
SUBJECT TO 10% SERVICE CHARGE 另收10%服務費

Lunch MenuLunch Menu
前 菜 兩 款  A P P E T I Z E R S

⽼ ⽕ 靚 湯  S O U P  O F  T H E  D A Y

以 下 任 選 ⼀ 款  c h o o s e  o n e  f r o m  b e l o w
主 菜  M A I N  D I S H

追 加 以 下 每 � ⼩ ⾷FOR EACH OF THE BELOW SNACKS 
Fried Wonton with Sweet & Sour Sauce

with Cherry Tomatoes & Preserved Plum
Chicken Feet with Sand Ginger

+$38

錦 ⿄ 雲 吞
話 梅 ⾞ 厘 茄 伴 冰 � 窩 筍Iced Asparagus Lettuce

� 薑 雞 腳

+$28配   咖 啡  /  �  /  中 國 茗 �with  Coffee / Tea / Chinese Tea
+$38配   是 ⽇ � 品with  Daily Dessert
+$48配   咖 啡  /  �  /  中 國 茗 �  �  是 ⽇ � 品with  Coffee / Tea / Chinese Tea& Daily dessert

PLEASE INFORM US IF THERE IS ANY CONCERN REGARDING FOOD ALLERGIES BEFORE ORDERING.
如閣下對任何⻝物有敏感，請於點餐前向我們查詢。

(⿓哥  O M A K A S E  ‧  升級養⽣燉湯  ‧  精選⽔果 )
$ 168H. ⿓哥話事

Chef Dragon Recommendation
(Main Dish ‧ Upgrade Double-stewed Soup ‧ Selected Fruits)

"Thanh Chi" Phở Tái và Chả Nem
$ 148G. 容姐越式⽣⽜⾁湯河  配  秘製越南春卷

Stir-fried Glutinous Rice with Seasonal Vegetables
$ 108B. 暖笠笠⽣炒糯⽶飯  配  時蔬

with Pearl Rice / Red RiceSignature Deep-fried Crispy Chicken
$ 118C. 配   珍珠⽩飯  /  紅⽶飯  招牌懷舊脆⽪炸⼦雞

Pork Knuckles in Fermented Bean Sauce with Stirred Thick Noodles
$ 118D. 濃⾹南乳花⽣豬⼿  配  撈得起粗麵

Chicken & Fish Maw Herbal Soup with Rice Noodles
$ 128E. 藥膳原隻花膠筒嫩雞⽶線

$ 108A. 紅燒⾖腐煲 配   珍珠⽩飯  /  紅⽶飯  

Braised Beancurd in Soy Sauce with Pearl Rice / Red Rice

$ 138F. 獨享酸菜⿂ 配   珍珠⽩飯  /  紅⽶飯  

Sichuan Style Fish Fillet with Pickled Greens with Pearl Rice / Red Rice


