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F 17 AL & Only Available During Lunch Hour

EXECUTIVE SET LUNCH

5488 517/ Per Person

(FALEE Minimum 2 Persons )

AL e 2 &% 3

Braised Shark’s Fin with Shredded Chicken

H5 ARG O

Dim Sum

W SR PE R T A U 2R L O 1L B

Twin Combination Platter:

Marinated Beef Shank with Five Spices, Chilled Pig’s Shank

A= ¥R DU B

Braised Seasonal Vegetable with Minced Beef

MoK il - AL Al

Braised Thick Noodles with Eggplant in Dried Shrimp Chilli Paste

6 3 5% OK FE

Black Glutinous Rice Pudding

% AEHREAI5TT, M 10% IRF W E:

Cover charge for tea is $15 per person. All prices are subject to 10% service charge.



“F 1T £ Only Available During Lunch Hour
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EXECUTIVE SET LUNCH

5988 137/ Per Person

(FRLEE Minimum 2 Persons )

AL Jo HE %5

Braised Shark's Fin with Shredded Chicken

KL% Rk i 2 0 36 &

Braised Sea Cucumber with Goose Web in Oyster Sauce

<8R r P L 1 FE IR

Sautéed Boston Lobster with Fried Garlic

18£8 25 Rk 1D KE A BE

Sautéed Empress Clam with Vegetable & Preserved Black Olives

Hes oK i S L Y AR

Crispy Rice in Seafood Broth

PE A A OR

Chinese Almond Cream

% AEHREAI5TT, I 10% IRF W2

Cover charge for tea is $15 per person. All prices are subject to 10% service charge.



17 £ B Only Available During Lunch Hour

EXECUTIVE SET LUNCH

1,188 1 fi2/Persons

K 12 B0
B R SR B A, N A BR i B AR S A

Dim Sum: Steamed Prawn Dumpling 'Ha Kau',
Steamed 'Teochew' Dumpling, Deep-fried Yam Puff

% K )

Soup of The Day

ot IR P

Twin Combination of Barbecue Meat

Al B 7% Bk BA i

Steamed Garoupa Fish Belly with Diced Chillies

[ /F 3% HY 2K Choice of Two |
W R SH A IR 5 I% R R B/ &

Sautéed Pork Collar with Poached Seasonal Vegetable in Stewed Eggplant with Minced
Shrimp Sauce Chicken Broth Pork & Spicy Sauce in Claypot
< 22 7 J E
W HE I A ES RN AL B8 L 5 15 55
Sweet & Sour Pork Stewed Assorted Vegetables with  Braised Beancurd with

Red Fermented Beancurd Sauce Mushroom in Oyster Sauce

g ;

=R FE T I

Sautéed Diced Chicken with Ry @ —t % L%

Dried Chillies & Cashew Nuts Assorted Vegetables Stuffed
with Minced Shrimp in Claypot

% AEHREA5TT, M 10% IRF W2

Cover charge for tea is $15 per person. All prices are subject to 10% service charge.



“F i1 £ B Only Available During Lunch Hour

EXECUTIVE SET LUNCH

52,188 817/Persons

#5280
B O o MR A, M R RR e BE M A

Dim Sum: Steamed Prawn Dumpling 'Ha Kau',
Steamed 'Teochew' Dumpling, Deep-fried Yam Puff

A B E M
Double-boiled Pig’s Lung with Almond Soup

1% IR 2 B

Twin Combination of Barbecue Meat

AL % 2 1R Bt BH M

Braised Tiger Garoupa Belly in Oyster Sauce

5 8 VYT A AE

Sautéed Empress Clam with Celery & Preserved Black Olives

[ 1T 3% W 7K Choice of Two |
W 45 1 HE S = #E % 1% I i pE T

Sautéed Pork Collar with Poached Seasonal Vegetable in Stewed Eggplant with Minced
Shrimp Sauce Chicken Broth Pork & Spicy Sauce in Claypot
I R X 40 FL AR AL AL ZE s O
Sweet & Sour Pork Stewed Assorted Vegetables with Braised Beancurd with

> Red Fermented Beancurd Sauce Mushroom in Oyster Sauce
P2 A Y
B R HET

Sautéed Diced Chicken with B i = B &
Dried Chillies & Cashew Nuts Assorted Vegetables Stuffed
with Minced Shrimp in Claypot

% AEHREAI5TT, I 10% IRF W2

Cover charge for tea is $15 per person. All prices are subject to 10% service charge.



SET IVIENU ‘ A

52,688 1 1iZ/Persons

% WK B Pf

Twin Combination of Barbecue Meat

75 3 1 I 5

Double-boiled Pig’s Lung with Almond Soup

188 AR 25 ok 1D RE JE I

Sautéed Empress Clam with Vegetable & Preserved Black Olives

A€ W 7% Vil fig

Steamed Water Eel with Chinese Rice Wine

R A U L 0

Baked Boston Lobster with Chinese Celery & Fish Sauce

I FE B 1% I i

Poached Seasonal Vegetable in Chicken Broth

it 3 B R b oM A

Braised Thick Noodles with Ginger & Shallot in Abalone Sauce

5 A6 Rk

Chilled Coconut Milk Cake

% AEHREAI5TT, M 10% IRF W E:

Cover charge for tea is $15 per person. All prices are subject to 10% service charge.



SET IVIENU

54,988 1 i2/Persons

ot 3 G; OF DR

Braised Shark’s Fin with Chicken Broth in Claypot

LR R I Y

Sautéed Prawn with Shrimp Roe & Lingzhi Mushroom

= Afe L
{EH { §E'A WX EARMY
Deep-fried Marble Goby ‘Soon Hock’ Fish

‘%)E‘/\7 \A»ﬂé‘@@n“jﬂ}%%

Braised Whole 7 Head Fresh Abalone & Goose Web with Vegetable

A B AR Cre)

Marinated Salted Chicken (Half)

RN

Braised Seasonal Vegetable with Crab Meat

e K i S L Y8 AR

Crispy Rice in Seafood Broth

W T8 Rk

Steamed Egg Yolk Cake

% AEHREAI5TT, I 10% IRF W2

Cover charge for tea is $15 per person. All prices are subject to 10% service charge.



SET IVIENU

59,776 12 12/Persons
54,888 617/ Persons

W OE R BFL AR cre)
Roasted Suckling Pig (Half)
A B E
Double-boiled Pig’s Lung with Almond Soup

168 A 28 o b A A

Sautéed Empress Clam with Vegetable & Preserved Black Olives

V2L A% A
= 5 72 fa
Deep-fried Marble Goby ‘Soon Hock’ Fish

O A R R T R

Baked Prawn with Chinese Celery & Fish Sauce

AL 5% JR 0k it 25 410 e %

Braised Whole Sea Cucumber with Mushroom in Oyster Sauce

B A B 40 S cp e
Marinated Salted Chicken (Half)
& R IR I bR
Poached Seasonal Vegetable with Assorted Eggs
5 N 45 iR
Fried Rice with Barbecue Pork & Prawn in Yangzhou Style
6 - 2% K K

Black Glutinous Rice Pudding

% AEHREAI5TT, M 10% IRF W E:

Cover charge for tea is $15 per person. All prices are subject to 10% service charge.



SET MENU ‘

13,776 17 2/Persons
56,888 06 1i/Persons

FA 7L R B Cre)
Roasted Boneless Suckling Pig (Half)
fHE L AC 7 R PR 9 2
Double-boiled Chicken Soup with Sea Whelk & Chinese Yam

& 8% 7 By A4 7% AT B 0

Steamed Bamboo Clam with Fried Garlic & Vermicelli

WA R 2K

Steamed Coral Trout with Superior Soy Sauce

AL % J50 7 B B S 0 8

Braised Whole 7 Head Fresh Abalone with Goose Web in Oyster Sauce

SRR I - FE AR
Baked Boston Lobster with Black Pepper
W Bz M+ R (o )
Roasted Crispy Chicken (Half)
e 7 % = R B
Poached Seasonal Vegetable in Chicken Broth
B R A E A DR
Fried Rice with Crab Meat, Dried Scallop & Egg White
iR U )

Steamed Custard Bun with Salted Egg Yolk

% AEHREAI5TT, I 10% IRF W2

Cover charge for tea is $15 per person. All prices are subject to 10% service charge.



SET IVIENU ‘

523,176 17 ii/Persons
11,888 0 1iZ/Persons

K% K BE e Bz 7L 5% cr )

Roasted Suckling Pig with Glutinous Rice (Half)

8 A R B OF RO

Sautéed Superior Shark’s Fin with Crab Meat & Dried Fish

e oK i fiF % 1R R A B

Coral Trout with Crispy Rice in Seafood Broth

By B 0 i W R < K i AR R/ R 9 0 R T 2%
Alaskan Crab in Two Ways:
Deep-fried Crab Claw / Steamed with Chinese Rice Wine & Egg White

AL B8 2% 98 1 Rk 1 2

Braised Sea Cucumber Stuffed with Minced Pork in Oyster Sauce

VY it b B R

Sautéed Prawn with Celery

4B 1B S (e )
Baked Salted Chicken (Whole)
%R B
Poached Seasonal Vegetable in Superior Broth
SR/ RN R ]
Braised Thick Noodles with Lingzhi Mushroom & ltalian Truffle Oil
W2 lH R Bk
Steamed Red Date Cake
FREFRGAI5T, 10% ik,

Cover charge for tea is $15 per person. All prices are subject to 10% service charge.



1 EE 5¢ P B

INDULGENCE SET

1,388 T/ Per Person

(FARLEE Minimum 2 Persons )

JRU i 5% NS B R

Double-boiled Shark’s Fin with Tianjin Cabbage

B B L i HE R

Baked Boston Lobster with Black Pepper

ALBEAE B 0 #E &

Braised Fish Maw & Goose Web in Oyster Sauce

18 A8 25 Kk 1D 8 IR B ER

Sautéed Tiger Garoupa Fillet with Vegetable & Preserved Black Olives

B A P\ i

Braised Seasonal Vegetable with Crab Meat

e K i S L I AR

Crispy Rice in Seafood Broth

PR A A OR

Chinese Almond Cream

LIRS

Steamed Red Date Cake

% AEHREAI5TT, I 10% IRF W2

Cover charge for tea is $15 per person. All prices are subject to 10% service charge.





