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Dim Sum Combination FLEHE)

Steamed Shrimp Dumpling,
Baked Barbecued Pork Puff,
Pan-fried Chinese Chives Dumpling
with Shrimp

Specialty Platter
Marinated Chinese Lettuce and Jelly Fish,
Barbecued Eel with Osmanthus,
Marinated Beef Shin with Five Spice

Bamboo Pith Dumpling Braised Spinach Soup
with Matsutake in Supreme Broth with Crabmeat
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Wok-fried Seabass Fillet Sautéed Shrimps
in Soya Sauce with Seasonal Vegetables
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Poached Chicken with Conpoy Wok-fried Beef Chuck
with Vegetables in Spicy Sauce
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Fried Rice Noodles with Cuttlefish Yangzhou Fried Rice with
in Soya Sauce Barbecue Pork and Preserved
Vegetables
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Daily Dessert

{17 AR $S298 Per Person
FA{IZEE Minimum TWO Persons
Available from now until 31% January 2022

P8 H S TETE, SN AR%52: All prices are in HKD and subject to 10% service charge
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