(HBREE)
Mother’s Day Special Menu
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Chilled seasonal vegetable & fruit
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Signature dim sum platter

R T R
Braised fish soup with fish maw and sea cucumber
TR | REFRHG (FHK$388)

*Upgrade | Abalone soup, fish maw, sea cucumber & mushroom (+HK$388)

iRt R
Braised crab cream & scallop, vegetarian shark’s fin
NEC | SHYEFENR (+HK$138) *Additional | Fried lobster (+HK$138)

LB ERESIEE
Braised Hokkaido Sea cucumber with goose web
*IAC | #LP5 33 BB O (+HKS198)
* Additional | Private house 33 heads candy abalone (+tHK198)
“IfC | BAST-EERRRE O 18 BRYAE A (+HKS$1,488)
* Additional | Braised 18 Heads Japanese Chiba candy abalone (+HK$1,488)
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Crispy marinated fish with red bean curd sauce

U LR s #ECE (3 fizsBAT)
AR =% (4l E)
Braised chicken pot with Lau Fau Shan clam, golden oyster (For 3 pax or below) | Crispy
chicken with French scallion oil (For 4 pax or above)
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Chinese noodles with fish maw, shrimp and vegetable

EAE RS

Bird's nest steamed milk pudding

HK$988
HKS$788 (7 &{EH)
/ per person

Ein—HAR#5Er 10% service charge will be added to the bill


https://www.youtube.com/watch?v=C9oHq6cke3E

