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APPETIZER

F{IE ANE—FX Choose one from below items

RiZMekE

Liangxi Crispy Eel in Sweet Vinegar Glaze

AEm R

Shaoxing Wine Marinated Drunken Chicken

WEME +568

Abalone Infused with
Fragrant Rattan Peppercorn

= R Ei%
Double-boiled Soup of The Day

KBEEA

Pork Terrine with Zhenjiang Vinaigrette

P& F e %k

Wheat Gluten with Bamboo Shoot

LigEm

Jasmine Snow Tea Leaf Smoked Pomfret

FRER AL
Mala Beef Shank & Tripe
Marinated in Five-Spice Soy Sauce

BWiTEHE +s88

Clams in Savory Soy-Vinegar
Dressing Served Chilled
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or Braised Superior Shark’s Fin in Brown Sauce
3%

MAIN COURSE

B/WALE AE—FK Choose one item for every 2 guests

P Lk

Wok-Tossed Fresh River Shrimp

o By B PR IR T 2
Deep-Fried Chicken
with Crispy Garlic & Chili Peppers

REEWMBAEHT AL +588
Shanghainese Angus Beef
in Black Pepper Sauce

EEHS +$128

Jasmine Snow Tea-Smoked Duck

ALK IR
Braised Lion’s Head Meatball
in a Rich Sweet Soy Reduction

HEERER
Braised Spotted Garoupa
with Aged Vinegar

AP EUEIE S +$268

Clay Pot Sea Cucumber
with Dried Shrimp Roe & Scallion
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VEGETABLE

LSRR IS
Baby Cabbage Braised
with Jinhua Ham in Chicken Consommé

IR
RICE & NOODLE
RSN L

Stir-fried Rice Cakes
with Shepherd’s Purse

or Seasonal Vegetable
Bhi
DIM SUM

HR/NES
Classic Steamed
Xiao Long Bao

EHem
DESSERT

B E NE—3K Choose one from below items

ZERBRAEH

Traditional Red Bean Paste
with Aged Tangerine Peel Pancake

o BN T

or Glutinous Rice Dumplings in
Osmanthus-Scented Sweet Rice Wine Soup

4z 658 per person
(P&, Minimum 2 person)
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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.



