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Appetizers Fji| 5%
Marinated Beef Shink in ‘Szechwan” Style A gk $42
Marinated Duck Tongue in Rose Wine fﬁp‘llﬂﬂﬂ $42
Sautéed Lotus Roots with Minced Pork and Preserved Bean Curd Paste [ 5~ [A[fF 2 $42
Sliced Pork Belly on Mashed Garlic wr A $42
Deep-fried Wanton with Pickles Vegetable = ﬁﬂﬁ =7 $32
Deep-fried Smoked Salmon and Pineapple Spring Roll =Y ok méf‘. = $44

Chinese Barbecue F| 17V /ZHk

Barbecued Suckling Pig [* R 575, Efo $93
Barbecued Pork, RS $73
Barbecued Pork Ribs in Honey Sauce R J/f' $73
Deep-fried Baby Pigeon jﬂ 155 Hf— $73
Barbecued Meat Combination (Two Types) % $98
Barbecued Meat Combination (Three Types) TR B HE $138
Soup Z
Daily Double-boiled Soup (per person) BEY @) $42
Conpoy Broth with Fish Maws and Chives (per person) T ﬁ%q e (@) ) $52
Double-boiled Whole Papaya with Seafood (per person) PUEEE f £ P (= k) $78
Chinese Specialties B[ |F5:Z
Baked Stuffed Sea Whelk with Portuguese Sauce (per piece) AT B ) $78
Wok-fried Chicken in ‘Szechwan” Style | [PREEF $88
Crystal Sweet & Sour Pork, F5m Pﬁ[ FERFA| $88
Sautéed Chicken Fillet with Mango and Bellpepper I FK[ d A $98
Wok-fried Beef Tenderloin with Chinese Gravy ﬂﬁ:[H‘ 2 ]Ikaid $98
Sautéed Beef Tenderloin in Chinese Style “ A0 $98
Sautéed Clams with Sweet Beans, Lily Bulbs in XO Sauce X O%szfJ F ;\‘lf H’% TLEI'JJF $118
Wok-fried King Prawns with Wild Mushrooms % ;:EF' lI [~I = BHASR
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Pan-fried Sliver Cod in Soy Sauce
Steamed Whole Brown Marbled Garoupa

Vegetables “x2x
Wok-fried Kale with Ginger Sauce
Poached Cabbage with Dried Shrimps in Fish Soup
Tsin Tsing Cabbage with Dried Shrimps and Dried Scallops
Braised Bean Curd with Fungi in Brown Sauce
WoR-fried Spinach in Pumpkin Sauce
Wok-fried Wild Mushrooms in Chinese Gravy

Rice and Noodles By ~ %

Poached Wonton in Superior Soup

Steamed Glutinous Rice Wrapped with Egg

Fish Maw and Seafood with Vermicelli in Soup

Fried Rice with Conpoy and Egg White

Fried Rice with Smoked Salmon and Spring Onion

Fried Rice Flat Noodles with Sliced Beef in Swiss Sauce

Fried Rice Flat Noodles with Abalone and Seafood in XO Sauce

Dessert ﬁ“ Ifl [[[
Fresh Fruit Platter (per person)
Sweetened Red Bean Cream with Aged Mandarin Peels

Crispy Tortoise Jelly

Tiramisu in Glass

Panna Cotta with Mocha

Hokkaido Milk Pudding with Red Bean

Chilled Mango Pudding

Glutinous Rice Dumplings stuffed with Strawberry Filling
Sweetened Almond Cream with Egg White and Green Tea Macaroon
Chilled Mango Cream with Sago and Pomelo in Whole King Coconut

*Price is subject to 10% service charge b} ]I~ R4
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