HAR+ R h 48k

Braised 12-Head Japanese Dried Abalone

HhBEHASmEE

Braised 25-Head Yoshihama Abalone

T _GArIF S min

Braised 22-Head African Dried Abalone

K AR A MR EK

Sautéed Crystal King Prawn

B EE S

Baked Crab Shell stuffed with Fresh Crab Meat

PR

Porridge with Imperial Bird's Nest and Minced Chicken

IEREEYRZE (FF— K BITRE])

Traditional Baked Chicken with Rock Salt
(Pre-order 1 day in advance)

ERMEFRIER
Fried Rice with Minced Beef and Lettuce
AR

Pan-fried Crispy Noodles with Shredded Chicken

FWM—REE | SETRRER NETHEURVBEHRE  BIREEESHE
All prices are subject to 10% service charge

$3980

B per person

$2800

B per person

$800

B per person

$398

81 per person

$398

Bl per person

$980

Bl per person

$428

¥E half

$300

$280

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.

(:?’ EEN#ERE Chef's recommendation | f" EE Vegetarian | ‘F?} OJFEEEEM Sustainable ingredients | j B Spicy
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< AT BB YIRS $418

Roasted Honey-glazed Barbecued lbérico Pork

P K2tz M 15 $218

Roasted Crispy Pork Belly

/ﬁ@,m{bﬂ%’i $]98

Sea Snails in Spicy Wine

/ WURbfEER £ $188

Marinated Dried Silver Fish with Chilli Oil

TE R R 3G AT $228

Huadiao Wine Marinated Foie Gras with Apple Slices

< TEREK SR 2 $198

Chilled Marinated Chicken with Huadiao Wine Jelly

BREE S ZE R $180

Marinated Jellyfish with Black Vinegar

F ERERBERRIE $138

Smoked Bean Curd Sheet Roll with Dried Bean Curd and Shepherd's Purse

S A= $228

Drunken Steamed Shrimp with Huadiao Wine

J BREREEM IR ZE $138

Crispy Turnip with Dried Shrimp Skin and Crispy Garlic and Dried Chilli

FWM—REE | SETRRER NETHEURVBEHRE  BIREEESHE
All prices are subject to 10% service charge
Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.

. " .
k:'\’ EEN#ERE Chef's recommendation | 7\?' EE Vegetarian | :?} OJFEEEEM Sustainable ingredients | j B Spicy
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RARRE_R

Roasted Duck in Peking Style (Two Course)

DI FERETRED

$880

$528

Suckling Pig Layered with Foie Gras and Crispy Rice Cracker 41 pieces

EEECH

Marinated Chicken with Conpoy Sauce

SN

Marinated Chicken with Homemade Soy Sauce

= == £ 1 ROR—
BB =—%xmmE)

Roasted Goose with Homemade Sauce
(Pre-order 1 day in advance)

@ | SEBR 2 T4

Marinated Pigeon with 15-year Dried Mandarin Peels

in Soy Sauce

FWM—REE | SETRRER NETHEURVBEHRE  BIREEESHE
All prices are subject to 10% service charge

$398

#£ half

$398

*£€ half

$468  $900

*& half —& each

$188

—£ each

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.

(:?’ EEN#ERE Chef's recommendation | f" EE Vegetarian | ‘F?} OJFEEEEM Sustainable ingredients | j B Spicy
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JRE\GETER* e $888
Braised Whole Fish Maw (8 Head) 5%£ each

O HARNBIRES* mzus $480

Braised Japanese Kanto Sea Cucumber B per person
BN —ERE S mgios $320
Braised Australian Sea Cucumber B per person

*OlEMOE BT/ A NITEZEE [ R RE

Cooking Method as Below: Braised with Abalone Sauce /
Sichuan style / Braised with Dried Shrimp Roes

V32 13 Pk i (= — R AnEsT) $1880

T iR IEE mif - BN —ARELS, AW EBR AIEE B per person

Braised Buddha Jump Over The Wall

22-Head African Dried Abalone, Australian Sea Cucumber,
Supreme Shark's Fin, Fish Maw and Goose Web

(Pre-order 1 day in advance)

= 4 == N=R=
PR EIEEEINEEE $150
Braised Goose Web and Black Mushroom I per person

in Oyster Sauce

BT U B2 $130

N,
S
/

doO4v3S ddldd

Braised Pomelo Peel with Dried Shrimp Roes B per person

FWM—REE | SETRRER NETHEURVBEHRE  BIREEESHE
All prices are subject to 10% service charge
Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.

(:?’ EEN#ERE Chef's recommendation | f" EE Vegetarian | ‘F?} OJFEEEEM Sustainable ingredients | j B Spicy



— : 3 73 = = AV
CEBERFERBMRIED
Sautéed Imperial Bird's Nest with Karasumi,
Carb Meat and Fresh Milk

BEEELHER

Imperial Bird's Nest with Crab Roe Sauce

e AN=na ol o S — =
B 5 CBEE

Braised Imperial Bird's Nest with Fish Maw
in Chicken Broth

,|—2—|\A v M — —e e
B EE R EE T m—xarmE:)
Pan-fried Bird's Nest and Egg White

with Honey-glazed Hom
(Pre-order 1 day in advance)

PKTE BB F%

Double Boiled Imperial Bird's Nest with Rock Sugar

FWM—REE | SETRRER NETHEURVBEHRE  BIREEESHE
All prices are subject to 10% service charge

$720

$620

Bl per person

$520

B per person

$420

B2 2 per person

$680

B per person

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.

(:?’ EEN#ERE Chef's recommendation | f" EE Vegetarian | ‘F?} OJFEEEEM Sustainable ingredients | j B Spicy
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= ARETT R BIRE

Double-boiled Conch Soup with Fish Maw and Olive

@ TEBA RIS S

Double-boiled Pig's Lung Soup
with Almond Cream and Fish Maw

ORI RS

Double-boiled Abalone Soup with
Dendrobium and Conpoy

TEBRE=RE

Braised Yellow Croaker Soup with Fish Maw
and Dried Tangerine Peel

J TEB AR TR

Hot and Sour Soup with Shredded Chicken
and Fish Maw

AN AN == N =]
II\\$ +/ \/)?/ﬁ

Braised Sweet Corn Soup with Fresh Crab Meat

FWM—REE | SETRRER NETHEURVBEHRE  BIREEESHE
All prices are subject to 10% service charge

$380

B per person

$350

B per person

$300

B per person

$280

Bl per person

$280

B per person

$280

Bl per person

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.

(:?’ EEN#ERE Chef's recommendation | f" EE Vegetarian | ‘F?} OJFEEEEM Sustainable ingredients | j B Spicy
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COBINBEIR (/BB BB/ Z1IEM$50) $780 U
Australian Lobster B& each

(with Dried Chilli / with Supreme Broth / +$50 Cheese Baked)

FRATORENIK $720

Sautéed Spotted Garoupa Fillet with Lily Bulb
and Seasonal Vegetable

"’2‘___;\ L-:_? an/\\\ /—I_ E%aai'% $420

Pan-seared Cod Fillet with Homemade Eel Sauce

XOEEGRIDEEITHE $380

Pan-fried Hokkaido Scallops with Asparagus in X.O. Sauce

&= A =X 275 Bl (w700g) (T—FKA1782T) $1180

Steamed Sole Fish with Preserved Olive and Soybean
(Pre-order 1 day in advance)

BrELERZZEH =—xmnmE:) $420

Steamed Crab Claw with Egg White and Caviar BAI per person

in Shaoxing wine
(Pre-order 1 day in advance)

[REKAEE maR/ S NRE) (B— KA $980
Fresh Mud Crab BE each

(Baked with Spring Onion and Ginger / in Spicy Hunan Style)
(Pre-order 1 day in advance)

B FEF (=—xaED)

Live Fish  (Pre-order 1 day in advance)

%gﬁl Spotted Garoupa $] ,380
%IM%BE Red Coral Garoupa $] ,980
%%B& Pacific Garoupa $] ,880

5o ESMEZEMN$200
$200 upgrade to Steamed with Yellow Lantern Chilli Sauce

FWM—REE | SETRRER NETHEURVBEHRE  BIREEESHE
All prices are subject to 10% service charge
Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.

. " .
k:'\’ EEN#ERE Chef's recommendation | 7\?' EE Vegetarian | :?} OJFEEEEM Sustainable ingredients | j B Spicy



2 SIETH

Deep-fried Crispy Chicken

B

CEERFREHRE

Stewed Chicken and Oyster with Dried Ginger and Scallion

RIS E KSR

Tea Smoked Duck Breast and Parma Ham
served with Toast

S HZEK

Sautéed Chicken Filet with Chili Bean Paste

IEREE 2 (F—KBITRR])

Traditional Baked Chicken with Rock Salt
(Pre-order 1 day in advance)

Me= XD asRa

Sautéed Minced Pigeon with Crispy Cracker

FWM—REE | SETRRER NETHEURVBEHRE  BIREEESHE
All prices are subject to 10% service charge

$398

*#E half

$438

$328

4% 4 pieces

$328

$428

F£ half

$280

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.

(:?’ EEN#ERE Chef's recommendation | f" EE Vegetarian | ‘F?} OJFEEEEM Sustainable ingredients | j B Spicy
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O EEREEMEREMEAA
Deep-fried Pork in Sweet and Sour Sauce
with Pineapple

Hes B EREE

Braised lbérico Pork Rib with Homemade Peeper Mint Sauce

S EWERE MR B AR A4
Sautéed Kagoshima Wagyu with
Hunan Pepper and Spicy Sauce

2 B EHT 4B

Angus Beef with Spring Onion and Turnip

HEORINOEES

Sautéed Beef Chuck and Beef Brisket Deckle Slices
with Bifter Melon and Black Bean

EMrmEECS
Marbled Beef with Black Garlic and Black Pepper Sauce

7 BT RIA A 8%
Pan-fried New Zealand Lamb Chop
in Black Pepper Sauce

FWM—REE | SETRRER NETHEURVBEHRE  BIREEESHE
All prices are subject to 10% service charge

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.

$388

$298

$680

$288

$288

$368

$200

I per person

(:?’ EEN#ERE Chef's recommendation | f" EE Vegetarian | ‘F?} OJFEEEEM Sustainable ingredients | j B Spicy
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S XOB/IWDKERF TR $240

Sautéed Leaf Mustard and Pork Slices
with XO Sauce in Cassrole

"B O R
KFBLE $368
Braised Bean Curd Dices with Sea Cucumber, Shrimp,
Chicken and Conpoy in Pumpkin Sauce

B bER $240
Pan-fried Mashed Bean Curd and Mud Carp Fish
Wrapped with Tianjin Cabbage

j=h P s $240
Poached White Maitake Mushroom and Shepherd’s Purse
in Fish Broth

RIKTTERER R $280

Braide Pigeon’s egg and Bamboo Pith in Supreme Broth

KB U= KD £ S hE $220

Sautéed Letftuce with Belacan

= JlBE (EREEIRE) $220

Braised Turnip with Bamboo and Assorted Fungus in Superior Soup

B 1L gxsE $280

Sautéed Bird's-nest fern with Cordia dichotoma

4 AL

I BRI (B LB /) $180

(a5 n$30/ & tR & m$20/ 85 B A3\ 120/ A H g 120)

Seasonal Vegetable (Cooking Method as Below :)
Sautéed / with Supreme Broth / with Garlic

+3$30 with Fish Broth / +$20 with Preserved Egg and Salty Egg
+$120 with Fresh Crab Meat / +$120 with Conpoy

WEEMREEX FEERBEEN

Please inform your server of any vegetarian requirements

FWM—REE | SETRRER NETHEURVBEHRE  BIREEESHE
All prices are subject to 10% service charge
Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.

(:?’ EEN#ERE Chef's recommendation | f" EE Vegetarian | ‘F?} OJFEEEEM Sustainable ingredients | j B Spicy
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t =K IR $168

j Deep-fried Crispy Bean Curd Dices with Salty Egg Yolk

FERLEEVATES $240

Sautéed Asparagus and Lily Bulb with Black Truffle Sauce

PRERBTERES $280
Double-boiled Matsutake and Fungus BfI per person
with Bamboo Pith in Soup

F B (F=EER) $220

Braised Turnip with Bamboo and Assorted Fungus in Clear Soup

FTEEXTBERRE $240
Braised Bean Curd Dices and Mushroom
with Pumpkin Sauce

Sy A e

e =N — IN—
FEREmxHEERE $220
Poached White Maitake Mushroom and
Shepherd’s Purse in Pumpkin Soup

FEBERAF $68

Congee with Fox Nut, Medlars and Pearl Barley BAI per person
T e LN =) ot
Lol A AP $260

Stir-fried E-Fu Noodles with Mushroom

FWM—REE | SETRRER NETHEURVBEHRE  BIREEESHE
All prices are subject to 10% service charge
Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.

Lj’ EEN#ERE Chef's recommendation | f’" EE Vegetarian | (?Ll‘ OJFEEEEM Sustainable ingredients | j B Spicy
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t HETEEREESE 5115528

Vegetarian Menu

e e \ =+ —4= A
BRGEZEBERIE - NEHER

Smoked Bean Curd Sheet Roll with Dried Bean Curd and Shepherd's Purse
Steamed Matsutake Mushroom and Wild Mushroom Dumpling

== A5 AN TE
ENEEVETES
Sautéed Asparagus and Lily Bulb with Black Truffle Sauce

chb L YA A N
WEEBTTERE S
Double-boiled Matsutake and Fungus with Bamboo Pith in Soup
HEOHEE

Steamed Assorted Fungus and Mushroom wrapped in Bean Cued Sheet

o o b

BXREZ>BEER

Poached White Maitake Mushroom and Shepherd's Purse in Pumpkin Soup
- e e ot

{EiE gz FE R 5

Stir-fried E-Fu Noodles with Mushroom

BilSaE=F f=—Fes

Cuisine Cuisine Dessert Delights

FWM—REE | SETRRER NETHEURVBEHRE  BIREEESHE
All prices are subject to 10% service charge
Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.

(:?’ EEN#ERE Chef's recommendation | f" EE Vegetarian | ‘F?} OJFEEEEM Sustainable ingredients | j B Spicy
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,m§§ 75/7—/) Eikjlzﬁ":]’m\

Stewed Australian Lobster with Turnip Cake
in Spicy and Garlic Sauce

82 e e
Crispy Rice with Scallops and Shrimps
in Assorted Seafood Soup

ERENFEBNZIOK

$828

$438

$320

Fried Rice with Diced Wagyu Beef with Egg White and Black Truffle Sauce

AR e 28 PO XD Bl

Fried Rice with Crab Meat and Beetroot

mmEEMAEESE

Inaniwa Udon with Garoupa Fillet and Tomato
in Fish Broth

{EB# Y IEE B HEE
Tossed Egg Noodles with Shredded Fish Maw,
Barbecued Pork, Ginger and Spring Onion

BEEZ XA SE A
Wok-fried Rice Noodles with Beef Chuck Slices
in Supreme Soy Sauce

Bk 52 22 Dt 3t

Congee with Minced Garoupa
and Dried Mandarin Peels

TEEEIW
Congee with Conpoy, Fox Nut, Medlars
and Pearl Barley

SWM—RBE | SETRERZESE NBTHEURVEBRYRE - BREEBSHE

All prices are subject to 10% service charge

$300

$380

$328

$280

$168

I per person

$88

B per person

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.

. " .
k:'\’ EEN#ERE Chef's recommendation | 7\?' EE Vegetarian | :?} OJFEEEEM Sustainable ingredients | j B Spicy
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EEESHRER

Cuisine Cuisine Premium Tea Selection
ﬁﬁ%ﬁkﬁ%% Nanyan Tieguanyin
E\.@E% Phoenix Dancong

EA/“ ﬁgﬁmﬁg U_I j/-Pt Longfongxia Oolong
EERE Jin Jun Mei

INETHEE T1angerine Pu Erh

4 4

FZR

Tea Charge

18 R B

Soy Sauce with Hot Pepper
MEX.O. M EE

X.O. Chili Sauce
RISk

Candied Walnuts

PRR

Salted Cashew Nuts

B EREAR/ SR KD/
Noodles with Chinese Ham in Superior Soup
(Egg Nodles/ Rice Noodles/ Flat Rice Noodles)

SEEY=Ds

Steamed Rice or Congee

FARLE

Corkage
&
Cakeage

INE LR

Takeaway bag

IE=

Takeaway box

SWM—RBE | SETRERZESE NBTHEURVEBRYRE - BREEBSHE

All prices are subject to 10% service charge

$48

B per person

$38

81 per person

$30

BiE per dish

$50

B per dish

$40

8% per dish

$40

Bi% per dish

$80

8 per bowl

$24

BH per bowl

$500

S per bottle

$200

#1& each

$3

#1& each

$3

#1& each

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.

. - _
L:? EIEM#ERE Chef’s recommendation | jfb EE Vegetarian | \@.\ OJFEEEEM Sustainable ingredients | j B Spicy



