DINNER MENU (A)

185 BRI S BEREHNRER
POACHED CHICKEN DEEP-FRIED ANCHOVIES
WITH SUPREME SOYA SAUCE IN TERIYAKI SAUCE
BRREEZE

BLACK FUNGUS MARINATED IN ORGANIC FRUIT VINEGAR

*

FEERE
FISH SOUP WITH CRAB MEAT AND BEANCURD

*

WOK-FRIED PRAWNS WITH FRESH YAM AND SUGAR SNAP PEAS
IN BLACK TRUFFLE PASTESAUCE

DE}EE\ e nE‘I \I/-K
STIR-FRIED COD FILLETS WITH SCALLIONS
IN SUPREME SOYA SAUCE

BERIE + EREERE

CRISPY BEANCURD SHEET ROLLS STUFFED WITH JULIENNE OF VEGETABLES
AND

JAPANESE SQUID IN SPICY SAUCE

LiZms 2R
POACHED SEASONAL VEGETABLE WITH GARLIC
IN SUPREME SOUP

RNBBREFTRWER
EGG FRIED RICE
WITH BEEF IN “TAI 0" SHRIMP PASTE

*

BECDOE
MANGO PANNA COTTA

608 per person

UEAHTARMEEHNRE - SSRGS -

Please inform our staff if you have any food allergies and/or intolerances. (A)/0326



DINNER MENU (B)

JHEBEESQ
FRESH CRUNCHY PICKLED CUCUMBER
WITH BALSAMIC VINEGAR

TR
ROAST PORK BELLY WITH CRACKLING

e [ 32 i 3
“TYPHOON SHELTER” DEEP-FRIED EGGPLANT WITH GARLIC AND CHILLI

*

BEBRRE
HOT AND SOUR SOUP WITH SEAFOOD

*

XOEMEBGN®T
STIR-FRIED SCALLOPS WITH KALE AND FRESH LILY BULBS
IN XO SAUCE

EtILEES MR
BRAISED POMELO PEEL, SEA CUCUMBER AND BLACK MUSHROOM
IN ABALONE SAUCE

IBEFHESEODFA
WOK-FRIED BEEF, MIXED MUSHROOMS AND BLACK FUNGUS
WITH SHRIMP ROE

BB
WOK-FRIED KALE WITH GINGER AND WINE

ENREEERDER
FRIED RICE
WITH PUMPKIN, BARBECUED PORK AND SAKURA SHRIMPS

L 4

mINHE
CHILLED MANGO CREAM WITH SAGO AND POMELO

668 per person

UEAHTARMEEHNRE - SSRGS -

Please inform our staff if you have any food allergies and/or intolerances. (A)/0326



DINNER MENU (C)

=l bl YL
WOK-FRIED BEEF CUBES WITH
GARLIC AND ROCK SALT

HITRIRE
HONEY GLAZED BARBECUED PORK
RIREESY
WOK-FRIED CELTUCE IN BLACK TRUFFLE PASTE

L 4

=BELFILETBEZERE
DOUBLE BOILED PORK SHANK WITH FISH MAW,
CORDYCEPS FLOWERS AND MOREL MUSHROOMS

*

| ENEESEEDBR
SAUTEED PRAWNS, ASPARAGUS AND ELM FUNGUS
IN CHEF'S SPECIAL SAUCE

HETERERELE
BRAISED WHOLE SOUTH AFRICAN ABALONE
WITH TRI-COLOUR VEGETABLES

| BTRREREEE
SAUTEED IBERICO PORK WITH FRESH FIGS
IN AGED VINEGAR SAUCE

EZRSH R
SIMMERED CHOI SUM WITH YUNNA HAM IN SUPREME BROTH

EREERKER
FRIED BROWN RICE
WITH CONPOY AND EGG WHITES

*

XM=-ER
DESSERT PLATTER

788 per person

UEAHTARMEEHNRE - SSRGS -

Please inform our staff if you have any food allergies and/or intolerances. (A)/0326





