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FINE CHINESE CUISINE
7l g i 29 SEP - 31 OCT 2026
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HK$248 {i./Per Person
(M fZEZ Minimum 2 Persons)
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Dim Sum Combination
(Steamed Pork & Shrimp Dumpling 'Siew Mai',
Steamed Vegetable Dumpling with Morel Mushroom, Deep-fried Vegetarian Spring Roll)
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Double Boiled Pig’s Lung with Almond Soup
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Sautéed Prawn with Shallots & Preserved Black Olives
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Steamed Fish Head with Minced Ginger
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Braised Thick Noodles with Honshimeji Mushroom &
[talian Truffle Oil
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Complimentary Pastries
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Subject to 10% Service Charge
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YEAEFREAEZ Exclusively for HSBC Credit Cardholders
{ETEMB(E? B1FEISiF{E! To borrow or not to borrow? Borrow only if you can repay!
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HK$498 13 /Per Person
(M fZEZ Minimum 2 Persons)
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Three Treasures Platter
(Barbecue Pork with Honey Sauce, Marinated Beef Shank with Five Spices,
Chilled Cucumber with Minced Garlic)
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Double-boiled Chicken Soup with Sea Whelk & Chinese Yam
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Baked Prawn with Chinese Celery & Fish Sauce
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Steamed Garoupa Fish Fillet with Chinese Ham & Mushroom
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Sautéed Diced Beef with Garlic Chips
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Poached Choi Sum with Garlic in Superior Soup
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Braised Thick Noodles with Ginger &

Shallot in Abalone Sauce
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Complimentary Pastries
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Subject to 10% Service Charge
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