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Daai Zaak Chinese New Year Fi treworks Dinner Feast
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Seasonal Fresh Fruits, Vegetables

A2 F (MBELE| LN AT F £EDR)
Appetizer Platter (Deep Fried Fresh Abalone with Salt and Pepper, Jellyfish with Scallion
Oil, Prawn with Salted Egg)

L 2 i pe s
Double Boiled Abalone Soup, Fish Maw, Sea Cucumber & Mushroom
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Crispy Fish Maw with Abalone Sauce

¥ 4vfie Add-on

# 5 33 FFizde d (FHKS$168 / 7 Pax)
Braised 33 Heads Premium Dried Abalone
A i 4 (FHKS$78 / i Pax)

Braised Hokkaido Sea Cucumber

ERRERES 4
Steamed Threadfin with Salty Spring Onion Sauce
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Braised Chicken Pot with Golden Oyster in Casserole
¥ A % Upgrade

B 5 s 4 (+HKS$138/ £ & Half)

Crispy Chicken with Red Bean Curd Sauce

S RN B RE S 4
Seasonal Vegetables, Yellow Fungus and Bamboo Piths in Fish Soup

B e E A

Fried Rice with Abalone in Lotus Leaves

RS EE
Double Boiled Milk with Bird’s Nest and Secret Ingredient

P

bz (6fL)
Additional Daai Zaak Signature Large Sesame Dumpling (6 pax or above)

*EFEFAF T
Complimentary Glass of Sparkling Wine per person

HK$1,288 / i per person (& 42 Min. 2 pax)

SSUhn—HR55E: 5 25 7% 10% service charge & tea charge applies



