EmE
EXQUISITE MENU

BEBRHRAFARILERS

Crabmeat in Crispy Rice Paper Roll with Goose Liver

AN

Braised Shark’s Fin Soup with Seafood

B om E RN H

Wok-seared Garoupa Fillet with Soy Sauce

L% =g\ R

Stewed Prawns with Assorted Mushrooms in Supreme Broth

AENZTZINIFTOE

Wok-fried Beef Fillet with String Bean in Bean Paste

RFAXBHNIER

Fried Rice with Roasted Duck, Barbecued Meat,
Dried Shrimp and Chestnut served in Casserole

EREFEECHAE
Chilled Mango Pudding with Soft Almond Jelly

® R BE R E
Baked Egg Tartlette

{3 Per Person HK$ 688
Plus 10% service charge



EEHEE
DELUXE MENU

# X M B
Appetizer Combination

BRIBEARC FENRER, EFERE, EHMAES

Roasted Duck with Jelly Fish in Lettuce Wrap,
Chilled Chicken in Hua Diao Jelly with Thready Cucumber,
Golden Scallop with Minced Shrimp and Fresh Pear,
White Asparagus and Honey Glazed Pumpkin

TmE BB A

Double Boiled Superior Shark’s Fin with Bamboo Piths

B ERE
Braised Whole Abalone in Oyster Jus

B T BE IR

Wok-fried Lobster with Black Bean Sauce

B £ X

Braised Scallops with Imperial Fungus

XO & 4 M B &R

Fried Rice with Minced Beef and Homemade XO Chili Sauce

B R HE
Chilled Mango with Sago and Pomelo

mEe2ZHE

Golden Sesame Dumpling with Custard Cream

213 Per Person HK$ 1,100
Plus 10% service charge



I-l-l
B o E
SUPREME MENU

Golden Stuffed Crab Shell with Crabmeat

LB KRE A

Braised Supreme Shark’s Fin in Jus

BEEREFT mHEHIIE
Braised Whole Yoshihama Abalone (28 Heads) in Oyster Sauce

EE R HE &2 KR

Simmered Lobster with Supreme Broth

EMEEREDTERENF

Wok-fried Wagyu Beef and Asparagus with
Black Pepper in Golden Wheat Flour Basket

EHEEAYWRK
Fried Rice with Conpoy and Egg White

ot & B BN E

Sweetened Coconut and Pumpkin Cream with Bird’s Nest

wEEEfF
Baked Egg Tartlette with Bird’s Nest

{5 Per Person HK$ 1,780
Plus 10% service charge



