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PREMIUM CHINESE TEA

ABERER
EEES, OKHEE, SREE, BREBRAMER
Ginseng Oolong

Lower stress and anxiety

TTEEYHELE
FREREER, EBE1L
Puerh Tea Deluxe

Reduce cholesterol, Help digestion

SRR E
naft, REMmE, jA&EER
White Peony Deluxe

Antioxidant, Reduce blood pressure, Cure headache

EEREH
SERat, EEEH
Longjing Deluxe

Highest concentration of green tea antioxidants, Relieve stress

BRESER
BES, AMMRER, REE
Supreme Jasmine Green tea

Significant flowery fragrance, Regulate blood circulation, Anti-aging

EEEEE

HEHCRE, TR OIS

Fragrance Tieguanyin

Improve digestion, Prevent heart disease

IELLZAFRAT S
HEOmRRE, HEHME, HmAIRREEEL
Keemun Lychee Red Tea

Gently sweet and fruity, A fine digestive tea

KIRE=EHA
BOBAREEBORILS, EREOE, FREREE
Rosy White Peony

Light taste white tea with fragrance of rose, A mild tea for relaxing

Premium Chinese Tea

$65 &1 Per Person

$28 &1 Per Person
BERFEF

Tea and condiment charges

A SR R

PREMIUM SPARKLING TEA

BLUE HRER
ARRR B ~ it
Sparkling Nuoshan Pu'er Tea

Nuanced, Smooth, Roast

BESERER
BTG BB T
Earl Grey Cold Brew Sparkling Tea

Bergamot, Citrus, Smooth, Balanced

BEEEREESERER

BREKES VAR

Golden Oolong Cold Brew Sparkling Tea
Nutty, Floral, Refreshing

BtkRaRER
B kS 1T RIATHBR B R
Sparkling White Peach Earl Grey

Bergamot, Peach, Citrus, Natural Sweetness, Refreshing

$65 % Per Bottle (245 ml)
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APPETISERS

FAREHBHEE
Marinated Jelly Fish and Black Fungus with Wasabi

a8 e Ehn

Chilled Tomatoes Marinated with Preserved Plum Juice

R
Crispy Eel with Honey-glazed

SR (I
Marinated Baby Pork Knuckle with Secret Abalone Sauce

ERIEAMLR
Deep-fried Bombay Duck Fish with Crispy Garlic and Chili

EWMREIE
Golden Fried Diced Bean Curd with Salted Egg Yolk and Crispy Garlic

EEEmhA
Deep-fried Honey-glazed Pumpkin

maEER
Deep-fried Pork Tenderloin with Garlic

=EKRFEDE

FERIERWER - FREBREIRE EKIEEE
Bean Curd Trio

Chilled Bean Curd with Preserved Duck Egg Yolk,
Pan-fried Bean Curd with Chili Sauce,

Marinated Bean Curd in Chiu Chow Style

$138

$128

$228

$178

$128

$118

$108

$138

$188
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BARBECUED MEAT SELECTION

MERRERIER (TR) £ Whole
EEREH S-SR REHE
Crispy Roasted Peking Duck (Two Courses)

Serve with Steamed Pancake, Cucumber, Spring Onions and Sweet Bean Sauce

RAEN T —s

And a choice from below

BRI R
Sautéed Sliced Duck Breast with Bitter Melon in Black Bean Sauce

RS
Sautéed Minced Duck with Chinese Lettuce Wrap

PSRN ER
Fried Rice with Minced Duck

NES AR
Braised Rice Noodles with Shredded Duck

EREMRIEIFE £ Whole
Crispy Roasted Marinated Suckling Pig 5] Regular

BANE S X 1
Signature Honey-glazed Barbecued Pork

FfEs B2 }& i ¥
Signature Roasted Pork Belly

Bth IR SR HE - B I I Me R ISR (F

Signature Barbecue Combination-
Honey-glazed Barbecued Pork and Roasted Pork Belly

BRYE V& HS HE£ Whole
Roast Marinated Goose 5l Regular
BEN R HE£ Whole
Crispy Fried Chicken ¥ €& Half
BUhEICH# HE£ Whole
Poached Chicken with Scallion Oil # € Half

$868

$1,280
$480

$298

$238

$398

$738
$308

$528
$298

$528
$298
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SOUP AND BROTH

TEBEA TR
Double-boiled Pork Lung Soup with Fish Maw and Almond

BEBRS
Hot and Sour Soup with Assorted Seafood

TR EITEBRE
Double-boiled Cabbage Soup with Yellow Fungus,
Bamboo Pith and Black Mushroom

AIEHARIEHRE
Braised Bird's Nest Soup with Shredded Chicken

EEFIFERE
Sweet Corn Broth with Fresh Crab Meat

BENRERIERE

Braised Bird's Nest Soup with Crab Meat and Assorted Seafood

SR EREE R
Braised Bird's Nest with Fresh Crab Meat in Supreme Soup

ARERESER (MESA)
Double-boiled Chicken Soup with Sea Whelk,
Sea Cucumber and Dendrobium

(For 4-6 Persons)

I Per Person

I Per Person

I Per Person

(I Per Person

(I Per Person

(I Per Person

(I Per Person

S8 Per Pot

$188

$178

$178

$358

$180

$380

$600

$800

REENS 1 Per Person
Daily Healthy Soup B (MEAIA)

Per Pot (For 4-6 Persons)
EH#l— Monday

It E PR E R RN T (Th3: FER- M)
Pork Spare Rib Soup with Watercress, Duck Gizzard and Almond

B8 Tuesday
EMTREENRIERE (That: (@ -ER)

Pork Shank Soup with Fuzzy Melon, Gordon Euryale Seed and Fragrant Landpick

EHi= Wednesday
HERCEIRERER (T #ks&ER)
Papaya Soup with Sea Whelk, Chinese Yam and Wolfberry

E 830 Thursday
NI BERRARE (ThR: BEA )
Pork Spare Rib Soup with Carp, Kudzu and Small Red Rice Bean

EH8AA Friday
1EHEZ) || BBEMEER (T BEER)

Snakehead Fish Soup with Sea Coconut, Fritillary Bulb and American Ginseng

EHA7S Saturday
BRUSECEFRR AT (ThRC @8 #HP2)

Pork Spare Rib Soup with Dried Octopus, Dried Oysters and Lotus Root

EH8AH Sunday
IREE A EEREIRGE (THR: B2 )
Fresh and Dried Cabbage Soup with Snakehead Fish, Sea Whelk and Almond

$128
$368
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GOURMET DRIED SEAFOOD FROM THE SEA
o HEHekiE 81 Per Person  $408 a HEAHENTERILER % Each $698
(Hfa B2 LB RIEH) Sautéed Western Australia Baby Lobster with Elm Fungus,
Double-boiled Soup with Abalone, Sea Cucumber, Lily Bulbs and Asparagus
Fish Maw and Conpoy
- CRSERRYEBHIEK 5 Regular  $680
Ee4rER A ingess £ Per Person  $488 Simmered Sabah Garoupa Fillets with Radish in Supreme Soup
Braised South African Abalone (10 heads) with Goose Web N
in Abalone Sauce AR B E BRI R4 5l Regular  $480
Marinated Jelly Fish and Shredded Chicken in Spicy Dressing
H__sEmIFE miEf 1 Per Person  $680 .
Braised South African Abalone (22 heads) in Abalone Sauce M EET 2 (MEE) F%€ Each  $88
New Zealand Razor Clams (Minimum 2 Pieces)
B ARISRE S407ERE {1l Per Person  $480 T e B
Steamed with Garlic / Steamed with Black Beans and Garlic / Sautéed with Asparagus
Braised Fish Maw with Kanto Sea Cucumber in Abalone Sauce 5 ‘ /8t ‘ / Saut th Asparagus)
nw ) I?.é\ % E S i
BATERBINEE 11 Per Person  $380 eI (ﬁﬁ ) .. . BB Market Price
. 5 h . Fresh South African Abalone (Minimum 2 Pieces)
Braised Fish Maw with Goose Web in Abalone Sauce (R | SER | W)
(Steamed with Mandarin Peel / Steamed with Garlic / Fried with Spicy Salt)
BItERREARES 11 Per Person  $308
Braised Whole Sea Cucumber Stuffed with Minced Prawn BRI BF{8 Market Price
in Abalone Sauce Steamed Fresh Fish
(AIREN [ AINF [ /SEEN [ #231)
- mﬁ?ﬁgﬁﬁgiﬁ % {ylj Regular $680 (Leopard Coral Garoupa / Tomato Hind / Brown Marbled Garoupa / Flowery Garoupa)
Stir-fried Sea Cucumber with Dried Shrimp Roe and Spring Onion SeoKCE R BSE Market Price

Fresh Prawns
(B% / HEE | Li5NE / SomERT)
(Poached / Fried with Spicy Salt / Braised in Supreme Soup / Pan-ried with Soy Sauce)

EE /AL {tE BF{8 Market Price
Fresh Crabs

(TEmgimz | ERG [ BEEY)

(Steamed with Chinese Wine / Stewed with Scallions and Ginger / Stir-fried with Garlic and Chili)
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SIGNATURE SEAFOOD

T IHERIBEES (ML ; ZATRLN30571E) 11 Per Person
Baked Crab Shell Stuffed with Fresh Crab Meat, Cheese and Onion

(Minimum 2 Persons; Cooking time is approximately 30 minutes)

B EIEREE R (M itE) 1 Per Person
Deep-Aried Fresh Crab Claw Stuffed with

Minced Shrimps (Minimum 2 Persons)

LAEMERRILEER (REK) € Whole
Braised Western Australia Baby Lobster in Supreme Soup
(Served with E-fu Noodles)

= BBEEIREK
Sautéed Off-shell Lobster with Onion, Scallion and Shallot

EEA N BERIER
Sautéed Garoupa Fillet with Fresh Asparagus

JIERIBIRER
WokAried Tiger Prawns with Sichuan Chili

— FIRIBIREK

Tiger Prawns Two Ways - Sweet and Sour Prawn, Sautéed Prawn

FOSRFNRERAANR B iR

Braised Sea Prawns with Onion and Vermicelli in Clay Pot

PSR ERARNRIEF 2

Braised King Razor Clams with Onion and Vermicelli in Clay Pot

LREEE IR
Crispy-ried Oysters with Seven Spices

XOEMBILH FIETEH
Stirfried Osmanthus Clams with Scallops, Broccoli and XO Sauce

EEDERERER
Braised Bean Curd Stuffed with Fantail Prawns

BR{CBBEREAER
Steamed Egg White and Bean Curd with Shrimps

BEERNESF
Sautéed Scallop with Egg White and Minced Yunnan Ham

$198

$198

$698

$508

$780

$490

$490

$428

$428

$308

$490

$290

$268

$298
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PORK - BEEF .- MUTTON

MERRIEEEDE
Roasted Suckling Pig serving on Pan-fried Tofu and Scallop Fritters

EXHRER
Slow Braised Pork Belly in Sweet Gravy

A R AR
Pan-fried Diced Japanese Saga Wagyu Rib Eye with Crispy Garlic

BRI ZAEHTA
Pan-fried Angus Beef Tenderloin with Black Pepper Sauce

EFJIDIREEF(FHD
Stir-fried Beef Tenderloin with Nameko Mushroom and Yellow Chives

CIREEIEF 8%
Pan-fried Lamb Rack with Seven Spices

MmiI—FHE
Deep-fried Pork Spare Ribs Marinated with Red Bean Curd Sauce

RSN

Traditional Sweet and Sour Pork with Pineapple

$398

$288

$418

$458

$298

$298

$288

$288
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POULTRY

e R (T R)
EEREH FN-TRNEHE
Golden Fried Whole Crispy Chicken (Two Courses)

Served with Steamed Pancake, Cucumber, Spring Onion and Sweet Bean Sauce

RAEUT—FRE

And a choice from below

EREHMR
Sautéed Minced Chicken with Chinese Lettuce Wrap

PRSI
Stewed Chicken with Black Bean and Shallot

RN ER
Fried Rice with Minced Chicken

b Y
Fried Noodles with Shredded Chicken

ffe 2 s M EE TR 26
Deep-ried Crispy Fragrant Chicken

fF ) BRRERIZ

Pan-fried Chicken with Ginger and Mandarin Peel Serving on Hot Pan

HIGFH T
Wolk-fried Chicken with Sun-dried Chili

BRI

Crispy-fried Chicken Fillet with Lime Sauce and Sesame

BREZFER (FRARRLN30571E)
Deep-ried Boneless Duck Stuffed with Mashed Taro
(Cooking time is approximately 30 minutes)

SERBEMZE (ZRATEA30571E)

Steamed Free Range Chicken with Yunnan Ham, Black
Mushroom and Vegetables

(Cooking time is approximately 30 minutes)

EREH
Deep-ried Chicken with Pineapple in Sweet and Spicy Sauce

£ Whole

£ Whole

#¥ £ Half

¥ € Half

¥ € Half

¥ € Half

¥ € Half

¥ £ Half

¥ € Half

$698

$528

$298

$298

$298

$298

$298

$328

$308
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CLAY POT SERVING

WiRg BRI
Seared Chicken with Sea Cucumber and Shallots in Clay Pot

FRMARPIEE R
Braised Fresh Crab with Vermicelli in Clay Pot

HERERLER
Stewed American Oysters with Port Wine in Clay Pot

iR NS ETEEE
Braised Goose Web, Pomelo Peel and Shiitake Mushroom
with Abalone Sauce in Clay Pot

WIRERIRILERER
Wokfried Sliver Cod Fish with Onion, Ginger and Preserved
Bean Curd Paste in Clay Pot

WIRERRLEE

Stewed American Oysters with Scallion and Ginger in Clay Pot

B ERHEEB KT
Slow Braised Spare Rib and Mustard Cabbage in Clay Pot

——

XOE=E 4 Hill

Fried Beef Flank with Onion, Shallot, Scallion with XO Sauce in Clay Pot

FOSR K il E RN A

Braised Garoupa Brisket and Roasted Pork with Scallion and Ginger in Clay Pot

$580

$538

$308

$380

$298

$308

$280

$308

$328
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VEGETABLE SPECIALS

MrERBLER

Simmered Assorted Fungus with Bamboo Pith

EESERERE
Sautéed Assorted Vegetables with Bell Pepper Celery on Potato Shell

AR
Braised Assorted Vegetables and Fungus with Preserved Red Bean Curd Paste

KBURERELENME

Stewed Lettuce with Preserved Tai O Shrimp Paste in Clay Pot
ETEEERE

Stir-fried Chinese Kales with Fresh Ginger

HFRAZ R
Simmered Seasonal Vegetables and Mushrooms in Fish Broth

T EEE\BFER

Braised Shiitake Mushroom and Seasonal Vegetables in Abalone Sauce

BRKHEESR
Hydroponic Chinese Lettuce

=L
Braised with Crab Meat

B
Braised with Conpoy

&=

Simmered in Supreme Broth

Ty
R

Sautéed with Garlic

RigE
Simmered in Fish Broth

$238

$228

$238

$198

$198

$228

$238

$280

$280

$218

$218

$218
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RICE AND NOODLES

BEF TR MR B A FUZE AR

Steamed Rice with Pan-fried Chicken and Mandarin Peel serving in Lotus Leaf

EXBERNZELQNER
Fried Rice with Fresh Crab Meat, Egg White and Ginger

BERFEENER
Fried Rice with Egg White, Pine Nuts and Conpoy

AR
Fried Rice with Diced Goose, Chicken,
Mushroom and Conpoy Wrapped in Lotus Leaf

B
Yang Chow Fried Rice with Barbecued Pork, Shrimps and Vegetables

E-Afu Noodle Soup with Fresh Crab Meat and Crab Roe

=R e

Tiger Prawns Noodle in Supreme Soup

ERUERERTIER

Fried Five Grains Rice with Sweet Corn, Mushrooms and Chinese Kales

$328

$288

$238

$238

$238

$328

$298

$228
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SWEET TREATS

REHBESR (—A)

(RTEMR 27 B AT SR SKAR)

Double-boiled Supreme Bird's Nest (For One Person)

(Choice of Coconut Milk, Almond Milk, Ginger Juice, Red Date or Rock Sugar)

EATICRE
Steamed Almond Cream with Egg White and
Glutinous Dumpling

ARTHAMER
Double-boiled Papaya with Red Date and Snow Fungus

Pan-fried Glutinous Pancake with Grounded Peanuts

B TEEER
Caramelized Crispy Egg Twist

BHAARNER
Puff Pastry with Papaya

R1E SRtk
Steamed Sponge Cake

EHiTEEK
Deep-fried Glutinous Dumplings Filled with Almond Cream

BREE

Chilled Mango Sago Cream with Pomelo
BEHE

Fresh Mango Pudding

BERBKE
Chilled Mango Glutinous Rolls

$580

$55

$48

$58

$48

$48

$58

$68

$58

$48

$58



AZIFERRTIE  RASNREBPIREBRI
MERHRE » D RFFEE# o
In support of our aim to preserve the ecosystem,
we have removed shark fin dishes from our menus.
Please inform our colleagues of any special dietary requirements.

o FZFER Signature Dish

SM—iRHE

Subject to 10% service charge



