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Chinese New Year Specialties HIED S = 7D HE T4
e 3]
e e (EA) Double-boiled sea conch with conpoy 188
(ZJNJC HIZBE5) and honey dew melon soup (per person)
V7HETLRE A0 DEL A—7
HE e @ = Wok-fried lobster with prawns, vegetables and XO sauce 980
Eh N = Il
( XO % Yo 8 5 BF i B ) REVERE & HUEE B732 0 X0 F1hd
?‘::Eﬁfjé fg‘:g iF ,:ﬁ Braised dried oysters with sea moss, conpoy and vegetables 430
e 0w Braised pork knuckle with pork tongue and Chinese lettuce 360
(B FLIFE F 55 1)) in preserved bean curd sauce
BLKIA T =7 EhEL ¥ ADFEA Y — AEAA
Bt iE Braised Chinese cabbage rolls with abalone, fish maw 1280
(m’@&l‘f BEENERE) and king crab leg
il DT BADOTE A FEEAE AL
FEEH &R Poached spotted garoupa fillet with taro, celery 1080
(B EETHEEME) and mushrooms in chicken stock
WENZEIAE B0 X/ aDFF L A—T55&
tHE& Braised black mushroom infused with shrimp mousse 330
(& 2 HACREGE A 4h) and crab coral
BESEMET VIO LA X TiEDEIAR
HsEER Stewed sea cucumber with wild mushrooms in a clay pot 480
(FEHE R g2 ) Fvalx s a0 LHFAS
“I% & A Stewed Kagoshima beef slices with enoki mushroom, onion, 688
VOB 4 E R BB AR IEE ) bean vermicelli, bean sprouts and satay in a clay pot
JEWREEMST7 4 LR ET ) FEH ERE BN 0LOVL—
7 JE\ A A IR
FVEEE (F2) Steamed chicken with shallots (half bird) 300
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Please advise our associates if you have any food allergies
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Prices are in Hong Kong dollars and subject to 10% service charge
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