HZAR+ 38 P 468 (m=mxaiva:)

Braised 12-Head Japanese Dried Abalone
(Pre-order 4 day in advance)

T A B HAE Gl (mmxamsa:)

Braised 25-Head Yoshihama Abalone
(Pre-order 4 day in advance)

T _GAr3F S min

Braised 22-Head African Dried Abalone

K AR A MR EK

Sautéed Crystal King Prawn

B RS

Baked Crab Shell stuffed with Fresh Crab Meat

PR

Porridge with Imperial Bird's Nest and Minced Chicken

IEREE 2 (F—KBUTER])

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

AR RR IV ER
Fried Rice with Minced Beef and Lettuce
AR

Pan-fried Crispy Noodles with Shredded Chicken

SWM—REE | SEATRRER NETHEURVBRHRE  BIREEESHE
All prices are subject to 10% service charge

$3980

81 per person

$2800

B per person

$800

81 per person

$398

Bl per person

$398

Bl per person

$980

Bl per person

$428

H*E£ half

$300

$280

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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AT FBEANEE $418

Roasted Honey-glazed Barbecued lbérico Pork

o M GEREtF $218

Roasted Crispy Pork Belly

JIAR 7K 2 $228

Sea Snails in Spicy Wine

i Bfe 5K 2R $188

Marinated Dried Silver Fish with Chilli Oil

pANEIENIY $228

Drunken Steamed Shrimp with Huadiao Wine

F BFEKEEA $208

Salted Pork in Jelly Wine Topped with Caviar

hEEEIELILR $198

Crispy Bombay Duck with Dried Shrimp Skin and Crispy Garlic Dried Chilli

DR GRBIERIE $138

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

PREE BT $180

Marinated Jellyfish with Black Vinegar

BBXFEFERLEE $138

Preserved Young Ginger and Century Egg with Japanese Spicy Caviar

SWIN—RBE | RETREER B THEORYBBRERE - FREEBEHE
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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RAFRKEE_&R $880

Roasted Duck in Peking Style (Two Course)

FLEEIEREE $528
Suckling Pig Layered with Foie Gras and Crispy Rice Cracker 4 pieces
EBEEEICH $398
Marinated Chicken with Conpoy Sauce *£ half

& R O M0 2 $398

Marinated Chicken with Homemade Soy Sauce *E& half
= \ SN

EEEER E&—XamE:D) $468  $900

Roasted Goose with Homemade Sauce *#€ half —€ each

(Pre-order 1 day in advance)

- Marinated Pigeon with 15-year Dried Tangerine Peel —& each

in Soy Sauce

SWIN—RBE | RETREER B THEORYBBRERE - FREEBEHE
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.

C_‘? EEN#ERE Chef's recommendation | 'F' EE Vegetarian | ‘F?} OJFEEEEM Sustainable ingredients | j B Spicy
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Paxawd k

TCBE* s

Braised Fish Maw

0 HEABRES asws

Braised Japanese Kanto Sea Cucumber

*OIEMOE BT/ AR [ R RE

Cooking method as below: Braised with Abalone Sauce /
Sichuan style / Braised with Dried Shrimp Roes

AT EH B AS (= —xar7Es)

T iArF S mil BRES, W TR RIEE

Braised Buddha Jump Over The Wall

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

(Pre-order 1 day in advance)

= 4 = ==
52 EEEINEEE
Braised Goose Web and Black Mushroom
in Oyster Sauce

2 WU

Braised Pomelo Peel with Dried Shrimp Roes

SWIN—RBE | RETREER B THEORYBBRERE - FREEBEHE
All prices are subject to 10% service charge

$680

B per person

$480

B per person

$1880

81 per person

$150

B per person

$130

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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Sautéed Imperial Bird's Nest with Mullet Roe,
Carb Meat and Fresh Milk

22 SR YIRS B B S
Bird's Nest with Crab Meat and Crab Cream

JE= =
~. 40

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)

o KIBEB# (EfT-a5T)

-

Double Boiled Imperial Bird's Nest with Rock Sugar
(Serve with Coconut Sauce and Almond Sauce)

SWIN—RBE | RETREER B THEORYBBRERE - FREEBEHE
All prices are subject to 10% service charge

$720

$620

Bl per person

$520

B per person

$420

BAI2% 2 pcs per person

$680

81 per person

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

e
=

T EIERHEE Chef's recommendation | 'F' EE Vegetarian | (?} OJFEEEEM Sustainable ingredients | j B Spicy
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P BRI TETE IS

Double-boiled Conch Soup
with Fish Maw and Chinese herbal

&P TEBE T BB MS

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

PR K7 K BE Z TN TERB 5

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

TEBRE=RE

Braised Yellow Croaker Soup with Fish Maw
and Dried Tangerine Peel

/ TEBH AR 5

Hot and Sour Soup with Shredded Chicken
and Fish Maw

HENEKRKRS

Braised Sweet Corn Soup with Fresh Crab Meat

SWNM—RBE | REATREZE NBTHIURVEBHRE - BREERSME

All prices are subject to 10% service charge

$380

BfI per person

$350

B per person

$350

Bl per person

$280

BAI per person

$280

Bl per person

$280

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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R(/EHIEN/ F5E/ = +1EN$50)

Australian Lobster

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

FHEFGWRENIK
Sautéed Spotted Garoupa Fillet with Lily Bulb
and Seasonal Vegetable

=MEZRERIK
Steamed Spotted Garoupa Fillet with
Yellow Lantern Chilli Sauce

BTSRRI AR

Sautéed Sole Fish Fillet and Chinese Lettuce
with Mullet Roe

BEEMBERER

Pan-fried Cod Fish with Rosemary and Orange Sauce

XO%EE;__J/H\j—b/!LEE =

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

R ETCHMERZREH

Steamed Crab Claw with Egg White and Caviar
in Huadiao Wine

SFHEZERRILRE

Belacan Stewed Oysters with Ginger and Scallion

[RE KA mam/ S NRE) (B— KA1

Mud Crab (Pre-order 1 day in advance)

(Baked with Spring Onion and Ginger / in Spicy Hunan Style)

SWM—REE | SEATRRER NETHEURVBRHRE  BIREEESHE
All prices are subject to 10% service charge

N/
4]

~
=
>

doO4vis

$780

8E each

$720

8 8 pieces

$720

6t 6 pieces

$680

8 8 pieces

$480

4 4 pieces

$380

41 4 pieces

$420

Bl per person

$360

$980

=€ each

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



P BHENETH $398

Deep-fried Crispy Chicken *E half
P BMBEFIRHEET $438

Stewed Chicken with Lemongrass and Black Truffle Sauce in Casserole

RIS E KSR $328

Tea Smoked Duck Breast and Parma Ham 41 4 pieces
served with Toast

7= 57 ZEHERR 52 )V 8535 5% $338

Sautéed French Quail Leg
with Dried Tangerine Peel and Black Termite Mushroom

IEREEWRZE (B — K BITRE]) $428

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

/ J1I R ZEBK $328

Sautéed Chicken Fillet with Chili Bean Paste

SWIN—RBE | RETREER B THEORYBBRERE - FREEBEHE
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.

(:?’ EET#RE Chef's recommendation | f" R Vegetarian | ‘F?} AR EM Sustainable ingredients | j M Spicy
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o~y W ==\ [
) SRR ZEMEREMIRA $388
[t
Deep-fried Pork in Sweet and Sour Sauce
with Pineapple

Hes B EREE $298

Braised lbérico Pork Rib with Homemade Pepper Mint Sauce

S SHIEMEGEH AN $680
Sautéed Kagoshima Wagyu with 8 8 pieces
Fresh Peppercorn and Spring Onion

P BERNFEE $480

Briased Wagyu Beef Cheek with Passion fruit Sauce 8t 8 pieces

EWMBEESTF $368

Marbled Beef Cube with White Mushroom and Black Pepper Sauce

J TETELEA $288
Sautéed Shredded Beef with Young Ginger
and Assorted Bell Pepper

— ~ S —a— N\ s
Cof RBUTRIA B F 118 $200
Pan-fried New Zealand Lamb Chop 1 per person
in Black Pepper Sauce

SWIN—RBE | RETREER B THEORYBBRERE - FREEBEHE
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.

(:?’ EIED#EE Chef'srecommendation | f" EE Vegetarian | ‘F?} OJFEEEEM Sustainable ingredients | j B Spicy
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WA R fERIER T 2 $360

Braised Shrimp Paste Stuffed Bamboo Pith with Crab Roe Sauce

Yy FHRMELD S $300

Braised Bean Curd and Minced Pork with Abalone in Spicy Sauce

== e —H— e
%*ﬁ.@g E/_l_kL_ E /|\\ ;-i $26O
Braised White Maitake Mushroom and Yellow Fungus

with Black Truffle Sauce in Chicken Broth

BIDIKERFRE $240

Sautéed Leaf Mustard and Pork with XO Sauce in Casserole

KB U= KD ERER $220

Sautéed Lettuce with Belacan in Casserole

CPNLEE (EREER) $220

Braised Winter Melon with Assorted Fungus in Superior Soup

L ERS (B0/ LB/mE) $180

(Fa5m$30/ & tR &E 20/ B Y\ ms1 20/ 4\ m0$120)

Seasonal Vegetable (Cooking method as below :
Sautéed / in Supreme Broth / with Garlic

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

WAEEMREEX FEEREHEEN

Please inform your server of any vegetarian requirements

SWIN—RBE | RETREER B THEORYBBRERE - FREEBEHE
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 | ‘71‘ OJFEEEEM Sustainable ingredients | j B Spicy
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P=empamn $168

Deep-fried Crispy Bean Curd Dices with Salty Egg Yolk

; == A AT A
¥ ENEENEHTES $240
Sautéed Asparagus and Lily Bulb with Black Truffle Sauce

_;;'%. R =5 $280
Double-boiled Matsutake with Black Mushroom B per person
and Morel Mushroom in Soup

FEE (EREZN) $220

Braised Winter Melon with Assorted Fungus in Clear Soup

LREUTIRE SR e $220

" Braised Diced Vegetable Wrapped in Bean Curd Sheet
with Vegetarian Abalone Sauce

FARTETTREXELLAS $180

Deep-fried Chinese Yam with Orange Sauce

o BEDRE $68

Congee with Fox Nut, Medlars and Pearl Barley B per person

FACEE IR R T $260

Stir-fried E-Fu Noodles with Mushroom

SWIN—RBE | RETREER B THEORYBBRERE - FREEBEHE
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.

‘;3 EEN#ERE Chef's recommendation | ?’" EE Vegetarian | (?Ll‘ OJFEEEEM Sustainable ingredients | ) B Spicy
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BT EBREEEE 511568

Vegetarian Menu

BRIZERERE - DEFER

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

I THEXELLAS
Deep-fried Chinese Yam with Orange Sauce

R =%

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

RIOTR SRR

Braised Diced Vegetable Wrapped in Bean Curd Sheet with
Vegetarian Abalone Sauce

JlZEs (EREZIN)

Braised Winter Melon with Assorted Fungus in Clear Soup

BELREM

Congee with Fox Nut, Medlars and Pearl Barley

GRS
AN Aoy )i

Cuisine Cuisine Dessert Delights

SWIN—RBE | RETREER B THEORYBBRERE - FREEBEHE
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 | ‘71‘ OJFEEEEM Sustainable ingredients | j B Spicy
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B2 5 R RN

Stewed Australian Lobster with Crispy Noodles
in Assorted Seafood Broth

82 e e
Crispy Rice with Scallop and Shrimp
in Assorted Seafood Soup

mRENFERABTER

$838

$438

$300

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

RS E IR

Fried Rice with Shrimp, Barbecued Pork, Seaweed and Conpoy

FERAMFRANDER

Fried Rice with Minced Beef and Lettuce

MR ZHREERSE
Inaniwa Udon with Garoupa Fillet and Tomato
in Fish Broth

—++ 3 VA =i e Y = e
{EB# X EEE S HA

Tossed Egg Noodles with Shredded Fish Maw,
Barbecued Pork, Ginger and Spring Onion

BRFREZ XD A SRR T
Wok-fried Rice Noodles with Beef Chuck Slices
in Supreme Soy Sauce

e i
Pan-fried Crispy Noodles with Shredded Chicken

BR 57 22 B i

Congee with Minced Garoupa
and Dried Tangerine Peel

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

SWM—REE | SEATRRER NETHEURVBRHRE  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.

$300

$300

$380

$328

$280

$280

$168

B per person

$88

B per person

. " .
k:'\’ EEN#ERE Chef's recommendation | .A\f' EE Vegetarian | :?E‘ OJFEEEEM Sustainable ingredients | j B Spicy
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HKABHE R (RHT-&T)
Double Boiled Imperial Bird's Nest with Rock Sugar
(Serve with Coconut Sauce and Almond Sauce)

Z i@ RUELS

Deep-fried Sesame Balls filled Lotus Seed Paste

Sweetened Black Sesame Roll

WEERE

Steamed Red Date Cakes

U0 G B

Chilled Coffee and Milk Pudding
EEETCEEME

Chilled Mango Pudding with Aloe Vera,
Sago Cream and Pomelo

ik 152 00 DF 4073 3R o A EE2 A WER B8R

Chilled Coffee and Milk Pudding with Butterfly Pastry

= HiEK

Sweetened Soup of the day

SWM—REE | SEATRRER NETHEURVBRHRE  BIREEESHE
All prices are subject to 10% service charge

$680

B per person

$60

=fthree pieces

$60

= ffthree pieces

$66

=fthree pieces

$60

=fthree pieces

$60

=fthree pieces

$60

{1 per person
$60
Bl per person

$60

Bl 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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TE SRR

Cuisine Cuisine Premium Tea Selection
ﬁﬁ%ﬁkﬁ%% Nanyan Tieguanyin
ELELE% Phoenix Dancong

f:’u\/g HEEL”J%% LU% Longfongxia Oolong
EBEE Jin Jun Mei

INETHEE T1angerine Pu Erh

-+ ++

FZR
Tea Charge

R R INEOH

Soy Sauce with Hot Pepper

MEMMX.O.8

X.O. Chili Sauce

RISk

Candied Walnuts

PEES

Salted Cashew Nuts

S EREEL /SRR /0

Noodles with Chinese Ham in Superior Soup
(Egg Noodles / Rice Vermicelli / Flat Rice Noodles)

EEEY=Ds

Steamed Rice or Congee

FARLE

Corkage
I E
Cakeage
SNE LR

Takeaway bag

IE=

Takeaway box

SWM—REE | SEATRRER NETHEURVBRHRE  BIREEESHE
All prices are subject to 10% service charge

$48

B per person

$38

81 per person

$30

BiE per dish

$50

BiE per dish

$40

Bi% per dish

$40

BiE per dish

$80

B per bowl

$24

per bowl

$500

B per bottle

$200

#1@ each

$3

#1& each

$3

#1& each

20}
g

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



