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Appetizers

BEWREARN
Sliced Pork and Cucumber Rolls with Garlic and Chili Sauce

A B OE
Jelly Fish Marinated with Sesame Oil and Spring Onion

V. R
Pan-fried Bean Curd Sheet Rolled with Mixed Vegetables

$128
$108

598
W1 hiE B %

Barbecued Meat

BPBE b g 7L5E ($RHT—KRHE)
Roasted Suckling Pig (Order 1 day in advance)

(—# /Whole) $1,780

BB 2 (3% / Half) $308
Marinated Chicken with Soy Sauce (—% / Whole) $598
@AM R T AR ER (%] )\f4 / Standard 8 pcs) $278
Barbecued Pork with Honey Glazed Soybean
BRI PR 2 1 $268
Crispy Shrimp Toast with Barbecued Chicken Liver
T BEle i $258
Roasted Eel with Honey Sauce
UKBE= g A (#l / Standard) $168
Roasted Pork Belly

.

Soup
@ TGS M it B A v 1 35 (4% / Per Person) $178

Double Boiled Pig's Lung Soup with (FNPLH /6 Person) $628

Fish Maw and Almond Juice

BaMeEE (#3:AL / Per Person) $288
Braised Bird's Nest Soup with Crab Meat
J5 A1 AR 2 A B (FFAL / Per Person) $228
Double Boiled Chicken Soup with Fish Maw in Whole Coconut

B R (#:4% / Per Person) $198
Double Boiled Whole Papaya Soup with Assorted Seafood
R K G (#:4% / Per Person) $88

Daily Special Soup (4-6 2 / 4-6 Persons) $298

fid £ ~ G BE

Abalone & Dried Seafood

i 5L B B T I L L EE R (32 BH) (FBAL/ Per Person) $388
Braised Whole Superior 32 Heads South African Dried Abalone
with Goose Webs and Mushroom

3 ELN
Braised Assorted Dried Seafood
(Bt ~ W5 ~ BB ~ 8% - dbass—10)

(Abalone, Sea Cucumber, Fish Maw, Goose Web, Mushroom each one)

$348

A i i

Live Seafood

KL DL Fe A $688
Braised Grouper's Stomach with Bean Curd Stick

A R A (#1+=H/ /500g) $528
Braised Boston Lobster with E-fu Noodles in Supreme Broth
WEORY ik 7 RELIBH i3 SHE

Sautéed Grouper Fillet with Mushroom, Shrimp Roe and Vegetables
7 ELHEE Sabah Grouper (#1—)T / 600g) $488

s BRGPEiER
Mandarin Sabah Grouper with Pickled Cabbage in Spicy Sour Soup

i fiF 28

$478

Seafood

&P iz 88T B S $398
Stewed Grouper Head and Belly with Pork Belly,
Black Mushroom and Bean Curd Skin

@ BT YRR $348
Sautéed Fresh Sabah Grouper with Seasonal Vegetables
B AR AE ) R $328
Scrambled Eggs with Crab Meat and Fish Maw
A7 7 4540 1 IR $298
Deep-fried Scallop Stuffed in Mashed Taro and Almond Chips
TG TR MR M 6 $228
Wok-fried Prawns with Chinese Wine and
Chili Sauce served with Crispy Rice
TR B i A $208
Deep-fried Wontons with Sweet and Sour Sauce

@ E R (434 / Per Pc) $188
Baked Crab Shell with Onion and Parmesan Cheese
S AT (%14 / Per Pc) $78

Deep-fried Crab Claw Coated with Shrimp Mousse

' ‘ 1o, |
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B K R A £ Offers are subject to relevant terms and conditions

R BT ] S P B A > 35 5 IR ES H Please advise our staff of any food allergies
[ i A6 2% Photos are for reference only

3 )m— B # All prices are subject to 10% service charge A

P 2 Corkage Fee (%) / Per Bottle) HK$200 16 i e i
DI®$# Cake Cutting Charge (%l / Per Cake) $150 =

& HIE
Spicy Dish Vegetarian

Chef Recommendation
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RE: it R > 5K

Meat Healthy Dishes
S5 K M5 A2k 8408 S FI AR i JR 2685 1 $368
Wok-fried Australian M5 Wagyu Beef Cube with Crispy Garlic Chips Scrambled Egg White with Crab Meat in Japanese Pumpkin
B2 7 4 A $308 \/ HIEHE $298
Steamed Angus Beef Spare Ribs with Gravy Steamed Winter Melon with Assorted Fungus
SR EE SRR $248 RT3 M $188
Sweet and Sour Spanish Iberico Pork with Young Ginger and Pineapple Chinese Lettuce and Dried Shrimp Meat with
B Preserved Shrimp Paste in Sizzling Clay Pot
PR 4 A $248 ‘
Pan-fried Sliced Beef Tenderloin with Onion Gravy . J5 S I+ $168
Sautéed Kale with Dried Flat Fish
22
bout W
Poultry §
; e Rice & Noodle HH
WE\EE (AT —KR¥EE) $928 ‘ Dessert
Steamed Duck with Eight Treasures (Order 1 day in advance) s R A 75 R $238
— (—f ) g7 Steamed Rice with Sliced Pork, Grouper Fillet and BETIENE Pk 1248) (EIT—KEE) $338
= b 1’? \D L —% /2 Course) $748 Dried Shrimp in Shrimp Paste Steamed Deluxe Longevity Buns (Mini Buns 12 pieces)
exing uce g P Order 1 day in ad
‘ SO - TR - B gogg Orerldayinadance)
e iR ~ LRI - SR RIS Eriod Rice it Diced Chick L dShrimn © B LB Gk )
Minced with Lettuce; Shredded with Vegetables; Bean Curd and Vegetable Soup Steamed Fried Rice wit che Chicken, Pork, Octopus and Shrimp in w” PP o #L / Per Person) $98
Abalone Sauce Wrapped in Lotus Leaf Double Boiled Fresh Milk in Whole Coconute
22 H g Bz
e S658 < mpap o v 4 s208 @ EEAIHR (48 / Per Person) 68
ucky LAhicken Arder 1 day In advance Fried Rice Noodle with Shredded Sirloin Beef in Soy Sauce Sweetened Almond Cream Soup with Egg White
J%%"Sﬁ?,%l‘}:’lf?‘gﬁ . ( (i;% / Half; $308 SR A AT T $198 HTRFEEE (4L / Per Person) $68
Deep-fried Crispy Chicken / Whole) $598 Crispy Noodle with Shredded Pork and Beansprout Mistletoe Lotus Seeds Tea with Egg
A WP A S (F£ / Half) $308 B R I B $198 Bl H 85 A 4 (#24% / Per Person) $68
Marinated Chicken with Chinese Hua Diao Wine (—% / Whole) $598 R . Chilled Mango, Pomelo and Sago Pudding
Fried Rice in Fujian Style with Conpoy
VallEw: &g $288 sl FREFEFEIDIMR (3 ff /3 Pes) $58
Deep-fired Spicy Chicken in Sichuan Style 5 €52 WDKK $188 Steamed Dumplings with Red Bean Paste Wrapped in Lotus Leaf
Fried Rice Vermicelli with Shrimps, Bell Pepper and BBQ Pork in Curry
AEETREALEY (FF4% / Per Person) $48

Sweetened Red Bean Cream Soup with Tangerine Peel,

T IS ——
T 2 Lily Bulb and Lotus Seed

R SR (3 /3 Pcs) $48
Steamed Date Pudding Layered with Coconut Juice
K ARAEAERE (3 1 /3 Pcs) $48
Crystal Osmanthus Cake
AL N (434l / Per Pc) $28
Steamed Longevity Bun
DAt & 53 i s [E (FHL / 2 Pes) $25
Additional Sesame Rice Dumplings
B K R A £ Offers are subject to relevant terms and conditions HFHER ¥k
R BT ] S P B A > 35 5 IR ES H Please advise our staff of any food allergies Spicy Dish Vegetarian
E ;jl[; R%ig illlloto.s are for reif(.erence ;)[x]:l/y .

- rices are subject to 10% service charge
P 2 Corkage F[:ee (B / PeJr Bottle) HK$200 ¢ ifhﬂiﬁffiiommendation

DI®$# Cake Cutting Charge (%l / Per Cake) $150
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