fmEEZZR PREMIUM TEA

e 4

FAFER  Jasmine Tea

KiBE R

Jasmine Pearls

BEER

Spring Jasmine

HZ White Tea
RitA=Z

Flowery Pekoe

1 dn B4 A
White Peony Supreme

2R BlackTea

REFmEE
Vintage Pu Erh Tea |8-20 years

LR EER
Pu Erh |5 years

BIN—MRH%E Plus 10% Service Charge

L Per Person

$ 55

$ 38

$ 55

$ 38

$ 65

$ 45



fmEEZZR PREMIUM TEA

L Per Person
54 OolongTea

BE=eti 63

Crown Grade Nanyan Teguanyin

RFERESE $ 55
Monkey Picked Teguanyin
RIESBE $ 38

Dong Ding Oolong

4% Green Tea

BR AT BES $ 65
Ming Chin Dragon VWVell

FARREF $ 55
Dragon Well Supreme

R BIBE $ 38
Green Snalil Spring

HI—hR7E#E Plus 10% Service Charge




BAEEIR BARBECUED ITEMS

HEFL R
Roasted Whole Suckling Pig

EF A RS (RER)
Roasted Crispy Duck in Peking Style(Two Courses)

Deep-fried Chicken with Crispy Garlic

SRR
Barbecued Suckling Pig Platter

T RERH

Barbecued Meat Combination

BRI
Marinated Chicken with Conpoy

Roasted Crispy Goose

SR 11 B 2

Chicken Marinated in Soya Sauce

HIN—RRIE%E Plus 10% Service Charge

B Per Person $ 98
8% Per Dish $ 188
*& Haf $298

BE Each $580

BE Each $380

2 Hafgird $150
FE Each $3OO

4 PerPerson $ 98
i PerDish $228

47 PerPerson $ 80
i PerDish $150

4L PerPerson $ 68
i perDish $108
¥ Hafgird $150

£ Fach $300

AL PerPerson $ 68
FHE PerDish $ 98
4 HalfBird $190

£ Fach $380

4L PerPerson $ 68
i perDish $108
+& Hafgird $150

£ Fach $300



== SOUP AND BROTH

AL Per Person

TEB S AT BFE $ 85
Double-boiled Pig Lung with Fish Maw in AlImond Juice

MAETTEE% $ 80
Fresh Scallop with Assorted Seafood Broth

EIREENTORE $ 68
Sweet Corn with Crab Meat Broth

TEBEESE $ 78
Shredded Fish Maw with Conpoy Broth

BEMELRSE $ 80
Yellow Fungi with Assorted Vegetable Broth

Eb(iih LRk (e
Minced Beef with Egg White Broth

HHERBIMTERES $ 85
Double-boiled Fish Maw, Bamboo Pith and Yellow Fungi with Braccisa

N8 28RS $ 78
Hot and Sour Soup with Assorted Seafood in Sichuan Style

HIN—RRIE%E Plus 10% Service Charge



#8 SEAFOOD

KBS R BB
Drunken Prawns Seasonal Price
%@EEPQE 47 PerPerson $ 95
Deep-fried Fresh Prawns Dressed i PerDish $180

with Preserved Egg Yolk

’t%%ﬁ@u@qjﬂ& BLI PerPerson $ 95
Deep-fried Fresh Prawns with Spicy Salt S8 PerDish $180
JII%M%&E%EE? 47 PerPerson $ 98
Sautéed Prawns with Spicy Sauce in Sichuan Style % Per Dish $ 188
XOEBIEWET HfI PerPerson $ 98
Sautéed Scallop with Brocolli in XO Sauce i PerDish $180
EAKRATTLE FLI PerPerson $ 80
Deep-fried Fillet Garoupa with Sweet Corn S8% PerDish $158
A mERE LR 5% Each $190

Baked Baby Lobster with Cheese and Butter

AT R IREEEE 5% Fach $ 80
Baked Crab Shell Stuffed with Crab, Abalone and Cheese

DK B e A i g% fach $ 48
Deep-fried Oyster with Spicy Salt

HIN—RRIE%E Plus 10% Service Charge




*# POULTRY

B
Sliced Deep-fried Crispy Chicken

BeR 57 AE P2
Pan-fried Chicken with Dried Mandarin Peel

poodl [ R %3
Marinated Shredded Chicken with Sesame

THEH R
Braised Chicken with Black Fungus and Lily Flower

A
Braised Chicken in Chinese Wine and Soya Sauce
in Taiwanese Style

Pa BRI S

Pan-fried Chicken in Lemon Sauce

AN ERHE
Braised Chicken with Vegetables and Yunan Ham

HEBIS
Deep-fried Duck Mashed with Taro

AR LS
Sautéed Minced Pigeon with Diced Black Mushroom and
Chestnut Wrapped in Lettuce

HIN—RRIE%E Plus 10% Service Charge

x££ Hafpird $180

£ Hafgird $150

H Half Piece $ 150
& PerPiece $300

+2 Half Piece $160
TE PerPiece $320

2 Half Piece $150
FE Per Piece $3OO

+£ Half Piece $ |78
TE Per Piece $295

2 Half Piece $160
FE Per Piece $320

H£ Half Piece $ 150
HE PerPiece $280

47 PerPerson $ 80
g PerDish $138



\ -4 -8 PORK- BEEF - LAMB

EREHFINE

Fried Beef Roll with Enoki Mushroom and Black Pepper

R
Stir-fried Beef in Chinese Style

Py SN e )\
Veal Steak with Garlic in Mustard Sauce

M APHEER
Sweet and Sour Pork with Crispy Wonton

B — AR D R Ak
Sautéed Shredded Pork with Peppers
in Black Bean and Garlic Sauce

FE B4R
Sautéed Diced Steak with Assorted Chilli and
Peking Onion

TIREEGEF 8
Pan-fried Lamb Chop with Spicy Salt

AR S
Deep-fried Pork Brisket Rolled with Celery and
Yunan Ham in Sweet and Sour Sauce

HIN—RRIE%E Plus 10% Service Charge

47 PerPerson $ 85
g8 PerDish $148

47 PerPerson $ 85
G PerDish $158

4 PerPerson $ 85
i perDish $158

47 PerPerson $ 80
g PerDish $128

47 PerPerson $ 78
FHE PerDish $ 98

3 Per Person $ 90
=#e perDish $180

4 PerPerson $ 85
e PerDish $158

AL Per Person $ 70
S#E PerDish $138



Fign » 2/ VEGETABLE - BEAN CURD

HEAHREYEE
Sautéed Kale with Wild Mushrom and Lily Bulb

AT AL R R
Braised Kale Stuffed with Crab Roe and Egg White

RBATEMY\ A
Stewed Mustard Cabbage with Japanese Mushroom

tHREATE
Deep-fried Bean Curd with Spicy Salt

U fmEZ R
Braised Bean Curd and Minced Pork with Chilli Sauce

R &R
Braised Assorted Vegetable with Bamboo Pith

MELES
Braised Bamboo Pith Stuffed with Assorted Vegetables

Braised Assorted Vegetables with Yunan Ham

EREETR
Deep-fried Pi Pa Beancurd wih Dried Conpoy

HIN—RRIE%E Plus 10% Service Charge

47 PerPerson $ 65
g8 PerDish $118

47 PerPerson $ 75
T PerDish $128

GfI PerPerson $ 65
T8 PerDish $118

47 PerPerson $ 60
i PerDish $108

47 PerPerson $ 60
FHE PerDish $ 98

GfI PerPerson $ 85
T perDish $148

47 PerPerson $ 85
g8 PerDish $148

G PerDish $ 98

4 PerPerson $ 68
i PerDish $128



%8k NOODLE AND RICE

RIS EEIF £ P IRIBER

Steamed Rice with Fresh Prawns in Lotus Leaf

T EERE(T IR B A RUEER AR

Steamed Rice with Pan-fried Dried Mandarin Peel Chicken

in Lotus Leaf

WREEMFEAYR
Fried Rice with Minced Abalone, Dried Conpoy,
Pine Seed and Egg White

BEHFOAY
Fried Rice Noodles with Scallop and Egg White

BRERDAHE
Fried Rice inYat Tung Style

B E NP
Braised E-fu Noodles with
Diced Seafood and Egg White

BRI i
Fried Crispy Noodles with Shredded Pork
in Black Bean Sauce

B 9 R ER
Fried Rice with Diced Barbecued Pork and Shrimp

502 B
Noodles in Soup with Assortd Seafood

HIN—RRIE%E Plus 10% Service Charge

e PerDish $165

F8 PerDish $ 165

3 Per Person $ 90
S perDish $ 148

AL PerPerson $ 80
i perDish $128

47 PerPerson $ 80
g8 PerDish $118

47 PerPerson $ 80
T PerDish $118

47 PerPerson $ 80
g PerDish $108

AL PerPerson $ 80
i perDish $108

47 PerPerson $ 80
G PerDish $128



fHm DESSERT

IKIERE FR(E =M B )
Double-boiled Superior Bird's Nest with Rock Sugar

BHERREE

Sweetened Fresh Mango with Aloe

B HEBENE
Chilled Sago Cream with Mango Pudding

FERTHAS
Chilled Mango Glutinous Rolls

F =BT

Sweetened Kwai Fai Cake

HEEARCIRRALR)
Sweetened Almond Cream with Egg White
(Minimum of 2 persons)

JRAET B B Ak
Steamed Sponge Layer Cake

Wes 8
Crispy Fried Custard Cream Buns

B R

Fresh Seasonal Fruit Platter

HIN—RRIE%E Plus 10% Service Charge

L Per Person

$480

$ /8

$ 38

$ 38

$ 38

$ 36

&% Per Dish

$ 38

$ 35

$ 25
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