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Chef’s Special

L
Conpoy Broth with Fish Maw
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Braised Whole Abalone with Sea Cucumber
served with Steamed Rice
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Chilled Mango Cream with Sago and Pomelo
in Whole King Coconut
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Price is subject to 10% service charge
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Chinese Set Lunch for 2
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Dim Sum Luxury Basket
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Choice of Soup

(Daily Double Boiled Soup or
Conpoy Broth with Fish Maw)
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Choice of Two Chinese Specialties from the Menu
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Sweetened Almond Cream with Egg White
and Green Tea Macaroon

=) b *3K $188 per person
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Price is subject to 10% service charge
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Appetizers Fji| &
Smoked Duck Breast with Preserved Egg and Young Ginger
Marinated Duck Tongue in Rose Wine
Sautéed Lotus Roots with Minced Pork and Preserved Bean Curd Paste
Sliced Pork Belly on Mashed Garlic

Dim-sum %JT ©
Steamed Shrimp Dumplings
Steamed Beef Balls with Bean Curd Sheet
Shrimp Dumpling in “Chiu Chow” Style
Steamed Siu Mai with Crab Coral
Deep-fried Wanton with Pickles
Steamed Rice Roll with Minced Beef
Steamed Rice Roll with Scallop
Deep-fried Smoked Salmon and Pineapple Spring Roll
with Wasabi Mayo

Chinese Barbecue F| 17V /ZHk

Barbecued Suckling Pig

Barbecued Pork,

Barbecued Pork Ribs in Honey Sauce
Deep-fried Baby Pigeon

Barbecued Meat Combination (Three Types)

Soup Z W
Daily Double Boiled Soup (per person)
Conpoy Broth with Fish Maws and Chives (per person)

Double Boiled Whole Papaya with Seafood (per person)
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Chinese Specialties B[ F5:E

Baked Stuffed Sea Whelk with Portuguese Sauce (per piece) AT & ) $78
Steamed Garoupa Brisket with Pickled Thai Chili and Black Bean Sauce & F HRGE I ZE P $118
Sautéed Chicken Fillet with Mango and Bellpepper Tﬂﬁ o 25 $88
Deep-fried Pork Ribs with Balsamic and Soy Bean Chili Paste ,EIE‘ & Lpr $88
Sautéed Clams and String Beans ;J Il “'7': ¥ 7[‘?; Tﬁd'i $108
Sautéed Clams with Sweet Beans, Lily Bulbs in XO Sauce X O%f’,ﬁ”p EeZES Tfad'qt— $118
WoR-fried Garoupa Fillet with Baby Green 53 j,fw":—ﬁj& $108
Wok-fried King Prawns with Wild Mushrooms SRR [ = B SR $118
Sautéed Beef Fillet (Chinese Style) = A0 $88
Vegetables T 5
WoR-fried Kale with Ginger Sauce ENTA $48
Braised Bean Curd with Fungi in Brown Sauce ReEARET B ’F‘j $68
Wok-fried Winter Melon Ball with Preserved Black Olive PO = 2% $58
Poached Cabbage with Dried Shrimps in Fish Soup FOpE I $58
Sautéed Egg White on Green Asparagus A J/}EE-E o $68
Tsin Ising Cabbage with Dried Shrimps and Dried Scallops = SR LA EFE RN $68
Rice and Noodles B ~ ¥&
Poached Wonton in Superior Soup R il 568
Pan-fried Glutinous Rice Wrapped with Egg ﬁ?ﬁi Fb A B $78
Fish Maw and Seafood with Vermicelli in Soup F LquLI FOEyp A $88
Fried Rice with Conpoy and Egg White &% S AR F' $88
Fried Rice Noodles with Abalone and Seafood in XO Sauce E{EJ FIOAI T XOLS T RS $128
Dessert ﬁ“ ffl[h
Deep-fried Green Apple with Sugar Syrup Tt $35
Chilled Mango Pudding l:t %\' [ | F $35
Glutinous Rice Dumplings stuffed with Strawberry Filling T R $35
Sweetened Almond Cream with Egg White and Green Tea Macaroon £3E I (= 4L Fiela FI‘[ CBF $38
Chilled Mango Cream with Sago and Pomelo in Whole King Coconut FL [["%B B & & $48

*Price is subject to 10% service charge b} |1~ g5




