DINNER MENU

ENSRBRIBRFETESR
Singapore creamy baked tiger prawns
with steamed buns

ERcEMmicH

Stir-fired orchid clams and broccoli with lily flowers

BIEECFEER IR
Double-hoiled conch soup
with pork shank, coconut, and Chinese herbs

RHECRE SRS
Steamed golden tiger grouper
with scallion oil and premium soy sauce

ERFEEH
Ginger and scallion soy sauce chicken

BHEEIEERAHERH
Simmered seasonal greens with fresh cordyceps flowers,
black and white fungus in broth

EIVEPIAAE

Fried rice with crab meat and salted egg yolk

BERREAE N SE

H KD7,200 Sweetened red bean soup with aged tangerine peel
BE+E+—A and glutinous rice dumplings
per table of 10-12 persons ERLetyE

(Included 1 bottle of wine corkage) Chinese petits fours



DINNER MENU

ETEEERE

Honey-glazed barbecued pork with Osmanthus
& SH

Tossed jellyfish salad with sesame oil
RETRE

Chilled scallops in fruit vinegar

e Rz Rk B E I = F

Crispy shrimp balls with mayonaise sauce,
served with stir-fried scallops and asparagus

THiREEE
Baked crab shell stuffed with
crab meat and cheese

BEHENRERE S

Double-boiled chicken soup with

snow chrysanthemum, honey dew melon,
and snow fungus

ERE/\EiNRINTtEE
Braised whole abalone with oyster sauce
and shiitake mushroom

BELZEERERRA

Steamed tiger garoupa fillets with scallion

HfeRZXEF 2

Shallow fried crispy chicken

L“E N—

Simmered seasonal greens in broth

IRIF AR R ST

Braised e-fu noodles with shrimp roe and abalone slices

EEEENAE

Fujian-style fried rice with assorted seafood

E’nnq:lm%ﬁ
Sweetened avocado cream with
tragacanth gum

ERhEHE

Chinese petits fours

HKD9,600
SE+E+=A

per table of 10-12 persons

(Included 1 bottle of wine corkage)




