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

/§E/%}H§EQE1¥E”\Hﬁ§@ $838 ( ) Eiﬁ%%%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

ﬁ \ mua,m ME AR (81U per person)
BEENEEIRE $420 () e B2 Vg R 7 $188 () BEMSERK i $98
Pan-fried Cod Fish with Rosemary and Orange Sauce Roasted Crispy Pork Belly Baked Abalone Puffs with Assorted Mushroom

BHRERERE $360 () ARBHEBE ML)  =eperpecs $128 () B/ \EEE (Stiperperson)  $48 ()
Belacan Stewed Oysters with Ginger and Scallion Suckling Pig Layered with Foie Gras and Crispy Rice Cracker Steamed Soup Dumplings with Minced Pork and Sea Urchin
XOEE&HFILEETEE $380 () SR B $188 () I T ATIRER (=t three pieces) $90 ()
Pan-fried Hokkaido Scallops with Asparagus in X.O. Sauce Drunken Shnmp with Huadiao Wine Steamed Carabineros Prawn Dumplings
,ﬁ:ﬁ%t@ﬁgﬂﬁﬁ% |7/5_| $348 ( ) / *ﬂmﬁﬂ%f&é $1 68 ( ) H_ Rf ,ﬁ QER E§ (= three pieces) $75 ( )
Deep-fried Pork in Sweet and Sour Sauce with Pineapple 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
BNEEFEHT $438 () [EiEp=ya $180 () ZHBRAKBME (=# three pieces)  $60 ()
Stewed Chicken with Lemongrass and Black Truffle Sauce in Casserole Marinated Jel\yf\sh with Black Vinegar Steamed Iberico Pork Dumpling with Chicken and Shrimp
IHHHHETE!@E%TT% $360 ( ) j %%Hﬁ&gﬁﬁi $138 ( ) d *ﬁﬁg§§§ (= three pieces) $72 ( )
Braised Shrimp Paste Stuffed Bamboo Pith with Crab Roe Sauce Deep-fried Crispy Bean Curd Dices with Salty Egg Yolk - Steamed Matsutake Mushroom and Wild Mushroom Dumpling
ORGSR Z R $188 ( ) 15 EFIE $158 ( ) W1TRLK B (= three pieces) $60 ( )
Sautéed Chinese Lettuce with Belacan Marinated Pigeon with 15-year Dried Mandarin Peels in Soy Sauce Deep-fried Dumpling with Minced Pork,Chicken and Dried Shrimp
/\\\ ““¥QEXEE§‘% $168 ( ) j XO%K?EETM $128 ( ) 7:;; ERE% (= three pieces) $60 ( )
Shrimp and Pork Wonton in Fish Broth 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 (=11 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 (Efrperperson)  $800 () FEEEEIRIG D $98 () IZ2EYER (=# three pieces)  $60 ()
Braised 22-Head African Dried Abalone Steamed Rice Flour Rolls with Shrimps and Chinese Chives Steamed Barbecued Pork Buns
= 1T
KEABIK (@trperpersor)  $368 () BRI $98 () WEEEM $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
‘d # 3 Vegetarian j ) Spicy
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R BAEKFZE Weekend Gourmet Set Lunch

(MA#e) BAIHK$688 SIM—RHE
HK$ 688 plus 10% service charge per person (2 persons or above)

[ < % /0 =

Cuisine Cuisine Dim Sum Combination

[REKISZ BB S

Double-boiled Fish Maw Soup with Wild Duck, Winter Melon and Dried Tangerine Peel

(BIN$380 T A 4% /BRI S )
($380 per person upgrading to Double-boiled Shark's Fin in Young Coconut)

REERERIRER

Pan-fried Cod Fish with Rosemary and Orange Sauce

ThHFREEFIR

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

Er/ R NFEENK BEE AN ER

Crab Meat Fried Rice with Yunnan Cucumber and Nuodeng Ham

b S5 ION B 971 23R o A5 L A R R

Chilled Coffee and Milk Pudding with Butterfly Pastry

WIFI : Cuisine Cuisine IFC

Password : 2393 3933

B{IE % $38 Tea Charge per person
SIN—AR#EE 10% Service charge applies

Cuisine Cuisine
B & &

i - %@ - 8k Rice and Noodles

BERNEER

Crispy Rice with Assorted Seafood in Lobster Soup

BEREMFBA TR

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

RSB

Fried Rice with Shrimp, Barbecued Pork, Seaweed and Conpoy

EGE TR

Fried Rice with Minced Beef and Lettuce

TERB# X EEREHE

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

L2 RN ok ]

Pan-fried Crispy Noodles with Shredded Chicken

I IREALE

Soup Noodles with Shrimp and Pork Wonton

PR B2 BEE 515 (81 per person)

Congee with Minced Garoupa and Sun-dried Tangerine Peel

EBRRKRENR

Congee with Iberico Pork and Perserved Egg
ERMAEFBEEW

Congee with Beef Chuck Slices and Matsutake Mushroom

SBREEW (81 per person)

Congee with Conpoy,Fox Nut,Medlars and Pearl Barley

(81 per person)

(81 per person)

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

$68

Bt 5% Congee

$108

$98

$98

$68

IS Nursing Soup
B RITBIRETERS (&1 per person)  $380

Double-boiled Conch Soup with Fish Maw and Chinese herbal

TEBETEEBMS (&4 per person) $350

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

W5 KIER TINERB S (@11 per person)  $350
Double-boiled Fish Maw Soup with Wild Duck, Winter Melon and Dried Tangerine Peel
Z =85 (@11 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

E%/}IKL 3&‘@ (= three pieces) $60
Steamed Buns with Egg Custard filling

f%‘”"fh% (= three pieces) $66
Sweetened Black Sesame Roll

¥ﬁ 55 ﬁz’ i (= three pieces) $60
Steamed Red Date Cakes

ﬂfll] u;F /i 7|7,.§ (= three pieces) $60

Chilled Coffee and Milk Pudding

EEETSENE (&1 per person) $60

Chilled Mango Pudding with Aloe Vera, Sago Cream and Pomelo

i Y2 0 Ml 475 )R A A B 4 R R (811 per person) $60

Chilled Coffee and Milk Pudding with Butterfly Pastry

=HEK (&I per person) $60

Sweetened Soup of the day
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