Harlan's

dining experience

National Day Fire Work Dinner Menu
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Blue Lobster Salad with Cherry Tomatoes & Lilly Salted Plum Dressing
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Matsutake Mushroom Broth with Smoked Langoustine
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Sous Vide Chicken Breast with Crispy Foie Gras, Morel & Comté Sauce
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Seafood Risotto with Saffron, Spanish Octopus, Blue Mussels and Scallops
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Pan-Fried Black Cod Fillet with Black Garlic Purée
B NI £ i o
or
A4 Wagyu Sirloin with Oyster & Seaweed Mash, White Truffle Beef Jus
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Mandarine Mousse Cake, Tangerine Peel Cheese Foam, Red Bean Ice-cream
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$1,088 per person

$925 per person
(Early Bird For Booking and Pay Desposit Made On or Before 23 Sep)
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Subject to 10% service charge

n @] @ www.jcgroup.hk/restaurants/harlans





