KAW

Shuixin

S
Oolong

i
Chrysanthemum Puerh

SEaga)
White Peony

XAEER
Jasmine Green

101 BE +
Lion Peak Dragon Well

ELZE
Puerh

ZRBEES
Anxi Tie Guan Yin

ESk(2
Chrysanthemum

UEAHHEARYEEBRE - EBAREGS -

=R
HOUSE TEAS

Please inform our staff if you have any food allergies and/or intolerances.

=)

per person

28

28

28

28

28

28

28

28

28




BR/R
APPETISERS

= 88 5n A A AL
Wok-fried Beef Cubes with Garlic and Rock Salt

W RHE R S
Crispy Beef Brisket in Teriyaki Sauce

hERGSK
Poached Pork Knuckles
in Five-Spice Soya Sauce

EREHEER

Deep-fried Anchovies in Teriyaki Sauce

BREEBEE T
Marinated Jelly Fish Head
with Vintage Vinegar

1 EE B B
“Typhoon Style” Squid with Salt and Pepper

M REE KIS

“Nanjing” Poached Duck in Brine

BRIERERE

Pan-fried Dace Fish and Lotus Root Cakes

EFES:
Crispy Beancurd Sheet Rolls
stuffed with Julienne of Vegetables

BREESEES BN
Crispy Tofu Cubes
with Garlic, Chilli and Sesame Seeds

JHREESMH
Fresh Crunchy Pickled Cucumber
with Balsamic Vinegar

HTEEERMREIX
Crispy Eel Fillets
glazed with Osmanthus Syrup

UEAHEARYEENRE - EBAREGS -

Please inform our staff if you have any food allergies and/or intolerances.

B per piece

258

248

168

148

148

148

138

138

128

108

108

128



EREARE (F—XBItEE])
Roast Suckling Pig
Please order one day in advance

ERARE (FFEE])
Roast Peking Duck
Advance order required

1 F RS H &
Poached Chicken
with Supreme Soya Sauce

HiE K 77 &
Deep-fried Chicken
with Garlic and Crispy Rice

HEREREEE

Barbecued Meats Platter

S IRES
Signature Roast Goose
with Plum Sauce

=5t RIE
Honey Glazed Barbecued Pork

= 1% 5= i 15
Roast Pork Belly with Crackling

UEAHHEARYEEBRE - EBAREGS -

BREIK
BARBECUED MEATS

Please inform our staff if you have any food allergies and/or intolerances.

E 88 whole piece

—I[Z 7 course
Mz 2 courses

M€ nalf bird
S whole bird

& half bird
S & whole bird

1880

638
738

278
548

278
548

398

248

218

208



155 %% 0
SOUPS

MERBE TR
Double Boiled Fish Maw
with Elm Fungus and Matsutake Mushrooms

R ®RBAEK
Pumpkin
with Crabmeat and Truffled Shrimp Quenelle

RSEEMERE
Braised Crab Meat, Ginger and Spring Onion

BEHBEKS
Hot and Sour
with Seafood

FEICFIREBFER
Double Boiled Sea Whelk
with Pork Shank, , Wolfberries and Morel Mushrooms

BETIEM#ME
Braised Shredded Chicken
with Bamboo Pith and Conpoy

A=)
Double Boiled Pig's Lung
with Almond Cream

EBRENRSB
Soup of the Day

UEAHEARYEENRE - EBAREGS -

Please inform our staff if you have any food allergies and/or intolerances.

=3}
per person

268

168

168

158

138

138

138

98




HEMBIK

=t
40k

7NN

DRIED SEAFOOD AND BIRD’S NEST DELICACIES

NTREERERRERES
Braised Sea Cucumber
with Minced Pork in Sichuan Spicy Sauce

HETEREmRIFE
Braised Whole South African Abalone
with Tri-Colour Vegetables

fIRERERE
Braised Bird's Nest
with Crab Meat

mITEERIERTERE
Braised Fish Maw and Shrimp Paste
in Pumpkin Sauce

R BENHE
Braised Seafood and Pomelo Peel
with Shrimp Roe

EMEEHERYET
Stir-fried Free-Range Eggs with Crab Meat
in Black Truffle Paste

BIFIRZEREREEBS
Braised Sea Cucumber
with Beancurd, Shrimp Roe and Dried Shrimp

BRRATRMNBE
Braised Goose Web, Mud Carp Fish and Wild Mushrooms
in Brown Sauce

UEAHHEARYEEBRE - EBAREGS -

Please inform our staff if you have any food allergies and/or intolerances.

B per person

B 1L per person

B per person

B I per person

B per person

308

298

258

248

138

288

248

248



3 8
SEAFOOD

EREEEHESNERENIX
Wok-fried Spotted Garoupa Fillets
with Asparagus, Fresh Lily Bulbs and Preserved Olives

HRERFEEMIREIEFERE
Deep-fried Spotted Garoupa Fillets
in Wild Mushrooms in Spicy Bean Sauce, accompanied with Deep-fried Onion Rings

WREEMERIX
Deep-fried Cod Fillets
in Supreme Soya Sauce

1B EH S B LW B IR
Stir-fried Prawns
with Sugar Snap Peas, Fresh Yam and Preserved Vegetables

FIARERZEERN
Braised Crispy Tiger Prawn
in Sweet Bean Sauce

EEBECTKAR
Deep-fried Tiger Prawn
with Mango Dressing and Caviar

TITBEARBES

Gratinated Crab Meat, Button Mushrooms and White Onions

RIS EH KA
Sautéed Prawns on Steamed Egg Whites
in Lobster Sauce

UEAHEARYEENRE - EBAREGS -

Please inform our staff if you have any food allergies and/or intolerances.

B\ per person

B per person

B per person

B per person

498

498

298

298

178

178

158

118



TINCINE 2
PORK, BEEF AND LAMB

NEERE#MEWVME
Wok-fried Wagyu Beef Kale and Mixed Mushrooms
with Basil

&7 Bl 22 55 5 £ A 45 W) S Wi A
Wok-fried Beef Cubes with Asparagus and King Oyster Mushroom
in Chef's Special Sauce

DEMBRBBF R
Stewed Beef Brisket with Turnip
in a Iraditional Broth

B 1ERREEIE R R
Sautéed Iberico Pork with Fresh Figs
in Aged Vinegar Sauce

BEARERGFME
Braised Beef Ribs with Kimchi
in Korean Chili Paste

NEEEEREREEXEE
Stir-fried Minced Iberico Pork with Basil
served with Crispy Lettuce

RERHEEESWVESH
Wok-fried Mutton, Sugar Snap Peas and Lily Bulbs
in Spicy Bean Sauce

BIERERB RS
Steamed Minced Pork Patties
with Eggplant and Sakura Shrimps

=% B X L B B i
Simmered Seasonal Vegetables with Pork Meat Balls and Fresh Yam
in Supreme Broth

UEAHHEARYEEBRE - EBAREGS -

Please inform our staff if you have any food allergies and/or intolerances.

388

348

288

268

238

208

208

198

198



B
POULTRY

EHRIME R IR A
Roasted Crispy Fried Chicken
with Shrimp Crackers

g

Hainan Chicken

HEN\ES
Slow-braised Whole Duck stuffed with Lotus Seeds and Barley

HE BB
Braised Whole Duck stuffed with Taro

TERERAsE

Sizzling Chicken and Abalone in Casserole

=l ot
Stir-fried Minced Pigeon
served with Crispy Lettuce

NIVBWERFEET
Stir-fried Free-Range Chicken
with Chili and Sichuan Peppercorns

UEAHEARYEENRE - EBAREGS -

Please inform our staff if you have any food allergies and/or intolerances.

$ € half bird

=& whole bird

M€ nalf bird

=8 whole bird

& half bird
B & whole bird

$ € half bird

S whole bird

278
548

278
548

238
468

218
428

268

238

198



BRRE
VEGETARIAN DELIGHTS

iR ERE
The Sensational Silk Beancurd Soup with Black Moss, B 1L per person
Mixed Supreme Vegetables and Assorted Fungus

i e E

V=1
Hot and Sour Soup B per person

EITEHFIIEEGTES
Steamed Bamboo Pith Rolls stuffed with Asparagus, Morel Mushrooms and Olive Qil Drizzle
in Pumpkin Sauce

MRELFTIENXE

Braised Vegetable Sprouts with Bamboo Pith, Matsutake Mushrooms and Wolfberries

RELENER

Braised Beancurd with Matsutake Mushrooms and Black Mushrooms

EENE K& W ESELL

Sautéed Fresh Yam with Lotus Root, Chinese Celery, Lily Bulbs, Water
Chestnut and Sugar Snap Peas

in Chef's Special Truffle Paste

EMEEARWED
Scrambled Egg Whites with Hokkaido Milk, Fresh Tomato and Mixed Mushorooms

MEFEEIR
Braised Beancurd with Wild Mushrooms
in Chilli Sauce

KBEREFED
Steamed Fresh “Choi Sum” and Preserved Vegetables

I I e SEE L

Sweet and Sour Wok-fried Fresh Yam

RES— mEXN
Market Greens
in @ Mushroom Broth

BRERDERT

Stir-fried Supreme Vegetables, Bean Sprouts, Cashew Nuts, Dried Beancurd and Dried Chilli

BXONEEHEVMRS

Brussel Sprouts, Wild Mushrooms, Chinese String Beans and Preserved Olives

UEAHHEARYEEBRE - EBAREGS -

Please inform our staff if you have any food allergies and/or intolerances.

98

98

258

198

198

188

188

168

168

168

158

158

158



S ERE
RICE AND NOODLES

BN S RI K $3
Pan-fried Vermicelli with Wagyu Beef
in Black Bean Sauce

KEHERNTEYDER
Egg Fried Rice with Crab Meat and Kale
in "Tai 0" Shrimp Paste

EMEFEIRIRNFLE
Braised E-Fu Noodles with Prawns and Wild Mushrooms
in Black Truffle Paste

BEZJOXOE T F 043
Wok Fried Rice Noodles with Scallops
in X0 Sauce

Rice Noodles in Fish Broth with Fish Quenelles, Preserved Egg and Parsley

ADERYER

Fried Brown Rice with Meat Floss, Egg Whites and Preserved Olives

R EHSE LR35 % PR EE
Crispy Fried Noodles topped with Free-range Chicken and Fresh Yam
in Black Pepper Sauce

REREENE
Braised Noodles with Buddha's Delight

UEAHEARYEENRE - EBAREGS -

Please inform our staff if you have any food allergies and/or intolerances.

268

248

248

248

228

208

208

198



