





CUISINE CUISINE

[UNCH SPECIALS

B & T AR

THERK

Crispy minced shrimp balls in safted egg yolk

XDHREEHS

Deep-fried tangerine peel spare ribs

RERNKEE

Marinated goose wings

JIIWR O 7k E

Spicy chicken in Sichuan style

i 5 % B {7

Roasted crispy pork belly

DR FEH

Roasted sliced suckling pig

D HBERER

Roasted crispy goose

EE XA E

Honey—glazed barbecued pork

BHEE NG

Cuisine Cuisine’s soup of the day

(a) EIRMH#E /Y Chefs recommendation S IN—ARIEE Plus 10% service charge

$128

614 6 pieces

$128

$128

$138

$228

$328

$238

$238

$128

B per person

$388

41 4 persons
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UISINE CUISIN
RICE AND NOODL
ECTIONS mes

ERITZTHAMRRETEAR

Baked rice with Hokkaido scallop and avocado in Champagne cheese sauce

ABEEHHE

M AR E R

$148

B per person

Fried rice with duo sauce (Shredded chicken in tomato sauce, shrimps in cream sauce)

5t 513 ++
BEXEERIER#AE
Fried rice with seafood, preserved vegetables and egg white

REEXEVHAMA SR

Crispy noodles with shredded Kurobuta pork, chives and bean sprouts

BERCHT
Fried rice noodles with shrimp and scrambled egg

R A ON D) Eil ST

Fried rice noodles with M9 Australian Wagyu beef in premium soy sauce

Bl & % &R

“Cuisine Cuisine” fried rice with foie gras, barbecued pork and shrimps

BHm R &Y E

Fried noodles with squid in premium soy sauce

s BN B8RS K&

Rice noodles with minced fish, enoki mushrooms in fish stocke

DR FNHEY S L

Fried udon noodles with beef fillet and peppers in black bean sauce

ERNEEHEA

Braised thick noodles with barbecued pork, spring onion and ginger

REHRBCKFE

Braised e-fu noodles with shrimp, wild mushrooms and black truffle

BLL=ZEFRY XK

Fried vermicelli with shrimp, Sakura shrimp and dried shrimp

& 2 7t B &R

Crispy Rice with diced scallops and dried seafood in superior seafood soup

\

(a) EIRMH#E Y Chefs recommendation S IN—ARIEE Plus 10% service charge

$288

$228

$228

$228

$268

$258

$228

$248

$228

$228

$268

$228

$448



CUISINE CUISINE
DIV ECTIO

55 E AR EE D

CLBeEs $228
Deluxe dim sum platter
IFRER FEEHNR EBXEN FEHARRERE ZUEAR
Steamed scallop dumpling with black truffle,
Steamed shrimp dumpling topped with garoupa and garlic,
Steamed lobster and egg white dumpling,
Steamed minced pork and shrimp dumpling topped with whole abalone,
Steamed crab meat and perilla leaf dumpling
s
REEHRBR $72
Steamed shrimp dumplings topped with gold leaf 414 4 pieces
new! &0 € fE B3 Bk A 15 $68
Steamed crystal bun stuffed with glutinous rice in superior soup with roasted duck 3% 3 pieces
R4 BERESR s
Crab meat with minced pork dumpling served in supreme broth B per person
RENEHER 562
Steamed wild mushroom and black truffle dumplings 314 3 pieces
BTHFRER $63
Pan-fried Wagyu buns with barbecued sauce 214 2 pieces
HAHBERE $72
Steamed minced pork dumplings with abalone and shrimp 41% 4 pieces
iy + R S
& % = 4 B BR $62
Steamed beef meat balls in tomato broth 314 3 pieces
HANESR $65
“Xao Long Boo” Steamed Shanghai style soup pork dumplings 3% 3 pieces
new! R B 1 B 45 52 B 8% 563
Steamed vegetable dumplings with dried scallops and shrimp 314 3 pieces
new R ETXERDE $62
Steamed purple potato paste and salty egg yolk buns 3% 3 pieces
PREBREENES 565
Shrimp dumplings with pork liver in white pepper broth 41%F 4 pieces

@ B & f53& Cuisine Cuisine’s signature @ BIRMHE S Chefs recommendation

SN —BRTEE Plus 10% service charge




new! @

newl

CL
DIV

Elilealai oy

YEB !

M

I\\‘ﬁ /l:’

FUK B R RL K A

Crispy glutinous rice dumplings with diced chicken, dried shrimp and dried squid

TUER XSS

Baked barbecued pork and pineapple buns with crystal sugar

18 18 RIS

ff

R & 80 S 2 R BR

Chicken puff pastries with whole abalone

UISIN

Deep-fried glutinous balls stuffed with durian

TREZAMIA

Bean curd sheet rolls with abalone, sea cucumber,
minced shrimp and Yunnan ham

RE X

&

Steamed barbecued pork buns

OERBEANRET R

Pon fried turnip cakes with Parma ham and prawns in X.O. chili sauce

X.0.80#Y

Stir-fried turnip cakes in X.O. chili sauce

B3 H S8

Beef combination with turnip in spicy sauce

e
m

S 2

RN DEHEE

Steamed spare-ribs with rice noodles in black bean sauce

= Bl 35 BT

e

7 F

i

Crispy taro puffs with diced chicken and foie gras

NEBZULES

Crispy spring rolls stuffed with Matsuba crab and cheese

(a) BFRMHESY Chefs recommendation

SHn—4

R %

Plus 10% service charge

$52
314 3 pieces

$78
314 3 pieces

$156
314 3 pieces

$52
314 3 pieces

$80
214 2 pieces

S62
314 3 pieces
$88
$62
$58
$63
$63

314 3 pieces

S63
314 3 pieces



new! @)

newl!

new! @

CUISINE

CUISINE
DIM SUM SEL

5 EAREE

HEEH% 15

Steamed rice flour rolls stuffed with scallops, duo clams and vegetables

ENERHFRE

Steamed rice flour rolls stuffed with minced beef, water chestnut and morel mushrooms

BOomE RS

Stir-fried rice rolls with sesame seeds, soy sauce

I/&-'-./\\\ X&H

Steamed rice flour rolls stuffed with shrimp, crab meat, garoupa fillet and mushrooms

=5t R BB

Steamed rice flour rolls stuffed with barbecued pork

JR & &R 15
Steamed rice flour rolls stuffed with prawns
HAREE

Congee with fresh assorted mushrooms

BREAFAR
ANYY 4\\\ WY —L m

Cantonese-style steamed black sugar sponge cake

MEZREHN

Steamed red date puddings

15 e R

Baked mini egg tarts with bird’s nest

(a) EFBMH#E T Chefs recommendation SWmn—REE

Plus 10% service charge

1ONS

$85
314 3 pieces

S78
314 3 pieces

$65
$85
314 3 pieces

S73
314 3 pieces

$84
314 3 pieces

$80

B per person

S78
444 4 pieces

$78
414 4 pieces

$98
314 3 pieces



