FINE CHINESE CUISINE
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Lunch Selections

A5 Table: | Z£I No. of Pax: | £F A Handled by:

BE P % Barbecue Selections

Ak ok R
Roasted Pigeon

e B 52 Y

Roasted Pork

U

Barbecue Pork with Honey Sauce

W4 52 3

Roasted Goose

Twin Combination of Barbecue Meat

Bk = -

Triple Combination of Barbecue Meat

* BB RS Al ¥ 30
Roasted Goose Combination - Additional ¥30

RS 0

Soy Sauce Lychee Chicken (Half)

g W72 B CRE R

Marinated Salted Lychee Chicken (Half)

HEBZXEF 38 50

Roasted Crispy Chicken (Half)

LIRS ()

Roasted Pigeon (Whole)

Remk =9
Triple Combination of
Barbecue Meat

{5 / Small

[]v¥128
[]v138
[]¥165

[]v¥178
[] v228

] v¥199

[ ]v¥199
] v149

[]v¥118

B3 %= Steamed Dim Sum

7% T R
Steamed Assorted
Mushroom DI

R %
Turnip Cake (Pan-fried)

D e
& ek
Baked BBQ Pork Pastry

PEHUE M
Deep-fried Taro Dumpling

Deep-fried Minced Pork & Mushroom
Dumpling

4 1 Jif K2 B F ¥
Steamed Rice Roll Wrapped Crispy

A

Rice Paper & Shrimp
&:{7 / Per Portion &4y / Per Portion
vt SRR o ] ¥36 SFRBEUFE L1 v40
Baked BBQ Pork Pastry (3pcs) Steamed Shrimp Dumpling (4pcs)
. FREREIL L o) ] v40
WEHLETE A 344 D ¥33 Steamed Pork, Shrimp & Mushroom Dumpling (4pcs)
Deep-fried Taro Dumpling (3pcs) K e 2& RUR D 36
i e *
gﬁ% B%) Eé% (3 gﬁ) : D ¥36 Steamed Chicken Feet with Black Bean Sauce
e ork Bun (3pcs! Soe e
g g A HEY (] ¥36
LR K A (344 D ¥33 Steamed Spare Ribs with Black Bean Sauce
Deep-fried Minced Pork & Mushroom Dumpling (3pcs) HT ﬁ'ﬁ 4: V\]}* GRD D v36
i Jz B D v36 Steamed Beef Ball with Vegetable (3pcs)
Deep-fried Vegetarian Spring Roll m‘ § PR t[ % }4\ X‘% o) D ¥36
W RAR E s RE 0 D v48 Steamed Glutinous Rice with Chicken in Lotus Leaf (2pcs)
Poached Pork Dumpling with Spicy Sauce (6pcs) NEINEE 6 D ¥36
fﬁ. ﬁ{z I-i% ﬁf’]‘ ﬁ: D v36 Steamed Assorted Mushroom Dumpling (3pcs)
Steamed Beancurd Skin wrapped Mushroom in Broth TR MR R i) D ¥33
’ Steamed Bun stuffed Glutinous Rice in Teochew Style (3pcs)
i L R ] va8 S
Steamed Honeycomb Tripe with Soy Sauce WM Z R g D ¥33
ﬁi Iﬂ fﬁ ﬂﬂi D 36 Steamed Dumpling in Teochew Style (3pcs)
fif: (3R ¥ 4 W) !
Pan-fried Pork Dumpling (3pcs) WE 5L XUBRAD (o) [] 33
P D % Steamed BBQ Pork Bun (3pcs)
SEAERE DER (314) ¥ N []
) ¥36
Deep-fried Radish & Ham Pastry (3pcs) Sisrsed Pork Diplar [docs
4 19 M B AF H ) [ v48 =W Bk ] ¥36
Steamed Rice Roll Wrapped Crispy Rice Paper & Shrimp Steamed Rice Roll with 3-kind Sauce
MR HE 247 ) ] v36 SRR ] ¥39
Deep-fried Wonton (3pcs) Steamed Rice Roll with BBQ Pork

®

#
®

6 F ik
Steamed Rice Roll with Minced Beef & Coriander
A il ks
Steamed Rice Roll in Hong Kong Style
RS M EE Ge/no
Turnip Cake (Steamed/ Pan-fried)
TS G/ mo
Taro Cake (Steamed/ Pan-fried)

B8 & = Sweet Dim Sum

O

YRR b
Steamed*Salted Egg Yolk
Custard Bun

PRI o)
Steamed Salted Eqg Yolk Custard Bun (3pcs)

R

Chilled Black Sesame Roll

Rz o 1

Deep-fried Egg Flour Pastry

SRV RZ RS M R

Black Sesame Glutinous Rice Ball with Grated Peanuts (3pcs)

iR e )

Chilled Coconut Milk Jelly (3pcs)

K iieFEETERE o)

Chilled Osmanthus Jelly with Wolfberries (3pcs)
Hyhiks

Steamed Cake in 'Malay' Style

FLHEFE orp

Baked Century Egg Pastry (3pcs)
SEBTIHE o)

Pan-fried Purple Potato Pancake with Peanuts &
Shredded Coconut (6pcs)

Ik Bz HHA AT o)

Baked Egg Tart (3pcs)

AL S HRE o

Pan-fried Water Chestnut Cake (3pcs)

W83k g/ Gp
Bun (Steamed/ Deep-fried) (3pcs)

INFFBE G

Longevity Bun (3pcs)

with Grated Pean

1 O O [

I ) 0 e

1O O O

445y / Per Portion

¥39
¥36
¥36
¥36

DS 2 R
Black Sesame &{ti

#fir / Per Portion

¥36
¥36
¥36
¥36
¥36
¥36
¥36
¥36
¥36

¥36
¥33
¥24
¥36

HEATHSERO/MEY, BRNEARER. EREHHEZRBMER, BATAEEEZR, FEREDBE2T, IMFREHM T, HAREHI5T. UERRHMI0%MEHE.
FABR ZRRIFAREHGRMSH, FilR (HAF. WEH, ®FLE ) SOUEUSTTHRLE, KE L. HRKGEEI0THRIIE,

For those with food allergies and any dietary restrictions, please inform staff. Please do not bring outside food and drinks into the restaurant. Wet Tissue is chargeable at ¥2 each. Takeaway plastic container is chargeable at ¥1 each (small), ¥5 each (large).
All prices are subject to 10% service charge. All pictures shown are for illustration purpose only. Tieguanyin, Pu’er, Jasmine tea are subject to ¥18 tea charge per person. For Lemon water, it is chargeable at ¥10/ Per Person.
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#A Chilled £ Spicy

s Must Try



2 H%% Soup Of The Day

t8=/\lz Appetizer

g R
Braised Chicken Feet & Peanuts

A4 1 B 1 AR with Abalone Sauce

Double-boiled Pig's Lung Soup with Double-boiled Fish Maw Soup with
Almond Shark's Cartilage

B IR %

Century Egg with Pickled Ginger

B K

Ice Grass with Sesame Sauce

T AT 2 7F

Marinated Beef Shank with Five Spices

EES R

Marinated Goose Web & Wing

i1 e KU

Braised Chicken Feet & Peanuts with Abalone Sauce
KA

Deep-fried Chicken Wings with Shrimp Paste
AT IN

Marinated Cucumber with Minced Garlic

Hi £ P 1 it

Braised Premium Shark's Fin with n wi

Dried Fish & Crab Meat Chicken Broth in Claypot

£ / Per Person

05 R ¥ HER (] v768 B
Braised Superior Shark's Fin in Thick Chicken Broth Pan-fried Shrimp Cake with String Bean (4pcs)
£ Y T4 L] v628 HUA Sk £ 45
Braised Premium Shark’s Fin with Dried Fish & Crab Meat Deep-fried Squid Tentacles with Pepper & Salt
— D KA
3R 58 7 45 ] v598
Stewed Shark's Fin with Chicken Broth in Claypot Fried Rice Roll with Handmade Shrimp Paste
: 5 kB MR AR I B
]’a }E-%Hﬂ 4 LP ﬁ@ﬁ D ¥568 Deep-fried Beancurd Skin Roll with Shrimp & Yellow Chives
Double-boiled Premium Shark’s Fin Soup with Cabbage . .
) Bt b4 Y Mﬂh'k’,b:fﬁ
VAR ORI $ 7] D ¥298 Sautéed 3 Kinds of Mushrooms with Oyster Sauce
Double-boiled Fish Maw Soup with Shark's Cartilage JXO ,g 'J:’,L‘ g [\ *‘:é
HE LA S D v128 Sautéed Tumnip Cake with X0 Sauce
Double-boiled Chicken Soup with Vi e fis fi BR (58)
EEAMIRICE Cllioee 22 Deep-fried Minced Mud Carp Ball (5pcs)
AV ] ¥108 Bk TR
Double-boiled Pig's Lung Soup with Almond Deep-fried Tofu with Pepper & Salt
LN L
VG 380 G it % ] v108 e % U 12 46
Double-boiled Watercress Soup with Pork Rib Crispy Beancurd Skin Roll with Lo Han Chye
s - LRSS
- A L 73 < AL S
S A JEOK 3 [ ¥148 Deep-fried Bitter Gourd with Salted Egg Yok
Sweet Corn & Crab Meat in Thick Soup fsﬁ(-‘}l‘fﬁ{ﬁ .
= LS ST AR A
JUB‘E fﬁﬁ% D ¥108 Deep-fried Diced Cod Fish with Pepper & Salt
Fish Maw & Minced Fish in Thick Sou e y
o ' R/ /#5354
6 Ok 38 ] vos Gt/ B/ F724/ EFAP)

Poached/ Sautéed/ Sautéed with Garlic
(Choi Sum/ Lettuce/ Kailan/ Baby Chinese Cabbage)

Sweet Corn & Minced Chicken in Thick Soup

0 e v G )

0 A

[]

Deep-fried Beancurd Skin Roll with
Shrimp & Yellow Chives

&4 / Per Portion

¥48
¥78
¥/8
¥98
¥/8
¥78
¥48
¥148
¥78
¥48
¥58
¥68
¥68
¥88
¥48
¥68
¥/8
¥118
¥88

B2/03E Congee & Noodles

e ith X% 373 T
Barbecue Pork &
Soy Sauce Chicken
Noodles

o
HERRE IS
Fresh Sliced Pork Liver Congee

<
b L 4

Braised Thick Noodles
with Honshimeji Mushroom

& White Truffie Oil

Wh 5 i S G - )
Fish Head & Belly Congee in Claypot (Serves 4-6 pax)

T EE A1 345

Fresh Sliced Pork Liver Congee
B2 B8 Pk

Century Egg & Lean Meat Congee

Jb ik 2Kk

Mushroom & Chicken Congee

H IR B0
Minced Fish Congee
M R 5
Bullfrog Congee
IR Ak
Sliced Beef Congee

PRI AR

Sliced Beef & Pork Liver Congee

S8 i 3 i i

Barbecue Pork & Soy Sauce Chicken Noodles

Ik i K2

Barbecue Pork Rice Noodles

LA AT

Sautéed Sliced Beef with Ginger & Scallion Noodles

it 1 K4

Rice Noodles in Soup

#{7 / Per Portion
[] ¥238

[]

¥58
¥58
¥b8
¥58
¥68
¥/78
¥88
¥88
¥88

¥78

T 1

¥48

8FE8® Noodles/Rice

BT E SRR
Fried Rice with Black Truffle &
Diced Seafood |

o7

TEF 37 160465 4
Crispy Rice in Lobster Soup

EE2IP S

Wok-fried Vermicelli with Shredded Pork

S 3 5L i

Fried Noodles with Soybean Sauce

P2 5% e 2R 2 A ok i
Braised Thick Noodles with Honshime]i Mushroom &
White Truffle Oil

A5 BT

Wok-fried ‘Hor Fun’ with Sliced Beef

HEH 28k

Steamed 'Hor Fun' with Spare Ribs

b ARG R AR

Fried Glutinous Rice with Preserved Meat
PR i B E D TR

Fried Rice with Black Truffle & Diced Seafood
T 7 1046 4 K

Crispy Rice in Lobster Soup

78 & Dessert

_Double-boiled Bird's Nest with

5ago with Pomelo

b i

Mango Sago with Pomelo
Bk %

Walnut Cream

BT

Chinese Almond Cream

AR ANTAY

Red Bean Cream with Lotus Seed

2k

Black Sesame Cream

VKLY 38

Double-boiled Bird's Nest with Rock Sugar

& {5 / Per Portion

[

¥118
¥118

] v128

L1 O [

¥148

1 v148

¥148

L] v228

L]

¥288

#515 / Per Portion

[]

L] [

mfm

¥50
¥39
¥39
¥39
¥39
¥528

AEAIHEERONRY, WRNEDRER, EXFHHZUBNER, BATAFEEA, FEERHHE22T, MREG M T, BAREHST. UEXRBM0%REH,

FAERZRXRBERZGEUSH, Filx (HAE. HEH, ®A§ ) SOEI8TRAIRE, KE L, FRASIKII0TRIRE,

For those with food allergies and any dietary restrictions, please inform staff. Please do not bring outside food and drinks into the restaurant. Wet Tissue is chargeable at ¥2 each. Takeaway plastic container is chargeable at ¥1 each (small), ¥5 each (large).
All prices are subject to 10% service charge. All pictures shown are for illustration purpose only. Tieguanyin, Pu‘er, Jasmine tea are subject to ¥18 tea charge per person. For Lemon water, itis chargeable at ¥10/ Per Person.
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