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Chef Selections

PN

Selected Lobster Set Menu for 4 persons

RIS NATE

Selected Roast Duck Set Menu for 6 persons

‘"5 STARTERS
ﬂﬁﬁ%%q:%m#/pd

sliced beef tongue with crispy bean curd

gt 5L FE AL 64 /p0)

sliced pork kidney and cordyceps flower in soy sauce

HURIS %

braised goose web in hot and spicy sauce

R

shredded lamb tripe in sauce

T A T

eggplant in plum and wine sauce

% SOUPS (&fi1/person)
SERE

double-boiled pork ribs with lotus root and barley

BEACRM 1 25

double-boiled chicken with fig and coconut

SRt A i 5

double-boiled beef brisket

B R R

hot and sour seafood soup

< MAINS
AN PRI
stir-fried garoupa with egg white and crabmeat
WA

stir-fried crab in chili sauce

éii\% Eﬁ: W EﬁE ?):EI;(MﬁF/pcs)

crabmeat and mahsed peas stuffed in tart shell

s fBEA

braised cuttlefish and pork

337? ﬁ % % (4fF/pcs)

deep-fried scallop with mashed taro

Mk SR R A

sweet and sour pork

VDR @t pcs)

deep-fried pork ribs in salted egg sauce

7 B EHE tkpo)
pan-fried lamb chop

L 00 £ 5 Btz

abolone in abolone sauce served with rice

A AU EL RIS 00

pan-fried Iberico pork loin

$480
$420
$420
$380

$260

$380
$420
$480

$220

$2,280

market price &
$1,080

$1,080

$720

$680

$620

$460

$320

$260
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IN R
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SOUP
£ X
MAINS
2D
DIM SUM
A m
DESSERT

17 e %

crispy eel

AR EAL AR

shredded lamb tripe in sauce

SILE

pork terrine served with Zhengjiang vinegar

MR A T

eggplant in plum and wine sauce

JRIT A i 5

double-boiled beef brisket

BT AR IR

stir-fried lobster in chili sauce

HUE /)N

pan-fried yellow fish with spicy salt

i R T S

braised pork ball with crabmeat

FAN 3

sautéed seasonal vegetable with mushrooms

AR

pan-fried pork buns

ERTRE

crispy kumquat and taro roll

BT RIRFE T HE

fragrant rice caramelized custard with jasmine ice cream

$8,888

Fn—MRk#% % subject to 10 x service charge
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A
DESSERT

% LigiEsm

smoked fish

ek PR AL

sliced pork kidney and cordyceps flower in soy sauce

W e SRl

sliced beef tongue with crispy bean curd

+\ff

potpourri of eighteen vegetables

M /N i

cherry tomato in plum sauce

AR T2k

double-boiled chicken with fig and coconut

Fr B e (WS B s 8F MG ZE S 1)

roast duck
15t course duck skin with pancake
2" course duck meat with lettuce

£k AR

crabmeat and mashed peas stuffed in tart shell

AIRBUHE PR S

steamed tiger garoupa with chopped chili

it f 5 B

abolone in abolone sauce served with rice

LSHHEEYINOY NEE

sautéed clams, luffa and black fungus

FOE ot

baked pork pastries

R

salted egg yolk custard buns

TR

almond bean curd

$12,888




