. E
Special Lunch

AEF AR (+$68/1)
Traditional Lemongrass Tea (Additional $68/guest)

A ECHE 2

Jumbo Razor Clam, Scallion Sauce

HEERR %
Soup Of The Day

bBEEMm/ER BE2R WIREIEM
Hokkaido Seaweed, Minced Pork, Dumpling
Sea Cucumber, Minced Pork, Preserved Vegetable, Dumpling
Minced Goose, Mushroom, Chicken Minced, Cherry Sauce, Puff Pastry

hEERIEE
Premium Dried Abalone, Goose Web, Preserved Vegetable,
Secret Recipe Sauce

= RIREK

Tiger Prawn, Cashew, Chili Sauce

N e A
[E3]

BEREHER
French Cod Fillet, Scallion, Seaweed

MBS TS
Fr4R o FEUR (+$228/11)
Hokkaido Jumbo Scallop, Sea Salt, Homemade Rice Flour Rolls
Upgrade « Lobster (Additional $228/guest)

T

Sweet
$880/11I Per Guest (W1iIiE From 2 Guests or Above)

S 010%AR#%E Additional 10% Service Charge
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m . tH 4
Lunch Tasting

EEEF A (+$68/11)
Traditional Lemongrass Tea (Additional $68/guest)

EBEEOHE £ (+$128/1I)
Jumbo Razor Clams, Scallion QOil (Additional $128/guest)

BiES(+$68/11)
Crab Meat, Shrimp, Spring Roll

tHEEER
Soup Of The Day

£, B, TEF LB

BE ¥R/ \BE
Minced Pork, Hot & Sour Sauce, Dumpling
Har Gow, Tiger Prawn, Minced Pork
Mushroom, Puff Pastry

Fh B 38RREZ AR INIEE (+$298/11)

75 R
38 Heads Premium Dried Abalone, Goose Web, Preserved Vegetable
Secret Recipe Sauce

TEEIRIK
Tiger Prawn, Osmanthus, Sweet & Sour Sauce

BEREHER

French Cod Fillet, Scallion, Seaweed

MR 2
FHaR « BER (+$228/11I)

Hokkaido Jumbo Scallop, Sea Salt, Homemade Rice Flour Rolls
Upgrade « Lobster (Additional $228/guest)

EHZ Sweet

25l
i

CHINESOLOBY
& ik

$598/1iI Per Guest (AfIEE From 2 Guests or Above)

51110%Az#% & Additional 10% Service Charge




Lt =
Special Lunch
(4B 1HF % EFE Available from April)

EBF A (+$68/11)
Traditional Lemongrass Tea (Additional $68/Guest)

REEUME 2

Jumbo Razor Clam, Scallion Sauce

H2EER S
Soup Of The Day

8B R M/ )\ E 82R IR ERIK
Hokkaido Seaweed, Minced Pork, Dumpling
Sea Cucumber, Minced Pork, Preserved Vegetable, Dumpling
Minced Goose, Mushroom, Chicken Minced, Cherry Sauce, Puff Pastry

hEE iR IEE
Premium Dried Abalone, Goose Web, Preserved Vegetable,
Secret Recipe Sauce

TEEIREK

Tiger Prawn, Osmanthus, Sweet & Sour Sauce

BFEREERERHER

French Cod Fillet, Aged Tangerine, Chinese Olive and Black Bean Sauce

TEBREASZREENR
Fish Maw, Minced Chicken, Vermicelli in Chicken Broth
4R « LSFREMSEE K (+5228/11)
Upgrade e Lobster, Vermicelli in Lobster Broth
(Additional $228/ Guest)

a2

Sweet

$880/11I Per Guest (MIfIIZEE From 2 Guests or Above)

5 N10%A%#5 & Additional 10% Service Charge
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mlE. 4
Lunch Tasting
(AB1H %A Available from April)

EUAE TR (+568/11)
Traditional Lemongrass Tea (Additional $68/Guest)

EB EURE 2 (+$128/ﬁi)
Jumbo Razor Clams, Scallion Oil (Additional $128/Guest)

B E S (+$68/11)
Shrimp, Spring Roll (Additional $68/Guest)

HEHER S
Soup Of The Day

FesR/ BBl IBINIRER. ThRF TR
Minced Pork, Hot & Sour Sauce, Dumpling
Har Gow, Tiger Prawn, Minced Pork
Mushroom, Pepper, Puff Pastry

ThE388ERZ BRI HE = (+5298/11)
38 Heads Premium Dried Abalone, Goose Web,
Preserved Vegetable, Secret Recipe Sauce (Additional $298/Guest)

XEBEERIERIK
Tiger Prawn, Japanese Egg
/i;%i*:/ﬁén\\
French Cod Fillet, Scallion, Seaweed

FHBERZRZEENR
Minced Chicken, Vermicelli in Chicken Broth
TTik o EZEERREBENRK (+5228/11)
Upgrade e Lobster, Vermicelli in Lobster Broth (Additional $228/Guest)

i

Sweet

$598/1iI Per Guest (FI{lIE From 2 Guests or Above)

B 110%AR 7% & Additional 10% Service Charge
CHINESOLOEY
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