APPETISERS

HKD
X0 & i # 1 188
Marinated Jelly Fish with Homemade XO Chilli Sauce
R B K 118
Wok-fried Soft Shell Crab with Crispy Garlic and Bell Pepper
milhEF R 118
Marinated Beef Shank with Chinese Wine
BERELEMEEEH 108
Baby Black Fungus and Cordyceps Flower in Chinese Vinegar
e % 108
Deep-fried Diced Bean Curd with Spicy Salt and Chilli V)
# e M fa 108
Crispy-fried Fish Skin with Salty Egg Yolk
B RN R 78
Fragrant Tea Smoked Half-boiled Egg
1% 1 iz e i 1 118

Deep-fried Eggplant with Sakura Shrimps and Minced Pork

(V) Vegetarian
AR R S R W B - RS A B

If you are allergic to certain food ingredients, please advise our service associate.



A i J5% ok

BARBECUED MEATS

HKD
LB (FR) 828
Roasted Peking Duck (Served in two courses)
VER AECE I B V) 698
Barbecued Suckling Pig (Half) (Pre-order one day before)
Ak E BIKA X & 318
Barbecued Iberico Pork with Organic Honey Sauce
e e %% i +F 198
Roasted Pork Belly
R R R (¥ %) har 398
Pc.)ached Tai Hong f]hicken (_ %) wholo 738
with Fresh Sand Ginger
B R CE &) naif 298
Crispy Chicken with Black Garlic (_ %) whole 568
and Black Truffle Paste
Wi & 5% 1 % (% %) narf 248
Fragrant Tea Smoked Crispy Chicken (— %) whole 478
B i U B o R (TR R 30 47 ) (% %) haf 248
Marinated Chicken with Sweet Soy Sauce (_ %) whole 478

(Please allow 30 minutes preparation time)

(V) Vegetarian
AR R S R W B - RS A B

If you are allergic to certain food ingredients, please advise our service associate.



% ({0
SOUPS AND BROTH (PER PERSON)

HKD
= H# % 318
Double-boiled Daily Soup
BEREMABES 188

Braised Hot and Sour with Whole Abalone and Assorted Seafood Broth

ZRGFANE 128

Braised Angus Beef with Cilantro and Egg White Broth

EHREHNERE 128

Braised Sweet Corn with Fresh Crab Meat Broth

FHAXEEEE 128
Braised Bean Curd with Morel Mushroom and Shredded Fungus Broth

(X33 PNIES SR 128
Double-boiled Tian Shan Lotus Soup with Bamboo Piths,

Mushroom and Lotus Seeds

B RLE KB 108

Soup of The Day

(V) Vegetarian
MRGEELRYHE - FEANRHE AR

If you are allergic to certain food ingredients, please advise our service associate.



fi g~ ¥R

ABALONE AND DRIED SEAFOOD
HKD

I H A Z A+ f 88K il 2280

Braised Japanese Dried 25 Heads Abalone with Superior Sauce

B4 O\ BR R 2080

Braised Yoshihama Dried 28 Heads Abalone with Abalone Sauce

LR I N R TR 608

Braised Dried 40 Heads Abalone with Abalone Sauce

B 1 A8 4% #1175 92 R JF 6 A fa 208
Braised South African Whole 6 Heads Abalone

and Black Mushrooms in Abalone Sauce

ok 31 7 1w JF A B S 168

Chilled Marinated Abalone with Chinese Wine

i 0B R B 2 AR B 908

Braised Sea Cucumber and Fish Maw in Abalone Sauce

EECB IR A A R 808
Braised South African Whole 6-Head Abalone and Fish Maw

with Spring Onion and Ginger in Casserole

i 1 40 1 BB 9 488

Braised Fish Maw in Abalone Sauce

INKBIL AR R E S 408

Steamed Sea Cucumber Stuffed with Shrimp Paste and Rice

(V) Vegetarian
AR R S R W B - RS A B

If you are allergic to certain food ingredients, please advise our service associate.
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SEAFOOD
HKD

A EN N EY 928

Steamed Spotted Garoupa Fillets with Yunnan Ham

and Morel Mushroom

BN BEAERE R 928

Pan-fried Spotted Garoupa Fillets in Black Truffle Paste

BT M R SR B A 488

Pan-fried Cod Fish with Teriyaki Sauce

EEAME 488

Poached Cod Fish with Preserved Vegetables and Vermicelli
in Tomato Seafood Broth

=W AR R 438

Sautéed Cod Fish with Chinese Wine in Casserole

B IR 3% 30 U R Bk 288

Wok Fried Prawns with Walnut in Chili Sauce

= F¢ W U Bk 288
Sautéed Prawns in Three Sauce

(Blueberry, Salty Egg Yolk and Sakura Sauce)

52 0 g 5 288

Sweet and Sour Prawns with Assorted Bell Peppers

XO#HFREWR 308

Sautéed Scallop with Seasonal Vegetables in Homemade XO Chilli Sauce

(V) Vegetarian
AR R S R W B - RS A B

If you are allergic to certain food ingredients, please advise our service associate.



Fily 14 411 b 2%

CHEF’S SIGNATURE DISHES
HKD

AR 4 By & 408

Braised Beef Ribs in Japanese Style

i B R A 348

Sautéed Fresh Sliced Sea Conch with Seasonal Vegetable

ERFRMEER 278

Crispy-fried Scallops Toast in Black Truffle Paste

BB EE (1) 218

Baked Sea Conch with Minced Pork in Portuguese Sauce (Per Person)

Y e ik B 2 (M) 218

Baked Crab Shell Stuffed with Crab Meat and Onion (Per Person)

REMRGRBEBRZES T (B 198
Pan-fried American Jumbo Scallop with Egg White and
Truffle Paste (Per Person)

EHMrERMERZEE T (B1) 198

Pan Fried American Jumbo Scallop with Shallot and
Black Pepper (Per Person)

(V) Vegetarian
MRGEELRYHE - FEANRHE AR

If you are allergic to certain food ingredients, please advise our service associate.
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CHICKEN, BEEF & PORK
HKD
B o0 UKD % A% T 4 P R 268
Sautéed Angus Beef Cubes with Shishito Pepper

and Garlic in Black Bean Sauce

Bt m R %R 54 B 268
Sautéed Angus Beef Cubes with Mushroom

and Crispy Garlic in Teriyaki Sauce

DB R = E A 258
Pan-fried Chicken Fillets with Ginger

and Dried Tangerine Peel in Chinese Wine

HEREE 208

Deep-fried Pork Ribs with Crispy Garlic

EW%EAT 208

Pan-fried Pork Ribs with Honey and Black Olive Sauce

SR M B U s Py 208

Sweet and Sour Pork with Assorted Bell Peppers

B R R K O 218

Steamed Minced Pork with Salty Fish and Water Chestnut

- BE & B o 2% K g OF 188

Steamed Minced Pork with Minced Air-dried Squid and Water Chestnut

W A S % K A B 188

Steamed Minced Pork with Salty Egg and Water Chestnut

(V) Vegetarian
AR R S R W B - RS A B

If you are allergic to certain food ingredients, please advise our service associate.
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VEGETABLES
HKD

EMEGwTREE 178

Poached Seasonal Vegetable with Garlic in Tomato Seafood Broth

T 1D B 178

Sautéed Assorted Mushroom with Teriyaki Sauce

o 3 5 5 178

Sautéed Assorted Mushroom with Seasonal Vegetable

I g A 3 R 208

Sautéed Local Lettuce and Minced Pork with Shrimp Paste

EGEBEIRELD 178

Poached Choi Sum with Bean Curd Skin in Supreme Broth

SMEIZHE B 178

Poached Seasonal Vegetables with Preserved Eggs in Supreme Broth

EEBREREEMTAE 158

Simmered Turnip and Bean Curd Sheet with Cordyceps in Supreme Broth

15 b N R 158

Braised Baby Cabbage with Cream Sauce ( V)

(V) Vegetarian
AR R S R W B - RS A B

If you are allergic to certain food ingredients, please advise our service associate.
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RICE & NOODLES
HKD

¥ 510 v B 338
Poached Diced Seafood and Crispy Rice in Tomato Seafood Broth
EnRmREMREES (CAhE) 278
Inaniwa Noodles with Garoupa Fillet in Tomato Seafood Broth

(Sharing for two persons)

HA 5 3% R HE AR 1) 8 e 0 298
Sautéed Inaniwa Noodles with Black Truffle Paste, Conpoy
and Assorted Vegetable

BEElEB%EM 298

Braised Egg Noodles with Shredded Fish Maw, Spring Onion and Ginger

FEHEADEN 258

Fried Rice with Crab Meat and Spring Onion in Pesto Sauce

DY 2 A b ok R K Bk 258

Fried Glutinous Rice with Assorted Preserved Meat and Peanut

B 0k N2 ok e H A K 288

Crispy Vermicelli with Canadian Scallops

and Bell Pepper in Black Bean Sauce

it T A8 B 0 iR 258

Fried Rice with Diced Chicken, Shrimp and Conpoy in Abalone Sauce

XO % 2 B8 4 A 1 iR 238

Fried Rice with Minced Angus Beef in Homemade XO Chili Sauce

(V) Vegetarian
AR R S R W B - RS A B

If you are allergic to certain food ingredients, please advise our service associate.
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VEGETARIAN RECOMMEND
HKD
EXIES Appetizers
MR E L EmEEER 108

Baby Black Fungus and Cordyceps Flower in Chinese Vinegar

A E 108

Deep-fried Diced Bean Curd with Spicy Salt and Chilli

Wi B A B 128

Organic Tomato with Yuzu Vinegar

Z 108

Chilled Eggplant with Sesame Paste

% % (— 1 M) Soup (Per Person)

FHAXREEE 128
Braised Bean Curd with Morel Mushroom and Shredded Fungus Broth

MEREBRILFE TG 128
Double-boiled Tian Shan Lotus Soup with Bamboo Piths,
Mushroom and Lotus Seeds

ERXE 118

Braised Sweet Corn Soup

mRHE 118

Braised Hot and Sour Soup

¥ 8 Main Course
SEEMBEREAY & 178

Fried Gardein Chicken Scallopini, Black Peppered Cashews and Celery,
served in Golden Basket

SMBEAEMDERTHE (81) 158

Stewed Vegan Pork and Porcini Mushroom (Per Person)

(V) Vegetarian
MRGEELRYHE - FEANRHE AR

If you are allergic to certain food ingredients, please advise our service associate.
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VEGETARIAN RECOMMEND
HKD
F 8 Main Course

EMETE 178

Braised Bean Curd with Spicy Sauce

BXERADTED 198

Sautéed Vegetarian Pork with Green Bean and Olive Sauce

ENFEDTR 178
Sautéed Assorted Mushroom with Black Truffles Paste

A E T 178

Sautéed Bean Curd with Black Mushroom

FUmBERERIAE 158

Simmered Turnips and Bean Curd Sheet with Cordyceps Flower

GES T 178

Braised Seasonal Vegetables with Bamboo Piths

ZREITDYR 178

Sautéed Assorted Mushroom with Vegetarian Teriyaki Sauce

fof % 3 178

Sautéed Assorted Seasonal Vegetables

i 5 Rice & Noodles
EnvnTHEEXBEE CARE) 138

Inaniwa Noodles with Baby Cabbage and Crispy Garlic in Tomato Soup

(Sharing for two persons)

5% B 3 1 1 By 178

Fried Rice Noodles with Vegetables in Black Bean Sauce

EX AR 178

Fried Rice with Pine Nuts and Vegetables

IR 198

Fried Inaniwa Noodles with Sarcodon Aspratus

(V) Vegetarian
MRGEELRYHE - FEANRHE AR

If you are allergic to certain food ingredients, please advise our service associate.
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TEA MASTER’'S SELECTION

5% (Per Order)

%‘F JE ’J\ £ ¥ Shoumei Round Grain Tea

’J\ % it _eg, H % Green Mandarin Pu-erh Tea
iﬁ X ml *}IE Jasmine Bloom Tea

l‘i & El % Tangerine Peel White Tea

i (Per Person)
j( .2]: 1‘@ Da Hong Pao

# ¥ F 1ron Buddha

# H Long Jing

K EE ¥ H pu Erh

S 4t F i Jasmine Green
B H F White Peony

i’;\ Ek % TIE Chrysanthemum

W e

ADDITIONAL CHARGES

ﬁ}i ﬁﬁ % m X0 % Home-made XO Sauce @ % (Per Order)

18 (Per Bottle)
B H1 &% Bk Candied Walnuts 1 & (Per Order)
B E R Lettuce £ % (Per Order)
718t & Cake Charge 5 il (Per Cake)
B & Corkage fee 5 (750mD

i (Spirit 700m1)

H &k B #

STEAMED RICE AND CONGEE
ﬁ EJ_[!' Per Bowl

(V) Vegetarian
MRGEELRYHE - FEANRHE AR

If you are allergic to certain food ingredients, please advise our service associate.

HKD
80

35

28

238

38

58

250

250
500

28



