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Dinner Specialties-2 dishes ¢

Roasted whole duck “Peking Style”(two courses)

Stir-fried minced duck served with lettuce
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Braised chicken with fish maws and pomelo skin in shrimp roes

Poached fresh shrimp
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Steamed turbot fish with shredded pork and mushrooms
Fried Iberico pork with fresh Agaricus blazei mushrooms & avocado
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Braised lamb bellies in clay pot
accompanied with seasonal vegetables
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Steamed whole Eel in Black Bean sauce

Fresh eel
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¥ ¥ p& ¥ Operating Hours
11:00-15:00 /18:30-22:00

% 3 7 3 Enquiry / Reservation
(853)8988-8700/701

e R p #:2023&117
Promotion from Nov 2023
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Set Menu (2 Perso
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Poached fresh shr]mp
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Double-boiled dail;
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Braised seafood thick soup with crab meat and bamboo piths
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Steamed baby pearl garoupa in scallions
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Steamed turbot fish with shredded pork and mushrooms
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Baked Boston lobster with supreme soup accompanied with e-funoodles (Ipiece)
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Roasted whole duck (2 Courses) Stir-fried minced duck served in lettuce
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Braised lamb bellies in clay pot accompanied with seasonal vegetables
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Braised Australia Lobster in butter and supreme soup accompanied with e-fu noodles
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Braised shark’s fin soup with chicken, cabbage and sea whelk
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Steamed baby pearl garoupa in scallions
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Steamed turbot fish with shredded pork and mushrooms
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Selection one signature C]lSh
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Braised chicken with shark’s fin skin and
pomelo skin in shrimp roes

Do e 5 2 s
Wok-fried prawns with vegetable
in seafood sauce
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Sauté black vinegar and sour pork
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Stir-fried beef tenderloin with
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Selection two signature dish
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Braised chicken with shark’s fin skin and
pomelo skin in shrimp roes
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Sweet and sour shrimp and pine Wok-fried New Zealand beef dices with leek
nuts in seafood sauce
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Braised tofu with yellow fungus and
porcini mushrooms
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Braised tofu with yellow fungus and
porcini mushrooms
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Set Menu (6 Perso
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Roasted crispy baby suckling (half)
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Roasted whole duck (2 Courses) Stir-fried minced duck served in lettuce
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Braised Australia Lobster in butter and supreme soup accomBanied with e-fu noodles
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Double-boiled chicken soup with sea whelk and dancing tiger mushrooms
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Braised bird’s nest thick soup with seafood and bamboo piths
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Steamed pearl garoupa in scallions
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Braised whole fish maws with conpoy stuffed hairy gourd ring in oyster sauce
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Braised Chicken with sca]hon and soya sauce in clay pot
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Deep-fried crab claw stuffed in shrimp paste and oat
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Braised lamb bellies in clay pot accompanied with seasonal vegetables
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Selection one signature dish
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Wok-fried New Zealand beef dices with leek
in seafood sauce
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Wok-fried prawns with wild Stir-fried scramble egg with scallops and black
mushrooms sauce truffle
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Stir-fried eel fillet with shallots in Huang sauce

XO sauce
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Fried Spinach and Minced waxed Braised salty pork spare ribs and mustard
meat in clay pot greens with yam in shark’s fin soup
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Braised glutinous rice with waxed meat and dried Sakura shrimps

( )EREFEERZBI RN EE

Fried rice with shrimp, minced beef and shrimp paste
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vegetable in satay sauce tenderloin with kiwi
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Stir-fried Iberico pork and avocado in Zhu
Huang sauce
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Stir-fried eel fillet with shallots in
XO sauce
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Stir-fried scramble egg with scallops and
black truffle
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Braised tofu with yellow fungus and porcini
mushrooms
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Steamed rice (2Persons)
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Dessert
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Steamed minced pork with
waxed meat and water Chestnut
Lsa o e m & 1%
Braised salty pork spare ribs and mustard
greens with yam in shark’s fin soup
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Braised glutinous rice with waxed meat and dried Sakura shrimps
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Fried rice with shrimp, minced beef and shrimp paste
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Clacesngre
ried Spinach and Minced waxe
Lok i 91 55 32 42 meat in clay pot

Fried Spinach and Minced waxed
meat in clay pot

Dessert Dessert
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