.

e & W 3 K A

Dinner Specialties-2 dishes ¢
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Roasted whole duck “Peking Style”(two courses)
Stir-fried minced duck served with lettuce
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Double-boiled fresh crab meat, seafood ,
lotus seeds and soup served in whole winter melon

Poached fresh shrimp
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Steamed marble goby with shallot oil

Roasted Pigeon ﬁ ['({"l
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¥ & pF f¥ Operating Hours
11:00-15:00 /18:30-22:00

% 3 7 3 Enquiry / Reservation
(853)8988-8700/701
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Steamed Coral garoupa in scallions
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Roasted CI‘ISPY Pfg’n* %}4: ﬁ ( %) Baked Boston lobster with supreme soup accompanied with e-funoodles (Ipiece) Roasted crispy baby suckling (half)
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Stir-fried whole meat crab with ginger and scallions
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Braised Australia Lobster in butter and supreme soup accompanied with e-fu noodles
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Braised seafood thick soup with crab meat and winter melon Double-boiled seafood , lotus seeds and soup served in whole winter melon
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. e K Braised shark’s fin soup with chicken and sea whelk Braised bird’s nest thick soup with seafood and winter melon
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Steamed baby pearl garoupa in scallions Steamed baby pearl garoupa in scallions - Steanll‘e‘;:l pearl garoupa in scallions
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Steamed eel in black bean sauce Braised marbled goby Braised whole fish maws with Poland goose feet in oyster sauce
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e — Braised Chicken with scallion and soya sauce in clay pot
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Selection one signature dish
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D Hg % E )tlt: ):// i%i :{j( D R 52 B FRR 70 0 B R 5 SR Braised tofu with yellow fungus and Braised chicken with pork tendon and noble

‘Wok-fried prawns with cashew Braised chicken with pork tendon and noble porcini mushrooms etk T gl /EE 1% 1//( /J % — éh
nuts and celery bottle Tree seed
Seiection one signature dish

Oepmangng esnpisnzrsnan

Oy xsszpens Ozzzzewesisn Ozpsasesn Ozwmxeemmmsmma

Stir-fried beef renderloin with ¢ black vi q Kk Braised fuzzy melon with fish maws Braised fish maws, peach, black fungus and fish
tir-Iried beef tenderlon wit Saute black vinegar and sour por! Sweet and sour shrimp and fresh Wok-fried New Zealand beef dices with ith fi
§ ble i derloin with Kiwi and conpoy bean curd with fish soup
vegetable in satay sauce tenderloin with kiwi Lychee dragon fruit in black pepper
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S miwead et el § el bl it ceellp ) Br‘alsed eel fillet with shallots in red Stlrff'ned Iberico pork with fresh agaricus T e e fruit in black pepper
egg and water chestnut black truffle wine i
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Bamboo piths, fresh mushrooms and Braised fish maws, peach, black fungus and e mushrooms and avocado

mixed vegetables in clay pot fish bean curd with fish soup
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T % . B . Braised rice with chicken dices, sea cucumber and octopus in abalone sauce
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Steamed rice (2Persons)
Fried rice with shrimp, minced beef and Bacalhau

Braised fuzzy melon with fish Braised tofu with yellow fungus and porcini
maws and conpoy mushrooms

Fried rice with shrimp, minced beef and Bacalhau
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Dessert Dessert
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Dessert
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