i B E-HKD7200 (2 BOTTLES OF WINE CORKAGE INCLUDED )
DINNER MENU

NSRS

A& R
(FREVESA - TOHEREHE B AEIEA)
SAVOURY TEMPTATION
DEEP-FRIED TARO PUFF,
DRUNKEN CHICKEN IN “HUA DIAO” WINE ACCOMPANIED WITH
SMOKED FISH WITH FIVE SPICES

BEEGZIUE

SAUTEED GEODUCK SLICES WITH VEGETABLES IN PREMIUM SOY SAUCE

EHEINE S
DOUBLE-BOILED CHICKEN SOUP
WITH SNOW FUNGUS AND MATSUTAKE MUSHROOMS

IR RV RE
STEAMED WHOLE GIANT GAROUPA FISH

BRENET 4

SHALLOW-FRIED CRISPY CHICKEN

e IR
SIMMERED SEASONAL VEGETABLES AND DRIED WOLFBERRIES
IN SUPERIOR BROTH

L NS e AN
FRIED RICE WITH ASSORTED SEAFOOD IN PREMIUM SOY SAUCE

FILEEERES

DOUBLE-BOILED PAPAYA WITH ALMONDS AND SNOW FUNGUS

FRE R
CHINESE PETITS FOURS

BE+— A HKD7,200
HKD7,200 PER TABLE OF 1 2 PERSONS



H g S B

i B EE-HKD9600 (2 BOTTLES OF WINE CORKAGE INCLUDED )
DINNER MENU

N ey

GIELEE
(RSB R - 6=

At Je BREZBE7KHS )
SAVOURY TEMPTATION
MIXED SLICED TURNIP WITH JELLYFISH, MARINATED CHERRY TOMATOES IN PLUM
SAUCE ACCOMPANIED WITH BOILED SALTED DUCK WITH TANGERINE PEEL
Ty

Ui
ARR)

NEETFHTE AT
SAUTEED SCALLOP, ASPARAGUS AND MOREL MUSHROOMS WITH BLACK TRUFFLE
MR CEE e E S
DOUBLE-BOILED CHICKEN SOUP WITH CONPOY,

BLACK MUSHROOM AND CHINESE CABBAGE

RIREZE eI

STEAMED WHOLE BROWN-SPOTTED GAROUPA

Hfe R B e

BAKED CHICKEN WITH ROCK SALT

HEAEY \FF B
BRAISED SEASONAL VEGETABLES WITH CONPOY IN SUPERIOR BROTH

RN Z G

BRAISED E-FU NOODLES WITH CRAB MEAT AND SHIMEJI MUSHROOM

BB Z I

SWEETENED BLACK SESAME CREAM

FRE
CHINESE PETITS FOURS

HFE+ A\ HKD9,600
HKD9,600 PER TABLE OF 12 PERSONS



