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Winter Solstice Set Dinner
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Chinese Specialty Platter
Braised Eel in Brown Sauce with Garlic, Barbecued Suckling Pig,
Marinated CGucumber and Scallop in Chilli Sauce
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Double-boiled Chicken Soup with Sea Whelk and Velvet Mushroom
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Wok-fried Hokkaido Scallop and Wild Mushrooms in XO Sauce
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Braised Vegetable Sprouts with Conpoy and Fish Maw
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Steamed Garoupa Fillet with Diced Ham, Ginger and Spring Onion
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Soy Sauce Chicken
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Braised E-fu Noodles with Mushroom and Crab Meat
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Sweetened Red Bean Cream with Tangerme Peel and Glutinous Rice Dumplings

s 8988
8988 per person (mnimum 4 persons)

B — Contains Beef &1 D — Contains Dairy products < 35854,
N - Contains Nuts W F P — Contains Pork 56 V — Vegetarian 2%

USRS LR UK, RS % N R Please make your server aware of any food allergies.
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