B ERGEHE (1)
Dim Sum, Daily Soup and Seafood Set
(LUNCH ONLY)

AN
Two Kinds of Dim Sum

2t K
Daily Signature Boiled Soup

A A
Steamed Sea Bass Belly with Minced Garlic

w9 AR B E T SR
Roast Soya Chicken and Honey Kurobuta Pork Platter

Bt TRk
Poached Vegetables with Wolfberry
in Chicken Stock

By R AR IE IR
Hokkien-style Fried Rice

$88++ for 4 persons
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FFBESHE (2)
Fish Maw Soup and Seafood Set
(LUNCH Only)

£ & TE = o

Trio of Shiitake Mushroom

FORATE 28R
Braised Fish Maw Saffron Bisque
served in Bamboo Cup

T A A Y e
Steamed Sea Bass Belly with Minced Garlic

B AT M
Deep-fried Prime Pork Belly
with Honey Sauce and Vegetables

s ELEE ALK
Poached Yunnan ‘Mee Sua’ with Fish Puffs

A& H# 5
Dessert of the Day

$58++ per person
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slEHE (3)
Shark’s Fin and Seafood Set

HREETNERA
Thai-style Deep-fried Conpoy served with Fresh Fruits

IR ARG ke 30
Double-boiled Shark’s Fin with Sakura Chicken
in Rich Broth

AMEHELRITEL
Pan-fried Tiger King Prawn with Supreme Soya Sauce

+ kAR A
Traditional-style Steamed Sliced ‘Soon Hock’

FKE R R RAE 2T
Braised Rice with Minced Pork, Onsen Egg and Broccoli

AT EF Bk

Chilled Aloe Vera Lemon Jelly
topped with Lychee Sorbet

$78++ per person
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S BAKFE (4)
Fresh Shark’s Fin and Lobster Set

RN HF 2RI R R AR
Deep-fried Lobster Ball with Chef's Signature
Sauce and Fresh Fruits

HImh oL
Tan Jia-style Braised Fresh Shark’s Fin with Beancurd

b kR Z PR
Traditional-style Steamed Star Garoupa Fillet

SO A R AR
Braised Sliced Abalone with Mushroom and Vegetables

IR TR B2
Braised Handmade Noodle with Fresh
Prawn Dumpling in Onion Sauce

M2 AT EEE P XA
Chilled Aloe Vera Lemon Jelly
topped with Lime Sorbet
served in Mini Coconut

$98++ per person
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B HESHE (5)
Fish Maw Soup and Seafood Set

FXEZ TN RA
Thai-style Crisp-fried Conpoy and Fresh Fruits

WA E 28 E
‘Tan Jia’-style Braised Fish Maw Saffron Bisque
served in Bamboo Cup

6 AR H
Steamed Sliced Australian Barramundi
with White Pepper

BSF T A
Sliced Smoked Duck and Crispy Beancurd Skin
served with Pancake

I & 2R
Braised Bamboo Charcoal Beancurd
with Vegetables in Pumpkin Stock

& AR H AR
Poached ‘Mee Sua’ with Fish Puffs

R
Chilled Mango Cream with Mango,
Pomelo and Sago

$248++ for 4 persons
$372++ for 6 persons
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BEFEHE (6)
Braised Shark’s Fin and Seafood Set

HEBIT RS AR A
Pan-fried French Foie Gras and Crispy Beancurd
Skin served on Pancake
combined with Fresh Fruits

Pl w R E s E
Flambé Braised Shark’s Fin in Pumpkin Stock

KB A AR HER
Steamed Star Garoupa Fillet with Chinese Wine
and Parsley

X.0. F #WiF
Sautéed Scallop with Asparagus in X.0. Sauce

AN AR IR AR K

Braised ‘Dong Po’ Pork served with Bun

AR SEA SR E
Braised Rice Vermicelli
with Diced Sea Whelk and Egg White

AT E R BA
Chilled Aloe Vera Lemon Jelly
topped with Lime Sorbet

$328++ for 4 persons
$492++ for 6 persons

hwheEsE (7)
Peking Duck, Shark’s Fin and Seafood Set

2h RS
Barbecued Whole Peking Duck

HHE R Bk
Braised Shark’s Fin with Crab Meat and Dried
Seafood in Pumpkin Stock

B X B Z I RIF 3R
Thai-style Deep-fried Prawn and Deep-fried
Prawns with Wasabi-mayo Sauce

& KA &
Steamed ‘Soon Hock’ with White Pepper

% 5 5 56 1A
Braised Pork Belly with Vintage Vinegar

eAETH =A%
Braised Homemade Beancurd with Wild Fungus
and Conpoy Crisps

K P L2 AR &
Braised ‘Ee-Fu’ Noodle with Shredded Duck Meat

0 LA F BTk
Chilled Dessert with Snow Lotus Seed,
Snow Fungus and Mini Dried Tomato

$555++ for 8 persons
$595++ for 10 persons
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WERMESHE (8)
Shark’s Fin and Seafood Set

HFRXEEZ TN RAE
Thai-style Deep-fried Conpoy
served with Fresh Fruits

& R R G ke
Traditional-style Double-boiled Shark’s Fin
with Chicken in Rich Broth

B4R AR RS ST
Steamed Prawn with Egg White and Minced Garlic

$.39 i
Australian Barramundi Prepared in Two Ways

BIRE RET
Signature Roast Irish Duck

RAF LIk
Poached Shredded Beancurd and Vegetables

JiE ok P AT 1 5 BRR
Braised Mini Pearl Rice with Diced Pork
and Preserved Meat served in Bamboo Cup

T E AP Bk
Chilled Aloe Vera Lemon Jelly
topped with Lime Sorbet

$668++ for 8 persons
$728++ for 10 persons
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memgssy (9
Shark’s Fin and Seafood Set

ESENE -3 8, SIS CAF T P
Thai-style Deep-fried Prawn and Deep-fried
Prawn with Wasabi-mayo Sauce
combined with Fresh Fruits

Hp A kR 3
Double-boiled Shark’s Fin
with Chicken in Rich Broth

X.0. H=HLrHF
Sautéed Scallop with Greens in X.0. Sauce

B PR 2 PR
Steamed Star Garoupa Fillet with White Pepper

& RESE T BB R
Roast Irish Duck Skin and Crispy Beancurd Skin
served with Homemade Pancake and Tomato

F NI A% 2 R
Braised Bamboo Charcoal Beancurd
in Pumpkin Stock

TRTERK
Poached ‘Mee Sua’ with Dumplings

b S
Chilled Aloe Vera Lemon Jelly
topped with Lychee Sorbet

$748++ for 8 persons
$828++ for 10 persons

& RMATHESE  (10)

Shark’s Fin, Foie Gras and Seafood Set

& RN IFH I RO
Deep-fried Lobster Ball with Chef's Special Sauce
served with Fresh Fruits

P > #
Flambé Braised Shark’s Fin in Brown Sauce

EE AN & T B AR B &
Pan-fried French Foie Gras and Crispy Beancurd
Skin served on Pancake with Rose Cherry Tomato

KB A A R HER
Steamed Star Garoupa Fillet
with Chinese Wine and Parsley

B E R ET
Signature Roast Irish Duck

SOIREFE F R
Braised Sliced Abalone
with Wild Fungus and Vegetables

RZRES G LR
Poached Handmade Noodle with Fish Puff
And Onsen Egg

M2 RERE L
Chilled Avocado with Black Glutinous Rice
topped with Ice-cream served in Mini Coconut

$918++ for 8 persons
$998++ for 10 persons
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