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Jelly Fish Salad with Sesame Oil, Honey Rosted

Eel Fillet
"}E}? ;J- ’ﬁ,} f%“ 3 ~ 1% Two Pieces
Pan-seared Scallop with Yuzu Glazing
“rhEME R
Deep-dried Crispy Bean Curd with Spices
;‘3‘\ ;\1 7’—%‘7—‘ Jev T X = # Four Pieces
Jade Roll in Pork Belly with Garlic Sauce
g" a}»;]i % -} ﬁfi =~ % Two Pieces
N Y —
Pan-fried Bean Curd with Seaweed and
Honey Pepper Sauce
B RA &
Okra and Wood Ear Fungus with
House-made Vinaigrette
@5 FFF 4 £ Chef’s recommendation V% & ¥ ;% Vegetarian

4eF TP @A 0 i 4ra P RAE | Please advise us if you have any food allergies.
& E R E 2 ¥ 4o - PRAEF Prices are in Hong Kong dollars and subject to 10% service charge.

175

120

80

75

70

70



2 ~ £ Soup

@ ‘7;‘, ‘/“L *%‘)J%Jgt?:);ij/} = ¥ Per Person 145

Double-boiled Fish Maw in Almond Soup

@ R -2 ]‘ﬁi ﬁ‘\ J'€ W“% L‘lj‘ é {7 Per Person 130
Braised Shredded Duck with 30-years-old
Tangerine Peel

P+ 2 ]i _";: 1 Per Person 120
Minced Beef Soup with Scallop

/fg. g g "'ﬁ;;ﬁ;é A {* Per Person 110
Hot and Sour Soup with Assorted Seafood in

Sichuan Style

/b‘, E:I‘ l//,/‘ Iﬂi 5{, 7}' _r;": & {* Per Person 110

Sweet Corn Soup with Assorted Seafood

g 53 vare 280
Soup of the Day -+ 12 Per Person 90
@5 JF7 o 3E Chef’s recommendation V% & ¥ ;% Vegetarian

4eF TP @A 0 i 4ra P RAE | Please advise us if you have any food allergies.
& E R E 2 ¥ 4o - PRAEF Prices are in Hong Kong dollars and subject to 10% service charge.



ok
Wbt/

ﬁ\
Nast/

ﬁg\
epts

e E
Napts

4 % Seafood

= 2 T o >
A NN ?\ﬁ:
Pan-seared Giant Grouper Filet with Soy Sauce and
Spring Onion

S PO
“'E‘?f&ﬁ'ﬁ, ‘% (rﬁ“’F'v
Wok-fried Whole Dace Fish stuffed with its own
Flesh, Mandarin Peels and Water Chestnut

FHF =Yt

Pan-fried Grouper Fillet with Broccoli

gﬁ:‘i < LM (= &)

Pan-seared Tiger Prawns with Sichuan Sauce

77 & fadvs \:,%\ HE

Sweet and Sour Prawns

R ERE
Stir-fried Scallops with Chinese Chieves and
Cashew Nuts

7% 2 S ON NN: 6

Crispy Ling Fillet with Sweet Corn Sauce

:ﬁ ‘:;‘é‘g Ij: J\»,) /’g—. 3‘

Scrambled Egg with Tiger Prawns

EIERC]: & o JERUTE Eab
Baked Crab Shell Stuffed with Crab Meat, Cheese,
Mushroom and Onion

- 2, ’ 2

k-2 ol e = ERLECHE Eas
Steamed Crab Claw with Egg White and Chinese
Yellow Rice Wine

@5 I%TEW # 1% Chef’s recommendation V% & ¥ ;% Vegetarian
4o E P S f AR 0 i A i pRAR | Please advise us if you have any food allergies.
& E R E 2 ¥ 4o - PRAEF Prices are in Hong Kong dollars and subject to 10% service charge.
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.4 Poultry

é’&_) ?’:%ﬁ.ﬁf B & & perpiece 165
Pigeon Marinated in House-made Huodiao Sauce
R L (3 e 165
Roasted Crispy Pigeon
£ % iﬁ‘ R 1A B & Whole 480
Poached Chicken with Sand Ginger and Salt < & HalfBird 24()
& fud|Te s I B & Whole 480
Poached Chicken in Chef’s Spiced Soy Sauce 2 & Half Bird 240
e H B H A A BLwos 40
Pan-frzed Free-range Chicken with Fresh Ginger 2 & HalfBird 240
and Pink Salt

3 R i~ ., - 3 7

LR PRI RE 225
Stir-fried Chicken Fillet with Shallot, Ginger & with
Shallot, Ginger & Black Soy Bean

@5 )%réW ## 1£ Chef’s recommendation V% & ¥ ;% Vegetarian
4o E P S f AR 0 i A i pRAR | Please advise us if you have any food allergies.
& E R E 2 ¥ 4o - PRAEF Prices are in Hong Kong dollars and subject to 10% service charge.



g % Meat
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Prd g B et g 325
Crispy Australian Wagyu Beef Brisket with Chef's Secret
Curry Sauce

& feme R e 200

Wok-fried Beef Cubes with Crispy Garlic

a;ué}j}if;wfﬂv 200

Pan-fried Beef Fillet in Sweet and Sour Sauce

O N NS 180

Satay Beef Slices with Glass Noodles

U TR Y P 245

Royal Roasted Pork Ribs in Sweet and Sour Sauce

B Ak Y 195

Sweet and Sour Pork with Purple Sweet Potato

AR 195

Braised Pork Spare Ribs with Honey Glazing

3 544 ped 195
Deep-fired Pork Ribs Marinated in
Sweet Bean Curd Sauce

Sk b opop 195

Deep-firied Spareribs with Pepper Salt

BB R R 4 120

Steamed Minced Pork with Squid and Water Chestnut

@5 FFF 4 £ Chef’s recommendation V% 8 ¥ ;% Vegetarian
4o E P S f AR 0 i A i pRAR | Please advise us if you have any food allergies.
& E R E 2 ¥ 4o - PRAEF Prices are in Hong Kong dollars and subject to 10% service charge.
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P¥ #5322 & Vegetables and Bean Curd

AR ig , =

e

Stir-fried Lotus Root, Celery, Water Chestnuts,
Ginkgo and Yellow Fungus

27 :!:,*‘ N

™ Fk %’\ B /§ t %
Braised Assorted Vegetables and Bamboo Pith in
Lo Hon Style

—

~ LA 2, e
PR akfe g
Assorted Vegetables with Conpoy and Glass Noodles

B RS R
Pan Fried Omelette with Minced Pork and
Bitter Melon

T A

Wok-fried Minced Pork with Snap Peas

T TN
BEX X
Steamed Choy Sum with Preserved Vegetables

a2 . , =
AXTTERp RER
House-made Bean Curd, Cordyceps Flower in
Pumpkin Soup

Steamed Bean Curd Stuffed with Minced Pork in
Soy Sauce

Bk B
Mapo Tofu
(Braised Bean Curd with Chili Pepper Sauce)

@5 FFF 4 £ Chef’s recommendation V% & ¥ ;% Vegetarian
4o E P S f AR 0 i A i pRAR | Please advise us if you have any food allergies.

& E R E 2 ¥ 4o - PRAEF Prices are in Hong Kong dollars and subject to 10% service charge.
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4~ ~ %8 Rice and Noodles

1 7 ) AR 185

Chef's Szgnature Fried-rice with Assorted Seafood,
Roasted Duck, Sliced Vegetable and Spring Onion

Be . Tk AR IE AR 185
Egg Fried-rice with Braised Abalone, Conpoy
and Vegetables

A A T e v AR 175

Minced Beef Fried-rice with Scallop

T AR TR v VA 165

Egg White Fried-rice with Conpoy and
Sergestid Shrimp

B g 2 P 165

Wok-fried Flat Rice Noodles with Beef Slices and
First Draw Soy Sauce

F@AT FYR 175

Crispy Noodles with Assorted Seafood

7 R NS ] 155
Crispy Noodles with Shredded Pork, Mushroom
and Bean Sprout

o RRERE 145

Braised E-fu Noodles with Eggplant and

Assorted Fungus
J > =T 31
¥ B (%) e i
Braised E-fu Noodles with Lobster Market Price

;’}’El é % j}% % & {2 Per person 75

Tan Tan Noodles
(Sichuan-style Noodles with Minced Pork and in Spicy
Peanut Soup)

@5 )%rEW ## 1£ Chef’s recommendation V% & ¥ ;% Vegetarian
4o E P S f AR 0 i A i pRAR | Please advise us if you have any food allergies.
& E R E 2 ¥ 4o - PRAEF Prices are in Hong Kong dollars and subject to 10% service charge.
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4¥ ¢ # F4< Steam Rice in Bamboo Tube

a2 'F‘; TR A
Deep-fried Pork Cutlet with Vegetable Rice in
Bamboo Tube

T 2 AR AR AR
Steamed Dried Squid and Minced Pork with Rice in
Bamboo Tube

2 B Congee

= R &

Abalone and Scallop

IR O

Prawn and Scallop

B 8- Hap

Chicken and Ginger

A ;ﬁ‘ai L

Beef Slices

N e T

Pork, Conpoy, Salted Egg and Thousand Year Egg

@5 )%réﬁ # 1% Chef’s recommendation
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1=~ Per person

)
1=~ Per person

7
1=~ Per person

7
1=~ Per person

P
1~ Per person

P
1~ Per person

/s
1~ Per person

V% & ¥ ;% Vegetarian

4o E P S f AR 0 i A i pRAR | Please advise us if you have any food allergies.

& E R E 2 ¥ 4o - PRAEF Prices are in Hong Kong dollars and subject to 10% service charge.
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AT & Desserts

ERRE O L k€
Sponge Cake with Pine Nut

LY T

Traditional Black Sesame Roll

T &dm 8 s Tk

Deep-fried Glutinous Ball with Custard Filling

ERA=W]Ta

Mango Pudding

W) :F—"‘ - 2
i F R
Baked Sago Custard Pudding with Lotus Seed Paste
Filling

kg A FR

Glutinous Rice Dumplings in Crystal Ginger Soup

’ % z_ S N
v LR
Sweet Almond Cream with Egg White,
Glutinous Rice Dumplings

S lEMA e iR
Red Bean Cream with 30-years-old Tangerine Peel,
Glutinous Rice Dumplings

i SU g

Double-boiled Egg White with Birds Nest

N N Sl R g —B&_ e
Tk TR R
Double-boiled Bird’s Nest in Rock Sugar

L oy M oo
PRTRTE R (ms o G
Double-boiled Imperial Bird's Nest

with Coconut Cream or Rock Sugar

@5 JF7 o 3E Chef’s recommendation

i

i

i+ Per Piece

i+ Three Pieces

i+ Three Pieces

(>

> Per Person

Py
1~ Per Person

(>

> Per Person

P
1~ Per Person

7N
1= Per Person

Py
1= Per Person

7N
1= Per Person

P
1~ Per Person

V% & ¥ ;% Vegetarian

4eF TP @A 0 i 4ra P RAE | Please advise us if you have any food allergies.
& E R E 2 ¥ 4o - PRAEF Prices are in Hong Kong dollars and subject to 10% service charge.
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H % Other

B 8 @ per dish 15
Snack
M 3k gL d 7 per dish 15

Sliced Chili in Soy Sauce

B 73] XO f};%_? @ per dish 30

Homemade XO Seafood Chili Sauce

iy w AR B per serving 15

Steamed Jasmine Rice

ip b %ﬂ, B Per cake 150

Cut Cake Fee

B oy i £ Per bottle 150

Corkage

@5 )%rEW ## % Chef’s recommendation V% & ¥ ;% Vegetarian
4o E P S f AR 0 i A i pRAR | Please advise us if you have any food allergies.
LW BB & ¥ 4o — PRF%F Prices are in Hong Kong dollars and subject to 10% service charge.
F g g ) g



F& 2z 2 Premium Tea
&‘

en Tea

T g)
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Lion Peak Dragon Well

v & White Tea

KEI' fﬁ' Es J}’i’l Premium White Peony

i % Black Tea
IP'\“ 3% f r%;i fF'] Wuyi Jin Jun Mei

7 ® (% #¥3) Oolong
IE_ i ;;\ Phoenix Oolong

IP'\‘ 3% ~ ZAE Wuyi Big Red Robe Oolong

L 3%

N . >
=z '/-Q?—@EL'E] Anxi Iron Buddha

2 % Pu-er
if* ¥ ‘g B Aged Pu-er

# 3% 2 % Selection of Tea

=

=B B
White Peony, Jasmine, Iron Buddha, Pu-er, Baby
Chrysanthemum

@; )%réﬁ # 1% Chef’s recommendation

\iﬁﬁ-‘g \%";E\F":ﬂ
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V% & ¥ ;% Vegetarian
4o E P S f AR 0 i A i pRAR | Please advise us if you have any food allergies.
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B

B

B

Per person

Per person

Per person

Per person

Per person

Per person

Per person

Per person

& E R E 2 ¥ 4o - PRAEF Prices are in Hong Kong dollars and subject to 10% service charge.
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