257K soup

44 T

Double-boiled winter melon soup with assorted seafood, Yunnan ham, roasted duck and chicken

sk B A THEAC R BRI T A

Double-boiled sea whelk soup with cordyceps flower, Chinese herb and silky fowl

LIRS

Soup of the day

A E6% RECOMMENDED DISHES
= A L e

Wok-fried local lobster with spring onion, leek and scallion

A A EE SR AT £

Baked cod fish in supreme soy sauce

FEM

PIAn Y,

Wok-fried abalone with spring onion and ginger in clay pot

SR 12 A5 A1 HE R BR

Sautéed giant garoupa fillet with dried mandarin peel and olive pickles

A A R AR

Steamed chicken with red date on lotus leaf

54 AR SEASONAL DISHES

B AR JERL R R AT T SR

Steamed South Australian scallop with bean curd and black bean sauce

WHARE % 7

Beef brisket and turnip with white peppercorn in clear soup

FRIAE IS X A

Sautéed fish maw and pork with black pepper

T

Braised pork rib in plum sauce

TR AR I

Wok-fried bitter cucumber with minced pork and preserved olives
TG 5 N iz F-47 5008

Poached fish paste with angled loofah and tomato in fish broth
L VU B A TR

Sautéed morel mushroom with lotus root, celery and lily bulb

P EH D TTRT S, Sion— s # .

All prices are in Hong Kong dollars and subject to 10% service charge.

$498

$428

$208

$398/£& piece

$368

$368

$368

$238

$288
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$188

$148
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$148
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