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BREL | FRAFTS | EhAE
Deep Fried Fresh Abalone with Salt and Pepper, Pickled Raw Scallop,
Jellyfish with Scallion Oil

155 i 8 4

Fish Maw Dumpling in Superior Soup

¥ 2 % Upgrade

+ 2 gl (+HK$388 / i+ Pax)

Double Boiled Abalone Soup, Fish Maw, Sea Cucumber & Mushroom
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Braised Crab Cream & Prawn with Hua Diao wine

¥ 2 % Upgrade

LMz EBRY T R4 (FHKS$288/ = Pax)

Baked Fresh Crab Claw with Three Different Onions

#+ 40 EFicde 1 5-4v4g L (+HKS488 / i Pax)

Braised 40-Head Premium Dried Abalone, Sea Cucumber Goose Web
with Abalone Sauce
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Steamed Threadfin with Salty Spring Onion Sauce
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Baked Chicken with Dried Oyster in Casserole (3pax or below)
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Crispy Chicken with Red Bean Sauce (4 pax or above)
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Pea Sprouts, Yellow Fungus in Superior Soup

BB 6 3 76 7
Fried Rice, Sea Urchin & Shrimp Paste with Soybean Oil
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Red Bean Paste Glutinous Rice Balls

HKS$688 / i per person (& 4= Min. 2 pax)

SR —RR %522 K 257 10% service charge & tea charge applies



