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Signature Steamed Crystal Shrimp Dumpling
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Crab Roe Siu Mai

2 %+

Shrimp Toast with Sesame

LR AR

Fish Maw Dumpling in Superior Soup
[ F+ 4 Upgrade

R EMBRAE (53884 Pax)
Double Boiled Abalone Soup, Fish Maw, Sea Cucumber & Mushroom

g0+ UK Fe 4
Slow Cooked Wagyu With Homemade Sauce
] huBL Add on

Fo 5 38R HL A0 B, (+$88/4 Pax)
Braised South African 38 Heads Premium Dried Abalone
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Pan-seared Local Threadfin Fish
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iz
Sauteed Vegetables in Fish Soup

&R IR

Braised Rice with Sea Urchin and Crab Roe

RESE
Dessert of the day
=) fi Per Person $368

B ($22/5), (ST HREE R BI- Tp

Premium Tea ($22/ pax) Prlces are in Hong Kong dollars and subject to 10% service charge.
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Deep Fried Crispy Bean Curd

BohigYE
Jellyfish with Scallion Oil

RHETRFN
Smacked Cucumber With Black Fungus

=] 4 B Additional Order

4 3 2k BB (+$48/43 Pax)
Pickled Raw Prawn

M E B 8 B (+858/ % Po)
Deep Fried Fresh Abalone with Salt and Pepper

B4 % 5
Soup of the day
“[ F+4& Upgrade

K BBk (+$388/4 Pax)
Double Boiled Abalone Soup, Fish Maw, Sea Cucumber & Mushroom

TR E (+$168/4L Pax)
Braised Shredded Snake Soup, Bamboo Shoot & Lemon Leaves
N X+ B JHE
TR R AR
Steamed Scallop, Shredded Pork & Mushrooms in Lotus Leave
8 K Fu 4
Slow Cooked Wagyu With Homemade Sauce
=] 4 B Additional Order

40 SE 3040 B AniEE (+$198/43 Pax)
Braised 40-Head Premium Dried Abalone, Goose Web with Abalone Sauce

Z B IR E CBREN

Baked Crab Claw and Minced Shrimp with Scallion and Black Bean

Fﬁﬁ& /ﬁ/xiﬂa

Sauteed Seasonal Vegetables with Dried Tangerine Peel in Fish Broth

S RRIEAE E A IR

Fried Rice with Egg White, Conpoy and Shredded Yunnan Ham

AESE
Dessert of the day

=) i Per Person $498

B (822/5h). \'EHI ﬁf’%ﬁ'fﬁ Pyop- AgETS.

Premium Tea ($22/ pax) Pnces are in Hong Kong dollars and subject to 10% service charge.
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