DINNER MENU
fF %% 3 B8

IES -

(BBRZ T ~ RENFFA  KEERR RREAR/NEL)

Savoury Temptation

Crispy toast with shrimp paste, deep-fried taro puff,
sliced lotus root with pineapple accompanied with
black fungus and cucumber salad with black vinegar

X.0. B8R R ikt
Sautéed Geoduck slices and
chicken with vegetables in X.0. sauce

SEIENEBH#S
Double-boiled chicken soup with snow fungus
and matsutake mushrooms

BERIFVEREE
Steamed whole giant garoupa fish

EACI R

Shallow-fried crispy chicken

iR CIB A FiR YR
Simmered seasonal vegetables, fish maw and
dried wolfberries in superior broth

R BENIAE

Fried rice with assorted seafood and conpoy
MIEEHREER

Double-boiled papaya with almonds and snow fungus

EREE

Chinese petits fours

HKD7,200
SE+E+ZA

per table of 10-12 persons

(Included 1 bottle of wine corkage)



DINNER MENU
feF 25 5 B8

AIREE (REFHETE « ZRTESB I RMREEEKE)
Savoury Temptation

Mixed razor clams with sweet vinegar, marinated cherry tomatoes
in lychee juice, accompanied with boiled salted duck with
tangerine peel

BIEFHEAZEEHFLIRIK
Sautéed scallop, prawn and shrimp patty
with asparagus and morel mushrooms

Double-boiled chicken soup with conpoy,
Chinese honeylocust seeds and snow fungus

RIFREERN

Steamed whole brown-spotted garoupa

Hfe K2 BE VR

Baked chicken with rock salt

TERB RN
Braised seasonal vegetables with conpoy fish maw
in superior broth

R RAGE

Braised e-fu noodles with assorted mushroom and black truffle

EitiRBE 4E

Seafood fried rice with Japan dried ebi
hEERLAEW

Sweetened red bean soup with lotus seeds and lily bulbs

ERGSEHE

Chinese petits fours

LORENN
SE+EFA

per table of 10-12 persons

(Included 1 bottle of wine corkage)



