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EXECUTIVE CHEF'S RECOMMENDATION
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SEMEEMN MARINATED CHERRY TOMATOES $68
IN PLUM SAUCE
O ERAEERA SMOKED FISH $168
IN SHANGHAI STYLE
HEEt A (me) S ABALONES WITH SALT & PEPPER (4PCS) J $228
So N = ol
WIS SOUP © 000 0000000000000 0000000
(=1 PER PERSON)
WNE G2 % 5 DOUBLE-BOILED CHICKEN SOUP $158
WITH MATSUTAKE MUSHROOM & CONCH
TEB L TSz DOUBLE-BOILED CHINESE CABBAGE SOUP $158

WITH FISsH MAW & BLACK MUSHROOMS

|ZS_|§E MEAT © ©0 0 ¢ ¢ 0000000000000 0000000 0

S+ 5@ B TR
E\ﬁi,ﬁ‘ﬁ@,@\/ﬁ%ﬁ% /J SPICY CHICKEN & ABALONE $288
WITH BLACK GARLIC IN PoT Jf
Hﬁﬂi@ﬁgﬁ ROASTED SALTED CHICKEN $398

( PLEASE RESERVE AT LEAST ONE DAY IN ADVANCE )

(F—KA17&ERT )

Z3 VEGETARIAN T8 EZ VEGETARIAN AVAILABLE j ¥R spicy

ﬂﬂ—ﬁﬁﬁg 10% SERVICE CHARGE APPLIES
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SEAFQOD G OOOOOOOOOOOO OO0 OO0 OO

EIBMESE BRAISED TOFU & LOBSTER $388
WITH BROAD BEAN PASTE & PEPPERY SAUCE
A IR E [ STIR-FRIED LOBSTER $388

WITH EGG WHITE & MILK

H:t/_\

VEGETABLES OO DOODOO OO0 OOOOOO OO

1)) =
mEX %E%E [%‘ STEAMED TOFU WITH SHRIMP ROE $ 168

8 ¥l RICE & NOODLES

DO R I I A IR I A O R O R R

-

%@Iﬁﬂﬁ.\g%ﬂfﬂfﬁﬁ BRAISED E-FU NOODLES

$188
WITH ABALONE SLICES, GINGER & ONION

‘Nl DESSERTS

SO I I L O N OO (A O R A IR R O O A O O N O O

++

E\tﬁﬁ} MANGO PUDDING $58

=3 VEGETARIAN T#EE3 VEGETARIAN AVAILABLE j # spicy
ﬂﬂ_ﬁﬁﬁg 10% SERVICE CHARGE APPLIES
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*Hﬂ%/]\%)’[\( CHILLED CUCUMBER $62
WITH POMELO
$HETE DEEP-FRIED TOFU CUBES $58
WITH SPICED SALT
fﬁ@l’ﬂg}'_’,ﬁ% EGGPLANTS $88
O IN TYPHOON SHELTER STYLE

SHREDDED CHICKEN WITH VEGETABLES $88

AR S AR SR

& SESAME DRESSING

B4R I TRANSLUCENT BEEF SLICES JJ $98
Hﬁgzq:pg %) CRISPY BEEF SLICES _j $148
=N SOUP © 0000000000060 00060000000 0

(Y PER PERSON)

@\;‘%;‘m“ o %§ BRAISED SEAFOOD & TOFU FISH SOUP $88
jt//_\ ’rf]'ggj@ﬁ DOUBLE-BOILED CHICKEN SOUP $88

WITH MATSUTAKE MUSHROOMS & BAMBOO FUNGUS

= ==

E:-?%ﬁé% BRAISED GREEN VEGETABLE SOUP $58
=

-5'*%7}( g% BRAISED FISH SOUP $98

DOUBLE-BOILED CONCH SOUP $128

SZERAC 1 BB E

WITH INDIAN COCONUT & WOLFBERRIES

pgElI= SOUP OF THE DAY $48

O

E¥ VEGETARIAN T EF VEGETARIAN AVAILABLE j K spicy

ﬂﬂ—ﬂﬁﬁﬁ 10% SERVICE CHARGE APPLIES
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|3§_|§E MEAT © 0 0 ¢ ¢ 0000000000000 00000000

AENMFRBE SPICY EGGPLANTS $128

WITH MINCED PORK IN POT

%H(E\ﬁ%*j‘l]\@ﬁﬁ PAN-FRIED PORK PATTY $158
WITH LOTUS ROOT

Fgﬁﬂ_,j;’l;@}# FRIED PORK BELLY $188
WITH RED FERMENTED BEANCURD

Eﬁj:}igg\uaug N SWEET & SOUR PORK $158
IN BALSAMIC VINEGAR

Iﬁﬂﬁgﬁ%’ﬁ:ﬂﬁ% BEEF BRISKET WITH RADISH IN PoT $288

Hﬁ)ﬂéﬁéi@\q:%i;i STIR-FRIED CELERY & MINCED BEEF $188

WITH CRISPY RICE IN LETTUCE WRAP

Q BEERWSN S BEEF CUBES $188

WITH BLACK PEPPERS & VEGETABLES _J

E¥ VEGETARIAN T EF VEGETARIAN AVAILABLE j ¥ spicy

ﬂﬂ—ﬂﬁﬁﬁ 10% SERVICE CHARGE APPLIES
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REBRFH
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WEERFR J
TR T %
PlIp=

(¥&/-€)

FiE K YE %
Q (%E/—8)

STIR-FRIED BEEF SLICES
WITH SCALLION

POACHED BEEF IN CHILI OIL J

STEWED WHOLE BEEF RIB

IN SWEETENED SOY SAUCE

PAN-FRIED LAMB RACK WITH PEPPERS _J

DEEP-FRIED DICED CHICKEN

WITH CHILI

SMOKED DUCK WITH

TEA LEAVES ( HALF / WHOLE )

SHALLOW-FRIED CRISPY CHICKEN

( HALF / WHOLE )

e
E¥ VEGETARIAN

A ER VEGETARIAN AVAILABLE

ﬂﬂ—ﬂﬁﬁﬁ 10% SERVICE CHARGE APPLIES
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$218

$288

$388

$268

$198

$178/348

$178/348
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e
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SI1ZZLING PRAWNS $228
WITH PEPPERS IN PoT J
STIR-FRIED PRAWNS $268
WITH SCRAMBLED EGG IN TRUFFLE SAUCE
SIZZLING SHRIMPS WITH SCRAMBLED EGG $268
& GLASS VERMICELLI IN PoT
STEAMED GIANT GAROUPA FILLETS $328
WITH MINCED GINGER & SEA SALT
SIMMERED FIsSH FILLETS $288
WITH PICKLED CABBAGE IN CHILI OIL J
STIR-FRIED FISH FILLETS $268
WITH VEGETABLES
BAKED BLACK COD IN SOYA SAUCE $238
STIR-FRIED SCALLOPS WITH MUSHROOMS & FENNEL $238
T8 EX VEGETARIAN AVAILABLE j R spicy
ﬂﬂ—ﬁﬁﬁﬁ 10% SERVICE CHARGE APPLIES
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VEGETABLES LR IR IR TR S SR SO SR RO SR IO SR IR SR O SIROSR OB SR oY

BSER3 SEASONAL VEGETABLES
(B ¢ 1 mRI L5 V) ( STIR-FRIED
&3

RUSIBTT=E

/ GARLIC / SIMMERED IN BROTH

$88
)
BEANCURD SHEET AND TOMATO $98
IN FISH BROTH
++
n%u%jlx%% SI1ZZLING CHINESE KALE IN POT $108
B E "'*'L% S1ZZLING PEKING CABBAGE IN POT $128
= - 3 ~
ETEREYRNE STIR-FRIED CHINESE KALE $108
WITH GINGER JUICE & BROWN SUGAR _Jf
AT ER BRAISED TOFU POT IN BROWN SAUCE $108
ii VEGETARIAN E_I'Eii;ﬁﬁ VEGETARIAN AVAILABLE

j ;ﬁ SPICY

ﬂﬂ—ﬂﬁﬁﬁ 10% SERVICE CHARGE APPLIES
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STIR-FRIED NOODLES
WITH SUPREME SOY SAUCE

FRIED RICE
WITH CONPOY & EGG WHITE

STIR-FRIED RICE NOODLES

WITH ANGUS BEEF SLICES IN SOY SAUCE

SIMMERED RICE

WITH ASSORTED SEAFOOD IN SOUP

INANIWA UDON WITH ASSORTED SEAFOOD IN SOUP

BRAISED RICE WITH CONPOY, SEA CUCUMBER
8& Fox NUT BARLEY

SEAFOOD FRIED RICE WITH PRESERVED
OLIVE LEAVES & GREEN ONION

EIE;%?TZ VEGETARIAN AVAILABLE

ﬂﬂ—ﬂﬁﬁﬁ 10% SERVICE CHARGE APPLIES
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$88

$148

$148

$188

$188

$198

$168
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iRl DESSERTS ¢ 0000000000000 00060000 00

N —
EBERT SWEETENED ALMOND CREAM $58
WITH EGG WHITE

= ==
BERHE CHILLED SAGO CREAM $48
WITH MANGO & POMELO

%%ﬁ;(*ﬁ (mm%r) MANGO GLUTINOUS RICE DUMPLINGS (4PCS) $78

E\:Eﬁ/@ (#%) MANGO PUDDING (CUP) $58

%E";‘“ STEAMED RED DATES PUDDINGS $58
+3 +

Z3¥ TEA CHARGE $15

B E corKAGE (8 PER BOTTLE)
%Eﬁﬁ%%f@ STANDARD WINE $200
,E\U\/E / j(}lfﬁ;z% SPIRITS / MAGNUM $350

YIHE cAKE-CUTTING FEE $100

:TEE ReservaTIONS +852 3910 2933

Z3 VEGETARIAN T EZ VEGETARIAN AVAILABLE j ¥R spicy

ﬂﬂ—ﬂﬁﬁﬁ 10% SERVICE CHARGE APPLIES
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