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Mon to Thu Dinner only, except public holidays

CHOOSE 1 Appetizer + 4 Main Course + 2 Vegetables + 1 Soup + 1 Rice or Noodle + 1 Dessert

$ I 288 (for 6 persons)
’

Appetizer

Jelly Fish Head with Mala Sauce

Preserved Plum Cherry Tomatoes

Pickled Ginger and Century Egg

Candied Crispy Pomelo Peel
Smoked Bean Curd Sheet Rolls
Stuffed with Vegetables
Deep Fried Prawn on Toast
(+$38)

Soup

Soup of the Day
Shredded Fish Maw & Chicken
Supreme Thick Soup (+$60)

Hairy Fig, Fresh Chinese Yam,
Chestnut, Lily Bulb Nourishing Soup (+60)
Double-Boiled Almond Soup
with Pig’s Lung (+$80)

Main Dish

Wok-Fried Pork Ribs in Plum Sauce &
Tangerine Peel (Regular)

Sweet & Sour Pork with
Pineapple Strips (Regular)

Angus Steak Cubes with Sliced Garlic
in Brown Sauce (Regular)

Mouth-watering Chicken (+$28, Half)

Crispy-Skinned Beef Brisket (+$58, Regular)

Crispy Prawns with Cereal
& Salted Egg Yolk (+$58, Regular)

Steamed Coral Grouper Fillet with Garlic &

Vermicelli (+$158, Regular)

Wok-Fried Coral Garoupa Fillet with
Vegetables (+$158, Regular)

Rice or Noodle

Egg White Fried Rice with Truffle (Regular)

Braised E-fu Noodles
with Assorted Mushrooms (Regular)

Western Style Fried Rice (Regular)
Stir-Fried Rice Vermicelli
with Scrambled Eggs (Regular)
Crispy Rice with Seafood
in Supreme Broth (+$30, Regular)

Classic Tai Chi Yin-Yang Rice (+$50, Regular)

Vegetable

Stir-Fried Vegetable with Garlic (Regular)
Stir-Fried Chinese Broccoli with Ginger and
Yellow Sugar (Regular)

Braised Tofu Pot with Vegetable (Regular)

Sizzling Chinese Lettuce
with Tai-O Shrimp Paste (Regular)

Clay Pot Mixed Vegetables with Dried
Shrimp and Vermicelli (+$28, Regular)

Assorted Mushrooms & Vegetables in
Pumpkin Pot (+$38, Regular)

Dessert

Crispy Milk Roll

Steamed Ginger and Red Dates Pudding

Black Sesame Soup

Almond Soup with Egg White

Double-Boiled Ginkgo Nut
& Lotus Seed Sweet Soup

10% levy applies.
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Mon to Thu Dinner only, except public holidays

CHOOSE 2 Appetizer + 4 Main Course + 2 Vegetables + 1 Soup + 1 Rice or Noodle + 1 Dessert

$ I ,888 (for 8 persons)

Appetizer Main Dish Vegetable

Marinated Cucumber with Black Fungus Wok-fried Pork Ribs in Plum Sauce & Tangerine  Stir-Fried Vegetable with Garlic (Medium)
- Peel (Medium) -

Jelly Fish Head with Mala Sauce - Stir-Fried Chinese Broccoli with Ginger and
- Sweet & Sour Pork with Yellow Sugar (Medium)
Preserved Plum Cherry Tomatoes Pineapple Strips (Medium) -
- - Braised Tofu Pot with Vegetables (Medium)
Pickled Ginger and Century Egg Angus Steak Cubes with Sliced Garlic -
- in Brown Sauce (Medium) Sizzling Chinese Lettuce with Tai-O Shrimp
Smoked Bean Curd Sheet Rolls - Paste (Medium)
Stuffed with Vegetables Sweet and Sour Pork Ribs with Peach (Medium) -
- - Tomato Fried Eggs (Medium)
Candied Crispy Pomelo Peel Mouth-watering Chicken (Half) -
- - Assorted Mushrooms & Vegetables
Deep Fried Prawn on Toast Crispy-Skinned Beef Brisket (+$80, Medium) in Pumpkin Pot (+$38, Regular)
(+$52) - -
Crispy Prawns with Cereal Clay Pot Mixed Vegetables with Dried

& Salted Egg Yolk (+$80, Medium) Shrimp and Vermicelli (+540, Medium)

Stir-Fried Prawns with X.0. Sauce
(+$80, Medium)

Steamed Coral Grouper Fillet with Garlic &
Vermicelli (+5238, Medium)

Wok-Fried Coral Garoupa Fillet with
Vegetables (+$238, Medium)

Soup Rice or Noodle Dessert
Soup of the Day Egg White Fried Rice with Truffle (Medium) Crispy Milk Roll
Egg White & Seafood Soup with Vegetable Braised E-fu Noodles Steamed Ginger and Red Dates Pudding
(+$80) with Assorted Mushrooms (Medium) -
- - Black Sesame Soup
Shredded Fish Maw & Chicken Stir-Fried Rice Vermicelli -
Supreme Thick Soup (+$80) with Scrambled Eggs (Medium) Almond Soup with Egg White
Hairy Fig , Fresh Chinese Yam, Western Style Fried Rice (Medium) Double-Boiled Ginkgo Nut
Chestnut, Lily Bulb Nourishing Soup (+$80) - & Lotus Seed Sweet Soup

- Fried Rice with Japanese Eel (+$45, Medium)
Double-Boiled Almond Soup -
with Pig’s Lung (+$100) Crispy Rice with Seafood
in Supreme Broth (+$45, Medium)

Classic Tai Chi Yin-Yang Rice (+$45, Medium)

10% levy applies.
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Mon to Thu Dinner only, except public holidays

CHOOSE 2 Appetizer + 4 Main Course + 2 Vegetables + 1 Soup + 2 Rice or Noodle + 1 Dessert

$2,888 (for 12 persons)

Main Dish

Wok-fried Pork Ribs in Plum Sauce
& Tangerine Peel (Large)

Appetizer

Marinated Cucumber with Black Fungus

Jelly Fish Head with Mala Sauce -
- Sweet & Sour Pork with Pineapple Strips (Large)
Preserved Plum Cherry Tomatoes -
- Steamed Pork Patty with Dried Squid (Large)
Pickled Ginger and Century Egg -
- Angus Steak Cubes with Sliced Garlic
Smoked Bean Curd Sheet Rolls in Brown Sauce (Large)
Stuffed with Vegetables -
- Deep-Fried Squid with Salt & Pepper (Large)
Candied Crispy Pomelo Peel -
- Sweet and Sour Pork Ribs with Peach (Large)
Crispy Tofu Cubes -
- Mouth-watering Chicken (Whole)
Deep Fried Prawn on Toast -
(+$80) Marinated Duck (Whole)
Spared Pork Ribs with Crispy Garlic (+$110, Large)
Crispy-Skinned Beef Brisket (+$110, Large)

Crispy Prawns with Cereal
& Salted Egg Yolk (+$110, Large)

Stir-Fried Prawns with X.0. Sauce
(+$110, Large)

Walnut Fried Prawn and Scallop with Mayo Sauce
(+$138, Large)

Steamed Coral Grouper Fillet with Garlic &
Vermicelli (+$300, Large)

Wok-Fried Coral Garoupa Fillet with Vegetables
(+$300, Large)

Soup Rice or Noodle

Soup of the Day

Egg White Fried Rice with Truffle (Large)

Egg White & Seafo(og So)up with Vegetable E-fu Noodle in Supreme Broth (Large)
+580 -
- Braised E-fu Noodles
Shredded Fish Maw & Chicken with Assorted Mushrooms (Large)
Supreme Thick Soup (+$80) -
- Stir-Fried Rice Vermicelli
Hairy Fig, Fresh Chinese Yam, with Scrambled Eggs (Large)
Chestnut, Lily Bulb Nourishing Soup (+$80) -
- Western Style Fried Rice (Large)
Conpoy and chive Soup (+$100) -
- Fried Rice with Japanese Eel (+560, Large)
Double-Boiled Almond Soup -
with Pig’s Lung (+$100) Crispy Rice with Seafood
in Supreme Broth (+$60, Large)

Classic Tai Chi Yin-Yang Rice (+$100, Large)

Fried Cauliflower Rice
with XO Sauce (+$100, Large)

Vegetable
Stir-Fried Vegetable with Garlic (Large)

Stir-Fried Chinese Broccoli with Ginger and
Yellow Sugar (Large)

Braised Tofu Pot with Vegetables (Large)

Sizzling Chinese Lettuce with Tai-O Shrimp
Paste (Large)

Tomato Fried Eggs (Large)
Steamed Tofu with Black Bean Sauce (Large)

Assorted Mushrooms & Vegetables
in Pumpkin Pot (+$38, Regular)

Clay Pot Mixed Vegetables with Dried
Shrimp and Vermicelli (+$50, Large)

Dessert
Crispy Milk Roll
Steamed Ginger anc; Red Dates Pudding
Black Ses;me Soup
Almond Soup \;vith Egg White

Double-Boiled Ginkgo Nut
& Lotus Seed Sweet Soup

10% levy applies.
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