FETE

LUNCH SET

HHEZE D=3

Chef recommendation dim sum platter

AR e AR F 2
(VX TR, BT

Barbecued meat platter

G RERE
Poached fish paste and spmach in fish broth

IR B B 7 R A
Stewed rice with scallop and assorted seafood

or
Braised noodles with dried flounder, Ginger and Spring Onion

B

Chinese dessert

££7$250 per person
WAL Minimum for 2 persons
Syim— R % &

Subject to 10% service charge

R TEEER, W TR A IR BRI, SRR 8B

Please inform your server of any food related allergies as your well-being
and comfort are our greatest concern.

P B LA ETE, Slom— IR & RN E A L AT E S

All prices in HK$, subject to 10% service charge and cannot be used in
conjunction with other promotional offers

R 3

BUSINESS LUNCH

KHEZE D=3

Chef recommendation dim sum platter

EUEVN

(il Ba e -CORIERRE T 5 AR

Cherry Tomato in pomelo vinegar, Crispy eggplant with spicy salt,

Wok-fried wagyu beef cubes with garlic chips

SR ki

Chef’s special soup of the daily

il 7 BB A 75 HE B EK

Steamed giant garoupa fillet on lotus leaf

A i 25

Fried Indian lettuce with yellow bean paste

EEAC AR AR B WG K

Fried duo vermicelli with crab meat and egg
or
Roasted duck with rice vermicelli in soup

L SH b

Chinese dessert

££7$300 per person
P4fizEe Minimum for 4 persons
7 m— R &

Subject to 10% service charge



;4 E R SEASONAL DISHES

B 7 5
Deep-fried salted chicken

S T AR et

Pan-fried shrimp paste stuffed with mullet roe

e e A

FEEA S

Braised pigeon stuffed with abalone, fish maw,
sea cucumber, mushroom on bean curb

RN AR

Deep-fried oyster with sweet and sour sauce on jelly

&R S

Braised goose web and pomelo rind in casserole

{28 N B

Steamed minced pork patty with assorted vegetables

MR AL BN

Braised pork belly with preserved vegetables

PHAL I f8 B R R

Poached fish paste, spinach and tomato in fish broth

N — AR5 B

Subject to 10% service charge

$238 /3£ Half

$188

$398

$228

$268

$168

$168

$168

JRGBE R AL (B 72 R AR ERFER)

Chicken with figs and preserved lemons in clay pot

$288/f-& Half

2015 FERBZIRAH EHRE EIE
(F e 4H)
Gold with Distinction Award, 2015 Best of the Best Culinary

Awards by Hong Kong Tourism Board
(Chicken Pot Category)

I — AR E

Subject to 10% service charge



FRALEMRE
Seared star garoupa fillet with fish maw on
egg whites with truffle sauce

$148/fii person

2010 EEEEZ R KNE R ERE G
(AR

Gold with Distinction Award, 2010 Best of the Best Culinary
Awards by Hong Kong Tourism Board
(Seafood Category)
HETEREE, W M Em AR E, SRR S
Please inform your server of any food related allergies as your well-being and
comfort are our greatest concern.

AR A CEREIE, DR o — RS #

All prices are in HK$ and subject to 10% service charge

B ES B E

PREMIER SEA CUCUMBER AND FISH MAW SET

FRE RS WA T

Deep-fried okra served with lemon honey sauce,
Chilled shredded chicken in Chinese yellow wine

ST A8 K

Double-boiled fish maw, bamboo piths and brassica soup

i 2N B R S AR
Braised premier sea cucumber and fish maw
in supreme oyster sauce

TEHE R 1 HE B2 Bk

Steamed giant garoupa with egg white and Hua Diao wine

WO kb B

Fried rice with baked abalone in clay pot

s S 1 A A
SR R I SN 17 37 5= Y 22
Braised almond cream and lotus seed,
steamed red date pudding with Chinese herb

£3/7$638 per person
WAL Minimum for 2 persons
75— Rk

Subject to 10% service charge

The menu is available on 18:00-22:30 ﬁ-'i }E’Eﬂ% F'EIEJ



HRALEBZ H

Steamed minced pork with foie gras and scallops

$208 /15| regular

2015 FER T L RANE ERRE G
(WEJHAH)
Gold with Distinction Award, 2015 Best of the Best Culinary

Awards by Hong Kong Tourism Board
(Minced Meat Dishes Category)

N — s

Subject to 10% service charge

ZiABvE K soup
S8R S A 5

Double-boiled dried vegetable with pork lung

A2 B IR A

Double-boiled dendrobium, American ginseng,
sea whelks and silky fowl soup

XSS

Chef’s special soup of the daily

SN — s B

Subject to 10% service charge

$398 /#i regular

$428 /% regular

$188 /ffl regular



pe

DINNER SET

AT AC B AU i

Double-boiled almond soup with fish maw and pork tendon

ERS AN SIS

Award winning dlsh
Seared star garoupa fillet with fish maw on egg whites with truffle sauce

H /N2 =K
Select 3 dishes

B SH b

Chinese dessert

7 $468 per person
Pifz#E Minimum for 4 persons

TN — AR &

Subject to 10% service charge

The menu is available on 18:00-22:30 1t Jf& ]

P AT

DINNER SET DISHES
U

Honey-glazed barbecued pork

it L

Crispy fried prawns coated with pomelo sauce

[ Bz At

Wok-fried wagyu beef cubes with dried tangerine peel

L HE B DA

Braised giant garoupa belly with pork and garlic in casserole

F 2R AL T2 1 (R 8 )

2015 Award winning dish (minced meat dish)
Steamed minced pork with foie gras and scallops

HEFF R 2IEZECE )
Smoked chicken with fragrant tea leaves and soy sauce (half)
WIEEE 2
Pan-seared bean curds and prawns with crab meat and crab cream

M ALRE A

Braised pork belly with preserved vegetables

BT TR

Sautéed kale with ginger jus



