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APPETIZER

FrE NIE—3K Choose one from below items

KBEEH

Crystal Pork Terrine Served with Vinegar

tBER

Traditional Deep-fried Pomfret in Sweet Soy Sauce

RiZekE

Crispy Eel with Sweet Vinegar
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Drunken Chicken in Shaoxing Wine

X RALIERIA 568
Chilled Abalone Marinated
with Nu Er Hong Shaoxing Wine
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Braised Wheat Gluten
with Black Fungus and Mushrooms

NEBERREFMAE
Sautéed Morel Mushrooms
with Lily Bulbs and Asparagus
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Tossed Sea Cucumber
with Sichuan Peppercorn and Sesame Oil
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Double-boiled Soup of The Day or Braised Shark’s Fin in Supreme Pottage

MAIN COURSE

BFWMALE AE—FK Choose one item for every 2 guests

NP ORTIL Y

Wok-fried River Shrimps

tiEET R B
Scrambled Egg White
with Hokkaido Premium Dried Scallops

AL TR

Braised Meatball in Sweet Soy Sauce

HEERRER

Braised Spotted Garoupa with
Aged Vinegar

RE BB EATFIIAL +568 FHTEH B HTEE +5128
Shanghainese Angus Beef Hand-Shredded Chicken
in Black Pepper Sauce with Scallion Soy Sauce

ERMZEIK)IEE R +$78
Steamed Arctic Cod Fish
with Rattan Peppers
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VEGETABLE
LS RRAR RS " LB
Braised White Cabbage or Seasonal Vegetable

with Jinhua Ham in Chicken Consommé
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RICE & NOODLE

Stir-fried Rice Cakes
with Preserved Potherb Mustard
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fER/INEER

Steamed Xiao Long Bao

EHem

DESSERT

BAE NE—3K Choose one from below items

BERNED
Deep-fried Souffle Egg White
with Red Bean Paste and Banana

o BN T

or Glutinous Pearl in Osmanthus Sweet Soup
with Rice Wine

#f 628 per person
(P&, Minimum 2 person)

MERHRBRERIHFELERYIBE BB EREE BRBEHE BN—RHEE-
Should you have specific allergies or intolerances, please inform the manager who can offer advice.
Prices are in Hong Kong dollars and subject to 10% service charge.



