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Man Wah Ocean Day Menu
1 —30 June 2026

Barbecued Iberian pork loin, longan honey
Chilled cucumber, yuzu vinegar
Deep-fried prawn, salted egg yolk
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Braised bird’s nest soup, minced chicken, bamboo pith
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Braised abalone and chicken casserole
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Stewed whole South African abalone, oyster sauce (23ppc*)

(Supplement charge of HKD600 [ff in&)
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Steamed turnip filled with fresh yellow fungus, supreme broth
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Fried rice, assorted seafood, X.O. sauce
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Almond cream, egg white, sesame dumpling
Red date pudding
Red bean puff, aged tangerine peel
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Chinese petits fours

iz HKD1,688 per person
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. . **Seafood is MSC certified and
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== sustainably sourced.
{8 Healthy £ Organic ¥ Vegan & Lactose Free Y

Prices are in Hong Kong dollars and subject to 10% service charge.
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