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Chinese New Year Lunch Menu

H IR A BB ~ EURAE R

Chilled abalone and jellyfish with sweet and sour sauce
Marinated pork knuckle with chilli oil and peanuts

BT ~ BRREEEH
Steamed shrimp dumpling with seaweed
Steamed pork and shrimp dumpling with mushroom and minced Yunnan ham

TIZETCREL ~ BE PN
Steamed dumpling with bamboo pith, carrot and mushroom
Deep-fried shrimp pastry with crab meat and onion

BV - BERIEE R
Deep-fried shrimp ball with salted egg yolk
Wok-fried turnip cake cube with crispy shredded egg

KA CERISAE 2

Double-boiled cod fish maw soup with conch and dendrobium orchid

LA Pk

Sautéed Tiger prawn with hawthorn sauce

Solai- piikdd
Marinated chicken with soy sauce and conpoy

i1 7 e

Braised mushroom with yellow fungus, bamboo pith and bean curd sheet

AFEREHRES
Double boiled red date tea with aloe and tapioca balls

BRGRELARE ~ ZIRH%
Pan-fried Chinese pudding with shredded coconut
Chilled sesame dumpling

iz HK$688 per guest
PUfirke (Minimum 4 guests)

R NEHER YA BEEEEK - FR ARG EE R E -
If you have any concerns regarding food allergies, please inform your server upon placing your order.
FMfERhl— e -
The price is subject to a 10% service charge.
KA BMA A2 R M A P -
All menu items are subject to change according to seasonality and availability.



