{2 B EIEMi%E3E Weekend Gourmet Special &% K AU3E Barbecued & Appetizer 453850 Dim Sum Special

/§E/%}H§EQE1¥E”\Hﬁ§@ $838 ( ) Ei}f%%%ﬁy‘% $388 ( ) /E‘:F‘g,m E‘%ﬁi (811 per person) $268 ( )

Stewed Australian Lobster with Crispy Noodles in Assorted Seafood Broth Honey-glazed Barbecued Iberico Pork Seafood Dumpling with Shark's Fin in Chicken Broth
Bt EiEa $388 () e Rz i m s $188 () FE R (Sfrperperson)  $98 ()
Pan-seared Cod Filet with Homemade Eel Sauce Roasted Crispy Pork Belly Baked Abalone Puffs with Assorted Mushroom
ERTBEHT $398 () FEBHFESE (MEIE) (81 per piece) $128 () BIE/N\EER (@1 per person) $48 ()
Braised Chicken and Oyster with Dried Mandarin Peels and Ginger Suckling Pig Layered with Foie Gras and Crispy Rice Cracker Steamed Soup Dumplings with Minced Pork and Sea Urchin
,ﬁ:ﬁzédﬁﬁgﬁﬁ%@ $348 ( ) SR B $188 ( ) Ay 41 1RER (= three pieces) $90 ( )
Deep-fried Pork in Sweet and Sour Sauce with Pineapple Drunken Shnmp with Huadiao Wine Steamed Carabineros Prawn Dumplings
BB RS $298 () / R AR B $168 () BB IRES (St three pieces)  $75 ()
Braised Ibérico Pork Rib with Homemade Peeper Mint Sauce Marinated Dried Silver Fish with Chilli Oil Steamed Shrimps Dumplings with Bamboo Shoots
EMABEEESF $368 () j JURR 7K 2 $228 () RERTETES (=# three pieces)  $75 ()
Sautéed Marbled Beef with Black Garlic and Black Pepper Sauce Marinated Chicken in Sichuan Steamed Pork Dumplings Topped with Scallop and Caviar
HEURINO B ELS $258 () / BTEKRER $208 () I EE RS2 (St three pieces)  $90 ()
Sautéed Beef Chuck and Beef Brisket Deckle Slices with Bitter Melon and Black Bean Salted Pork in Jelly Wine Topped with Caviar Baked Wagyu Beef Tart With Salad Sauce and Black Pepper
M ETCAEETT & $360 ( ) [EiEp=ya $180 ( ) ZHBRAKBME (= three pieces) $60 ( )
Braised Shrimp Paste Stuffed Bamboo Pith with Crab Roe Sauce Marinated Jel\yf\sh with Black Vinegar Steamed Iberico Pork Dumplmg with Chicken and Shrimp
FURBRZ W E R $188 ( ) j BRI EN $138 ( ) d MNEHHER (= three pieces) $72 ( )
Sautéed Chinese Lettuce with Belacan Deep-fried Crispy Bean Curd Dices with Salty Egg Yolk - Steamed Matsutake Mushroom and Wild Mushroom Dumpling
RSHRESTR $168 () 15 EFIE $158 () W1TRLK B (=t three pieces) $60 ()
Shrimp and Pork Wonton in Fish Broth Marinated Pigeon with 15-year Dried Mandarin Peels in Soy Sauce Deep-fried Dumpling with Minced Pork,Chicken and Dried Shrimp

j XOERIZEE $128 ( ) 7:;; RES (= three pieces) $60 ( )

Sautéed Turnip Cake with XO Chili Sauce Crispy Spring Roll with Shrimp and Spinach

U_l ’VJ—/—_': Pfﬂﬁf (= three pieces) $60 ( )

Steamed Beef Balls with Bean Curd Sheets

¥@EE  GOURMET KITCHEN Bt ZB5#3 Rice Flour Roll SUNREE ~ Gtvepeey  $66 ()

ST (81 per person) $980 ( ) YT BBERA X EBD $98 ( ) SHRERXIER (= three pieces) $60 ( )

Porridge with Imperial Bird's Nest and Minced Chicken Steamed Rice Flour Rolls with Barbecued Iberico Pork Baked Barbecued Ibérico Pork Puffs with Toki Apple
T _iEmIEFE mif (81l per person) $800 ( ) FEEEFIRG $98 () BEENES (=# three pieces)  $60 ()
Braised 22-Head African Dried Abalone Steamed Rice Flour Rolls with Shrimps and Chinese Chives Steamed Barbecued Pork Buns
7K B AR R EK (811 per person) $368 () [ 52 ARG $98 () WEZEEM $60 ()
Sautéed Crystal King Prawn Steamed Rice Flour Rolls with Minced Beef and Dried Tangerine Peel Steamed Chicken Feet with Homemade Sauce
o g R = . = _ .
BEEfEE S (81 per person) $368 () ‘d TEMEH M E RIS $68 () ﬂ EZNE FERES (= three pieces) $60 ()
Braised 22-Head African Dried Abalone Pan - fried Rice Flour Rolls with Bell Peppers in Soy Sauce s Deep-fried Vegetarian Spring roll with Black Truffle
m\/ﬁ/xl\#lm’é (= three pieces) $68 ( )
Bean Curd Sheet Roll with Shrimp and Pork in Fish Broth
‘ad # 3 Vegetarian j ) Spicy
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R BAEKFZE Weekend Gourmet Set Lunch

(MAIEE) BUHK$688 S M—RHE

HK$ 688 plus 10% service charge per person (2 persons or above)

B & Bh O =3¢
Cuisine Cuisine Dim Sum Combination
NI N1 = e BEN=]
B R EUIZIRTER S
Double-boiled Conch Soup with Fish Maw and Chinese herbal

(BIN$380TI 4 /BRI A H2)
($380 per person upgrading to Double-boiled Shark's Fin in Young Coconut)

XOEWEF B e EMIK

Sautéed Spotted Garoupa Fillet with Peanut Sprout and Lily Bulb in XO Sauce

ThHFREEFIR

Marinated Pigeon with 15-year Dried Mandarin Peels in Soy Sauce

frEBBE R

Fried Rice with Shrimp, Barbecued Pork, Seaweed and Conpoy

HEEFWSTNR BEEEIEE
Chilled Coconut Milk Pudding with Mashed Taro

Cuisine Cuisine Dessert Delights

B % &

WIFI : Cuisine Cuisine IFC

Password : 2393 3933

B{IE % $38 Tea Charge per person
Cuisine Culsing SMN—BR#5E 10% Service charge applies

i - %@ - 8k Rice and Noodles

BERNEER

Crispy Rice with Assorted Seafood in Lobster Soup

BRENFEXABER

Minced Wagyu Beef Fried Rice with Kimchi and Soft-boiled egg in Hot Pot

RSB

Fried Rice with Shrimp, Barbecued Pork, Seaweed and Conpoy

USRI ER

Fried Rice with Minced Beef and Lettuce
4+ 33 = o L
e 4 X EE B HHAE
Braised Noodles with Shredded Fish Maw,Barbecued Pork,Ginger and Spring Onion

i BT SE B

Fried Rice with Shrimps Wrapped in Lotus Leaves

RMEEHAEESS

Inaniwa Udon with Garoupa Filet and Tomato in Fish Broth

TEHSE DT T

‘Wok-fried Rice Noodles with Beef Chuck in Supreme Soy Sauce

b3 o Yl ek i

Pan-fried Crispy Noodles with Shredded Chicken

LEEERERM

Soup Noodles with Shrimp and Pork Wonton

PR B2 BEE 515 (81 per person)

Congee with Minced Garoupa and Sun-dried Tangerine Peel

EHRAREWR (811 per person)
Congee with Iberico Pork and Perserved Egg
ERMAESEE M (811 per person)
Congee with Beef Chuck Slices and Matsutake Mushroom

SBREEW (81 per person)

Congee with Conpoy,Fox Nut,Medlars and Pearl Barley

$438
$260
$260
$238
$268
$280
$348
$238
$238

$68

Bt 5% Congee

$108

$98

$98

$68

IS Nursing Soup
B RITEIRIETER S (i1 per person)  $380 ()
Double-boiled Conch Soup with Fish Maw and Chinese herbal

TEBETRERMS (&t per person)  $318 ()

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

AR ERRRS (i1 per person)  $300 ()

Double-boiled Abalone Soup with Dendrobium and Conpoy

BB =85 (i1 per person)  $280 ()

Double-boiled Matsutake and Black Mushroom and Morel Mushroom in Soup

Eﬁﬁ}f\%% (= three pieces) $120 ( )

Baked Mini Egg Tarts topped with Imperial Bird's Nest

2 IEE R

Deep-fried Sesame Balls filled Lotus Seed Paste

(= three pieces) $60 ( )

BHERILE (= three pieces) $60 ( )
Steamed Buns with Egg Custard filling

REZME (= three pieces) $66 ()
Sweetened Black Sesame Roll

HEEER (= three pieces) $60 ( )
Steamed Red Date Cakes

W00 3R s (= three pieces) $60 ( )
Chilled Coffee and Milk Pudding

EEETSENE (&1 per person) $60 ( )
Chilled Mango Pudding with Aloe Vera, Sago Cream and Pomelo

HEEFWMS YR (811 per person) $60 ( )
Chilled Coconut Milk Pudding with Mashed Taro

=B K (811 per person) $60 ()

Sweetened Soup of the day

v11/04/2026



