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CHOOSE 2 Appetizer + 2 Main Course + 1 Vegetables + 1 Soup + 1 Rice or Noodle + 1 Dessert

$1,388 (for 4 persons)

CHOOSE 2 Appetizer + 3 Main Course + 2 Vegetables + 1 Soup + 1 Rice or Noodle + 1 Dessert

$1,988 (for 6 persons)

Appetizer
Crispy Glacier Eggplant with Quinoa
Chilled Cauliflom—/er Fungus Salad
Century Egg witr; Mashed Pepper
Sweet & Sour PorI< Rib with Vinegar
Chilled Spic;/ Sea Whelk
Spicy Mala IZ_)uck Tongue

Deep-fried Prawn on Toast

Vegetable

Garlic Seasonal Vegetables

Stir-fried Kale with Ginger & Brown Sugar

Braised Tofu with Vegetables in Pot
Sizzling Chinese Lettuce
with Tai-O Shrimp Paste
Stir-fried Assorted Mushrooms &
Vegetables in Pumpkin Pot
Poached Assorted Vegetables with
Vermicelli & Dried Shrimp in Pot

Soup

Soup of the day

Braised Shredded Fish Maw & Chicken in
Thick Soup

Double-Boiled Hairy Fig Stewed Fresh
Chinese Yam, Chestnut, Lily Bulb Nourishing
Soup

Double-Boiled AlImond Soup with Pig's Lung

Rice or Noodle

Fried Rice with Conpoy & Egg White
Fried Rice with Avocado, Pine Nut,
Minced Pork & Egg White
Braised E-Fu Noodles with Truffle
& Mixed Mushrooms
Stir-fried Rice Noodles with
Sliced Angus Hanger Steak

Fried Rice with Japanese Eel

Crispy Rice with Seafood in Supreme Broth

Main Dish
Deep-fried Squid with Salt & Pepper

Crispy Prawn with Cereal & Salted Egg Yolk

Steamed Minced Pork Patty with Salted Fish

Wok-fried Pork Rib
in Plum Sauce & Tangerine Peel

Sweet & Sour Pork with Pineapple Strip

Honey-glazed Pork Rib with Olive Leaf

Angus Hanger Steak Cube
with Crispy Garlic in Brown Sauce

Crispy-skinned Beef Brisket
with Sesame Sauce & Curry Dip on side
Braised Chicken with Antler Mushroom
in Clay Pot
Signature Deep-fried Chicken
in Cantonese Style (Half)

Dessert

Black Sesame Sweet Soup
Walnut Sweet Soup
with Black Bean & Pine Nut
Glutinous Rice Ball
in Ginger & Red Date Soup

Ice Cream of the Day

10% levy applies.




