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Steamed vegetable dumpling, shrimps
Steamed wild mushroom, black truffle dumplings
Crispy glutinous rice dumplings, diced chicken, dried shrimp, dried squid
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Honey—glazed barbecued pork
Chilled jellyfish, cucumber, pomelo vinegar
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Braised fish maw soup, conpoy, barbecued pork, chives
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Sautéed prawn, Sichuan pepper, Chinese chives flower, Chinese yam
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Poached seasonal vegetable, bamboo pith, wild mushroom
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Fried rice, scallop, egg white, minced ginger
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Chilled mango cream, Chinese pomelo, sago
Steamed red date pudding
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HK$538 per person

%% Chinese Tea HK$30 &1 per person  Jii—f#%%E 10% service charge applies
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If you have food allergies or dietary restrictions, please ask our staff for assistance with menu choices.



