pig Trotters in Soy Sauce

ALE B H R 138
Manrinated Japanese Cucumber with Jelly Fish

T Z
Century Egg and Pickled Ginger

RARBERIEE (WE) 68
Smoked Egg with Oolong Tea Leaves and Black Truffles
(2 pieces)

B J5E IR

Chinese Barbecue

RIES MR IERE (28) 188
Smoked Pigeon with Oolong Tea Leaves (whole)

Wi i For Two/ VU {5i For Four

S 3 5 90/178
Roasted Goose with Plum Sauce

@;Wﬂﬂ%ﬂl% 85/168
Honey-glazed Barbecued Pork

[NT[P]{b Bz 3L 5 4F 95/188
Barbecued Suckling Pig

[P]ok £ =& I 78/158
Crispy-roasted Pork Belly

% J5F Fili 4% 3% Chef’s Recommendation
[N] & 81~ Dishes with nuts [P] & %& A Dishes with pork
[S1 =3k Spicy dishes [V] 2 X388 I Vegetarian options A & Wk K& No MSG Added
MARETAHEWBOE Mk AL -

If you are allergic to certain food ingredients, please advise our service associate.

Fif A5 18 B 4 DL W F 5 & % B WO — IR # 2 Al prices are in HKD and subject to 10% service charge
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[P]J50RE B AT 05 SR 80 A0 f
Double-boiled Dried Sea Whelk
with Whole Conpoy and Abalone

[P]AE iy B P 2K T 52
Braised Vegetable Sprouts Soup with Crab Meat

[STIP]E & i ¥ Ik K 38
Hot and Sour Soup with Seafood

[NT[P]H5 1€ BB 8 A i 5
Double-boiled Pork Lung Soup
with Fish Maw and Almond Cream

[P]#E P ak 2 hr 5E Ok 28
Braised Sweet Corn Soup
with Crab Meat or Diced Chicken

[P 3% M At %8 8 Ay 28
Double-boiled Black Mushroom Soup
with Brassica and Bamboo Pith

[P #E K Y
Chinese Soup of the Day

ERUE -
Vegetarian Soup

[VIHA 5 H # N 28
Braised Pumpkin Soup with Wild Mushrooms and Truffles

[STIVIMR PR 5 44 38
Hot and Sour Soup with Assorted Vegetables

J5F Fili X% 3% Chef’s Recommendation

[N] & 81~ Dishes with nuts [P] & % A Dishes with pork
[S1 =3k Spicy dishes [V] 2 X388 I Vegetarian options A & Wk K& No MSG Added

MABTHEWEE #ENREANER -

If you are allergic to certain food ingredients, please advise our service associate.

ﬁ:{ﬁ per person
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98

Fif f5 18 B 4 DL W F 5 & % B WO — IR # 2 Al prices are in HKD and subject to 10% service charge
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A A i
Liwve Catch Of The Day

AN T WEE market price
Catch of the Day

AN ik SRLBE

Spotted Garoupa Coral Garoupa

5t YRR

Camouflage Garoupa Sabah Giant Garoupa

H X Steamed, Ginger, Spring Onion

I - B AR 1 E R WEE market price
Boston or Local Lobster

[P]_L %5 BH# e Baked, Superior Broth
HE YA Baked, Ginger, Spring Onion
PR A% Steamed, Garlic

Pt ¥e Baked, Cheese, Butter

B oy A WE{E market price
Green Crab or Hardshell Crab

HEHE N Wok-fried, Ginger, Spring Onion

Hem ey & A 2% Steamed, Hua Diao Wine, FEgg White, Chicken Fat
RS Poached, Seafood Soup, Puffed Rice

AL NSOk KE Steamed, Glutinous Rice

% J5F Fili X% %8 Chef’s Recommendation
[N] & H A= Dishes with nuts [P] & % W Dishes with pork
[S] =3k Spicy dishes [V] % £ 8 I8 Vegetarian options 7 2 W A§ No MSG Added
MARETAHEWHE #FS5MKRHEANE -

If you are allergic to certain food ingredients, please advise our service associate.

Fif A8 H 2 LU W F 5 & % 5 W — IR B 2 Al prices are in HKD and subject to 10% service charge



&

@

aNoA3g » IN08Y @

iy 5

Seafood

RWEBER R (R ID BEER K A 8 50 ) 830
Wok-fried Spotted Garoupa Fillet with Garden Greens
and Deep-fried Spotted Garoupa Head and Belly with Spiced Salt
BB S B MR 278
Wok-fried Prawns with Tangerine Peel and Fermented Black Beans
[SIR T i ek 278
Wok-fried Prawns with Dried Chilli and Shallots
JEAE B B0 vy A 268
Wok-fried Shrimps with Scrambled Egg, Mulk,
Century Egg and Spring Onion
(SN A5 A i 7 258
Wok-fried Australian Scallops with Asparagus in Chilli Sauce
B AW T 2R 248
Steamed Australian Scallops with Bean Curd in Black Bean Sauce

BEANOL per person
PR TR E B B ER 318
Wok-fried Lobster with Egg White and Black Truffles
25 H AR 300
Steamed Garoupa Fillet with Egg Whaite in Superior Chicken Broth
[Py ¥ 7% BE 4 B 198
Steamed Garoupa Fillet with Yunnan Ham and Mushrooms in Soy Sauce
3 5 B UK 288
Wok-fried Crystal King Prawn with Garden Greens
HIL e 1 A0 B 148
Deep-fried Crab Claw with Shrimp Mousse
[P M 2 25 168

Baked Stuffed Crab Shell

J5F Fili X% 3% Chef’s Recommendation

[N] & 81~ Dishes with nuts [P] & % A Dishes with pork
[S] = Spicy dishes [V] % 88 IH Vegetarian options S & WR K No MSG Added

WMRETHEWEE WHEMRHENE -

If you are allergic to certain food ingredients, please advise our service associate.

Fif f5 18 B 4 DL W F 5 & % B WO — IR # 2 Al prices are in HKD and subject to 10% service charge
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it 8 % i R
Abalone & Dried Seafood

[P 28 2 318
Braised Sea Cucumber with Bean Curd and Shrimp Roe

L per person

[P TR i 2 2 238
Wok-fried Whole Sea Cucumber with Spring Onion

& [T 6 Fi I fie i £ AE ARG AT 288
Braised Whole South African Abalone served with Goose Liver

(P15 5L 5 6 S B 5 b fifl f 1,380
Braised Whole Yoshithama Abalone in Superior Oyster Sauce

[P1#6 % ¥ 7 JE B A 488
Braised Sliced South African Abalone with Goose Web

[P] e 52 Ji £ 1 FF S 0 i 1 Al iz 258
Braised Whole Abalone
served with Pomelo Peel in Superior Oyster Sauce

% J5F Fili X% %8 Chef’s Recommendation
[N] & H A= Dishes with nuts [P] & % W Dishes with pork
[S] =3k Spicy dishes [V] % £ 8 I8 Vegetarian options 7 2 W A§ No MSG Added
MARETAHEWHE #FS5MKRHEANE -

If you are allergic to certain food ingredients, please advise our service associate.

Fif A8 H 2 LU W F 5 & % 5 W — IR B 2 Al prices are in HKD and subject to 10% service charge
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Bird’s Nest

& IPILBER A (il —fordi)
Braised Imperial Bird’s Nest in Brown Sauce
(Require 20 minutes cooking time)

% [P 240
Braised Imperial Bird’s Nest with Crab Roe in Superior Broth

& [PLEBGIT AR
Double-boiled Imperial Bird’s Nest with Bamboo Pith

in Superior Broth

[P PA i T e 5 52
Braised Bird’s Nest Soup with Crab Meat and Vegetable Sprouts

% J5F Fili X% 3% Chef’s Recommendation
[N] & 81~ Dishes with nuts [P] & % A Dishes with pork
[S1 =3k Spicy dishes [V] 2 X388 I Vegetarian options A & Wk K& No MSG Added
MRBETHEEYHE @S5 MRHEANE -

If you are allergic to certain food ingredients, please advise our service associate.

Fif f5 18 B 4 DL W F 5 & % B WO — IR # 2 Al prices are in HKD and subject to 10% service charge

8L per person
518

218

518

288
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AN S P S
Pork, Beef & Lamb

& [PR 55 AR A ) 218
Pan-fried Minced Pork with Tai O Salted Fish

[PIAE:FE T A S B 54 1 258
{% Stir-fried Pork Tenderloin with Italian Balsamic Vinegar
served with Osmanthus Poached Pear

TR B IRM 7R A-RL 418
% Wok-fried M7 Wagyu Beef Cubes with Green Apple,
Mustard and Wasabi

[P1E Hi 3% B 5 o AL AT 711 238
Pan-fried Iberian Pork Belly
with Raspberry and Wolfberry Sauce

(PR 178
Classic Sweet and Sour Pork with Pineapple

[N][S]H A NS A= Mike 298
Wok-fried Beef Tenderloin Cubes
with Dried Chilli and Cashew Nuts

Wi For Two/ WA For Four

& BRI A AL 208/400
Wok-fried Wagyu Beef Cubes with Asparagus and Goose Liver

TR = R LA T 8 150/298
Stir-fried Welsh Lamb Fillet with Assorted Onions and Cumin

% J5F Fili X% %8 Chef’s Recommendation
[N] & H A= Dishes with nuts [P] & % W Dishes with pork
[S] =3k Spicy dishes [ V] 2 f 3% 38 Vegetarian options A & BRKE No MSG Added
MARETAHEWHE #FS5MKRHEANE -

If you are allergic to certain food ingredients, please advise our service associate.

Fif A8 H 2 LU W F 5 & % 5 W — IR B 2 Al prices are in HKD and subject to 10% service charge
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RE
Poultry

KB half) % Ewhole
3 B 318/598
Hong Kong Style Peking Duck
R (INJHE# A3 5 [SI[PIXOEE ) 120
For the Second Course
(IN]Wok-fried Minced Duck served with Lettuce Wraps
or [S] Wok-fried Minced Duck with XO Sauce)
e B K 1 278/518
Crispy Chicken
T G i 2 268/508
Braised Chicken in Hua Diao Wine

Bl per portion

R R R 288
Stir-fried Chicken Fillet and Fresh Abalone with Black Garlic
served in Casserole
V4 A5 A 218
Pan-fried Chicken Cutlet in Lemon Sauce
E P 288
Wok-fried Duck Fillet with Ginger, Pineapple and Mango
[N 7Lk FL AR 3R 238
Wok-fried Minced Pigeon served with Lettuce Wraps
[N][S]e frb 22K 218

Wok-fried Rung Pao Fresh Chicken Fillet

J5F Fili X% 3% Chef’s Recommendation

[N] & H 1= Dishes with nuts [P] & %& A Dishes with pork

[S1 =3k Spicy dishes [V] 2 X388 I Vegetarian options A & Wk K& No MSG Added
MRABETHEEYHE #E5MRHEANE -

If you are allergic to certain food ingredients, please advise our service associate.

rAEEY BT A LT BB —R&E S Al prices are in HKD and subject to 10% service charge
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Vegetarian Dish

MIBEESIEEIES 168
Braised Eggplants and Bean Curd Sheets in Chilli Sauce

[VIIS) R A 7 158
Steamed Eggplants with Garlic and Diced Chilli Peppers

(V19726 sl it b 3% 188
Braised Bamboo Pith, Pumpkin and Superior Vegetables

[VIEEHE L P 148
Stir-fried Fresh Yams, Lily Bulbs, Lotus Roots and Celeries

(VIR FE N EE 148
Stir-fried Green Beans with Mock Chicken and Preserved Olives

[V 765 #R 00 Rz L 148
Braised Bean Curd Sheets with Straw Mushrooms

(VIS Z# 2)E 138
Braised Bean Curd with Marmoreal Mushrooms

[VIINI[S]& f* BJE 148
Wok-fried Rung Pao Bean Curd

% J5F Fili X% 38 Chef’s Recommendation
[N] & H A= Dishes with nuts [P] & % W Dishes with pork
[S] 23k Spicy dishes [V] % & ¥ 15 Vegetarian options A & WRKG No MSG Added
WA T A RO R IR B .

If you are allergic to certain food ingredients, please advise our service associate.

Fir 8 H 2 LU W h 5 & % 5 0m — IR B 2 Al prices are in HKD and subject to 10% service charge



aNoA3g » IN08Y @

iR K %l
Rice & Noodles

% R L 2 PR A A
Fried Rice with Crab Meat in Shrimp Head Ozl

& PRAC MR 1 B A A R
Fried Rice with Diced Scallops, Crab Meat and Sakura Shrimps

A A R R
Fried Rice with Minced Wagyu Beef

[P] Sk T8 7 i 45 A
Fried Rice with Diced Abalone wrapped in Lotus Leaf

[PIEK S & A KR
Fried Rice with Diced Ham, Egg White and Minced Ginger

HERY TGS A TRy
Wok-fried Flat Rice Noodles with Angus Beef

B e B A
Crispy Fried Noodles with Boston Lobster,
Ginger and Spring Onion

% J5F Fili X% 3% Chef’s Recommendation
[N] & 81~ Dishes with nuts [P] & % A Dishes with pork
[S1 =3k Spicy dishes [V] 2 X388 I Vegetarian options A & Wk K& No MSG Added
MARETAHEWBOE &S mk#EANE -

If you are allergic to certain food ingredients, please advise our service associate.

Fif f5 18 B 4 DL W F 5 & % B WO — IR # 2 Al prices are in HKD and subject to 10% service charge
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Dessert
BHL per person

VIR IEHEEAE TR 88
Flaming Osmanthus-poached Pear

‘%JWM%Eﬁé%ﬁ@ 88
Chilled Mango Pudding with Pomelo and Sago
(V] TR FE R 68
Jasmine Tea Créme Briilée

(%JW%%ﬁ@(%ﬁ%%ﬁﬁ‘ﬁﬁ%%*&%) 98

Tea-inspired Puddings (Jasmine Chocolate, Iron Buddha Tea, Green Tea)

8 g ST

Classic Chinese Dessert

B o 488
Double-boiled Imperial Bird’s Nest with Coconut Milk

[VIAGECH & 68
Chilled Mango Sago Cream with Pomelo

[VIALH B B [E 68
Sweetened Ginger Tea with Red Dates and Glutinous Rice Dumplings

[VIE B0 68
Sweetened Almond Cream with Egg White

(VI 2 fie 2R B 98
Tropical Fruit Platter

% J5F Fili X% %8 Chef’s Recommendation
[N] & H A= Dishes with nuts [P] & % W Dishes with pork
[S] =3k Spicy dishes [V] % £ 8 I8 Vegetarian options 7 2 W A§ No MSG Added
MARETAHEWHE #FS5MKRHEANE -

If you are allergic to certain food ingredients, please advise our service associate.

Fif A8 H 2 LU W F 5 & % 5 W — IR B 2 Al prices are in HKD and subject to 10% service charge



aNoA3g » IN08Y @

S A
Premium Chinese Tea

BAL per person 30
R ALS BB
Anxt Red Heart Iron Buddha

iR K ALY
Wuyr Great Red Robe

—“HaERE R
20-year Vintage Pu-erh

Y Ty 2 e E -
Lion Peak Dragon Well, Ming Qian

i 2 22 IR
Dong Ting Biluochun

JRJE B A 5
Feng Huang Dan Cong

{ET HEER

Jasmine Dragon Pearls

RGBS e R
Monkey Pick Oolong Tea

EEawas
White Peony

INEESEI
Hangzhou Chrysanthemum Tea

Taiwan High Mountain Tea

W NER
Light Fragrance Luk On Tea

rAEB Y AR E LT BN —R#E & Al prices are in HKD and subject to 10% service charge



