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Seasonal Fresh Fruits, Vegetables
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Pickled raw prawn with Hua Diao & fermented rice wine
[GErE S

Braised shredded fish maw soup, sea cucumber with croaker
' [ 7% Upgrade

Ao f?'JE}?;”%} (+$388/1 Pax)

Double boiled abalone soup, fish maw, sea cucumber & mushroom

I f[ ?EL‘ H{F‘L‘é‘ (+$48/1t Pax)
raised shredded snake soup, bamboo shoot & lemon leaves

Steamed scallop in lotus leave

' [ 7% Upgrade

PAR GRS (+5288/1 Pax)

Braised crab cream & fresh crab claw, vegetarian shark’s fin
e R

Abalone with fermented rice sauce & pepper oil

Ji'#[ 7 Upgrade
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Braised whole dried abalone & Hokkaido Sea cucumber
T fFA

Slow cooked wagyu with homemade sauce
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Pan fried marinated fish
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Noodle in soup, cabbage & shredded Yunnan ham
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ouble boiled milk with secret ingredients

&) i Per Person $880
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Premium Tea ($22/ pax). Prices are in Hong Kong dollars and subject to 10% service charge.
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