AeFmEMBEESR
CUISNE CUISINE CHEF'S SETLUNCH

ERFLENEEBRRE ERNTEQ, ZYBE

Honey-glazed barbecued pork,
Pan-fried Wagyu bun with barbecued sauce,
Chilled seaweed with garlic and black vinegar

BELELESS

Double-boiled sea cucumber soup with conpoy and cordyceps flower

X.0. & HiaEEK

Sautéed giant garoupa fillet with seasonal vegetables in X.O. sauce

B S MR iR B s TR S VA B R

Poached seasonal vegetables with dried mantis shrimp, conpoy and garlic

ABRATEARSHE N NKBERERE

Baked rice with minced pork, dried octopus and mullet roe in clay pot
Or
Sichuan-style “Dan Dan” noodles with minced pork and
3 textures of peanuts in spicy soup

BREBRFHEEERT

Chilled sago cream with Chinese pomelo and mango juice and
baked mini egg tart

{7 HKS568

it A RAT B E — #F
HKS$568 per person
With a glass of house white wine or red wine

&F#E Chinese Tea HK$28 811 per person Il—BRIEE 10% service charge applies

METEEAEYBESIRRRG , FEEEAEER S BE,
If you have food allergies or dietary restrictions, please ask our staff for assistance with menu choices.



[N]

N] @

N] @

3 & F T BT AN 4538
CUSINE CUSINE LUNCH SPECIALS

W T EEffe 5

Crispy chicken cartilage with assorted chili
TRITRFDEBA
Crispy minced shrimp balls with corn and mustard seeds

RTTEE HIEER

Marinated chicken feet with peanut in abalone sauce

tREEERE

Crispy bean curd cubes with shichimi powder

ffe K 37 57 ik R Bk

Crispy minced dace balls and crispy rice with preserved mustard clam sauce

ERFLATEES

Honey-glazed barbecued pork

EEICR AN

Roasted sliced suckling pig

MELBERANRES

Double-boiled sea conch and fish maw soup with
cordyceps in whole coconut

HK$148

HK$128

HK$128

HK$128

HK$108

HK$288

HK$318

HK$398

1Y per person

&F#E Chinese Tea HK$28 811 per person Il—BRIEE 10% service charge applies

NETAEAEYBBIRERE , FEEREREERSBE,

If you&gve food allergies or dietary restrictions, please ask our staff for assistance with menu choices.
= ERH#ESN Chef'srecommendation [N] ER{Z% = Dishes with nuts [V] &% Vegetarian



[N]

[N]

[V]

& F &R
CUISINE CUISINE RICE AND
NOQODLES SELECTIONS

ABRATEARGHRE

Baked rice with minced pork, dried octopus and mullet roe in clay pot

VN ZRAR ]

Sichuan-style “Dan Dan” noodles with minced pork and 3 textures of
peanuts in spicy soup

SR 52 1 BN 4 A

Fried rice noodles with Australian beef in premium soy sauce

EXXGHEERR

Braised egg noodles with barbecued pork, spring onions and ginger

WERARMFNKE

Braised rice with wagyu beef and kimchi in clay pot

ERRASERRAEILKRE

Gaint garoupa fillet with Chinese Yam and rice vermicelli in fish soup

/IIJ17 EEE m%ﬂ%%ﬁﬂﬁﬂﬁﬁ

Pan-fried noodles with soft-boiled egg, scallop and egg white in sweet and
sour sauce

BXEEWNETEAMKE

Fried rice with seafood, preserved vegetables and egg white

RS ESARNFIWEE

Pan-fried noodles with shredded Kurobuta pork, chives and bean sprouts

Som 2R 5

Pan-fried noodles with bean sprouts in premium soy sauce

HK$148
1 per person

HK$108

1 per person

HK$288

HK$288

HK$248

HK$248

HK$248

HK$248

HK$248

HK$228

&F#E Chinese Tea HK$28 811 per person Il—BRIEE 10% service charge applies

NETAEAEYBBIRERE , FEEREREERSBE,

If you have food allergies or dietary restrictions, please ask our staff for assistance with menu choices.

q—‘p /AN Chef'srecommendation [N] &R{=%= Dishes with nuts  [V] &% Vegetarian



[V]

new

new

new

[V]

5 5 BT A5 20
CUISINE CUIS

REFB(EHEBRIBR)

Steamed shrimp dumplings topped with gold leaf

BREEESERESR)

Crab meat with minced pork dumpling served in superior broth

EHNE(RREFER)

Steamed wild mushrooms and black truffle dumplings

FERH(RITTNFER)

Pan-fried Wagyu buns with barbecued sauce

M B (BREDRE)

Steamed minced pork dumplings with dried oysters and black moss

MRE (ERFREK)

Braised beef meat balls with lettuce

HEAKMENEZ)

Steamed Shanghai style soup pork dumplings with Matsutake

EAREBEEFREER)

Steamed vegetable dumplings with dried scallops and shrimp

REZREHTER)

Congee with fresh assorted mushrooms

ESNS(HHABERER)

Shrimp dumplings and pork tripe in white pepper broth

NE DM SUM SELECTIONS

HK$108
4 4 pieces

HK$108

1Y per person

HK$88
3 1 3 pieces

HK$88
2 ¥ 2 pieces

HK$108
4 4 pieces

HK$88
3 # 3 pieces

HK$98
3 1 3 pieces

HK$88
3 1 3 pieces

HK$98

#1I per person

HK$98
4 4 pieces

&F#E Chinese Tea HK$28 811 per person Il—BRIEE 10% service charge applies

NETAEAEYBBIRERE , FEEREREERSBE,

If you have food allergies or dietary restrictions, please ask our staff for assistance with menu choices.

@Iﬁ?ﬁﬁ Chef'srecommendation [N] &R{=3%= Dishes with nuts [V] &% Vegetarian



[V]

[N]

new

5 5 BT A5 20
CUISINE CUIS

HIEE (EREWRREUKA)

Crispy glutinous rice dumplings with dried seafood

RKERAELEERER)

Baked barbecued pork and pineapple buns with crystal sugar

& K im E (R E 5 S EE A ER)

Chicken puff pastries with whole abalone

REBY(TRMELR)

Steamed squid in curry paste

BRERKRERAD KEH)

Steamed glutinous rice with abalone wrapped in lotus leaves

DEEK(BRERRD)

Steamed barbecued pork buns

THIPR(BELEBKRS)

Smoked carrot, celery, yam and Chinese mushrooms wrapped in bean curd

SEEHXO.BYRER)

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

B L(LZERERTEB)

Steamed spare-ribs with Chinese Yam and miso

EEEECEREBRHTFA)

Crispy taro puffs with diced chicken and foie gras

ETEMBAEITZLERATS)

Crispy spring rolls stuffed with cod fillet, cheese and mayonnaise

NE DM SUM SELECTIONS

HK$88
3 3 pieces

HK$108
3 ¥ 3 pieces

HK$188
3 ¥ 3 pieces

HK$88

HK$98
2 ¥ 2 pieces

HK$88
3 ¥ 3 pieces

HK$88
3 ¥ 3 pieces

HK$88

HK$88

HK$88
3 ¥ 3 pieces

HK$88
3 3 pieces

&F#E Chinese Tea HK$28 811 per person Il—BRIEE 10% service charge applies

NETAEAEYBBIRERE , FEEREREERSBE,

If you have food allergies or dietary restrictions, please ask our staff for assistance with menu choices.

(&
::e /AN Chef'srecommendation [N] ER{=%= Dishes with nuts  [V] &% Vegetarian



[V]

new

new

3 & SR IE A D

CUISINE CUISINE DM SUM SELECTIONS

MAEK(SEEEESEY)

Steamed rice flour rolls stuffed with seafood and garlic

SEME(BomEREE)

Stir-fried rice rolls with sesame seeds, soy sauce

FEER(ZEHFREEER)

Steamed rice flour rolls stuffed with Angus beef and enoki mushrooms

N\FREH (BT RGEBR)

Steamed rice flour rolls stuffed with barbecued pork

FEfR R IL (R EH IR XD)

Steamed rice flour rolls stuffed with prawns

EXTH(EEXERDE)

Steamed purple potato paste and salty egg yolk buns

EHNE(RERFNR)

Cantonese-style steamed black sugar sponge cake

RERGFNERER)

Steamed red date pudding

OEHH(EREERE)

Baked mini egg tarts with bird’s nest

RE S A 1 (AR HE AR TE S I A%

Crispy water chestnut rolls with osmanthus honey

TiRME(EERDRUHET)

Deep-fried sesame dumplings filled with egg custard

HK$108
3 1 3 pieces

HK$88

HK$108
3 # 3 pieces

HK$98
3 # 3 pieces

HK$108
3 # 3 pieces

HK$88
3 1 3 pieces

HK$88
4 4 pieces

HK$88
4 4 pieces

HK$98
3 1 3 pieces

HK$88
3 # 3 pieces

HK$88
3 # 3 pieces

&F#E Chinese Tea HK$28 811 per person Il—BRIEE 10% service charge applies

NETAEAEYBBIRERE , FEEREREERSBE,

If you have food allergies or dietary restrictions, please ask our staff for assistance with menu choices.

CE’—\) /AN Chef'srecommendation [N] &R{=%= Dishes with nuts  [V] &% Vegetarian



