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Taiping Houkui Tea HK$20 per person
KRR S

Taiping Houkui is a kind of green tea produced in Huangshan District of Anhui Province,
which ranks among the top ten green teas in China
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Premium Pu'er HK$20 per person
EREE - (\vi

It is a special compacted tea form unique to Pu’er tea.
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Junshan Silver Needle HK$25 per person
& IR £ fu

Junshan Silver Needle is a famous tea produced on Junshan Island in Dongting Lake, Hunan, China.
It only collects the buds of tea trees that have just been extracted and not yet opened.
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Qimen Black Tea HK$25 per person
B P9 4L =% vl

Qimen black tea, also known as Qimen Gongfu black tea, has the aroma of rose and apple
and green apricot. It is produced in Qimen County, Huangshan City, Anhui, East China.
The only black tea among China's top ten famous teas.

MPILLS - NHEABPFILRALS - RREERIRTTEREREASENESR -
HERPEERNLZHAS LT APIH - PE+ARRZZPHE—AE -

Please inform your server of any food related allergies as your well-being
and comfort are our greatest concern.
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APPETIZER
Ee/hE
A choice of combination =3 HK$248

(Barbecued pork, marinated black fungus with wasabi, € HKSI168

beef shank, smoked pork trotter or cucumber with aged vinegar)

A M = B B B8 (&~ BAZEEAF - 4R - 21 - BREs/)\=/N)

& Barbecued pork with osmanthus and honey HK$148
HIEETHE R X E

’ Deep-fried bean curd sheet roll with mushroom and vegetables HK$88

PEERRE

@ Deep-fried bean curd with spicy salt HK$88
NIK G &
Marinated beef shank with five spice brine HK$98
hF W K4 E

@® Marinated cucumber with aged vinegar and garlic HK$78

maREFRNDEN
SOUP

N
iz 5=
Bird’s nest soup with crab roe and golden flake per person =l HK$328
THEERES
< Braised conpo , fish maw and shredded chicken sou er pot Bl & HK$328
poy P perp
ERHTEB#HHBE S per person ZAI HK$82
Double-boiled soup per pot BIE HK$198
2R —EEXS per person ZAI HK$49
Grouper bone, bean curd and seasonal vegetable sou er pot B & HK$188
P g P perp
(Choice of mustard greens, cabbage or tomato)
BB X E B E (KRR BHAX, &)
Sweet corn soup with crab meat and fish maw per pot B HK$188
BREXZFERBRE per person =l HK$48
Y Chef recommendation & EIHE 7T @ Vegetarian dish REH J Spicy ¥R

Please inform your server of any food related allergies as your well-being
and comfort are our greatest concern.
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SEAFOOD
2 BF

& Sautéed Hokkaido scallop with kale in XO chili sauce
XOEMEWILEEMNIIR
Sautéed sea cucumber intestine with celery and bell pepper

= &M =T

Fried grouper fillet with seasonal vegetable
H OB 4% 1= &F BT 3K

Deep-fried grouper fillet with sweet corn sauce

fe & 32 K &% DI 1R

¢4 Braised fresh grouper head and flank with bean curd in casserole

AN SRR

{3 Steamed fresh grouper head and flank with mandarin peel and garlic

& IR 7% R 52 2% BT 68 M

& Wok-fried king prawn with premium soya sauce and fish sauce

OB BA AR KR iR

<& Scrambled eggs with shrimp and fresh tomato
f i OB E IR 3K

¢ Braised crab meat and rice vermicelli with XO sauce in casserole
XOELXEIRERAM#H &

¢ f recommendation BIEMEST ’;etarian dish REX

Please inform your server of any food related allergies as your well-being
and comfort are our greatest concern.
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HK$298

HK$288

HK$278

HK$268

HK$258

HK$258

HK$258

HK$188

HK$168



BEEF & PORK
4 K %

Roasted whole suckling (please order one day in advance)

HEIEEEREFE - KAIFAER])

Pan-fried beef fillet with sweet sauce

o 3 B 4 7 )

<& Wok-fried beef short rib with young ginger, spring onion and onions

—BRFENFHFE
Braised pork trotter with mushroom and conpoy

X ETRENEF

7 Wok-fried pork neck with chili pepper
B T BT B2 e D B R A

<3 Simmered pork stomach with bean curd sheet and bitter squash in
white pepper broth in casserole

[ & 1R I 1 A 6B

<3 Braised pork rib flavoured with sweet plum

miBEEHEES

& Sweet and sour Kurobuta pork with fresh pineapple

EREHMEEEERKR

Sautéed Iberico pork with chives and bean sprouts in XO sauce
OBRFEXRTWEKRA

< Deep-fried pork rib with aged black vinegar
BREESR T B

<3 Steamed sliced pork belly with salty fish
RESRBERERLICHEA

& Stewed pork belly with preserved vegetable

EXEIAMA

HK$1,388

HK$188

HK$178

HK$178

HK$158

HK$158

HK$158

HK$148

HK$148

HK$ 148

HK$158

HK$ 148

& Braised spicy eggplant with salty fish, minced pork and enoki mushroom in casserole HK$ 148

BEETHEABRMFR

Wok-fried okra with minced pork and black olive

18 3 P9 1% B2 MR K52

& Chef recommendation BFEMH#E 7T ® Vegetarian dish REE

Please inform your server of any food related allergies as your well-being
and comfort are our greatest concern.
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POULTRY
x B

3 Simmered fresh chicken with vegetable flavoured

with Yunnan ham and conpoy
(please order one day in advance)

TEEBENTXBERZLH(FE - KAITER)

8 Marinated fresh chicken with shallot and zedoary
(please order one day in advance)

WEARBREHFTEH(F — KA FER])

Smoked duck with tea leaves

BEEERE

& Simmered chicken with premium soya sauce

BRI IR 5 OW 2

Deep-fried crispy chicken
Be K2 Yk 5 %

Whole [RE

Whole [RE

Whole [RE

Half &

Whole [RE
Half &

Whole [RE

Half &

& Wok-fried chicken and fish maw with black bean and shallot in casserole

BEREZREIRTTB#HE

¢ Steamed bean curd and egg white with seafood and vegetable
2R BSBBTE

Pan-fried egg omelet with barbecued pork and pickle

BRIXBYREEH

Steamed egg with preserved egg and salted egg
ZE—_BEKE

@ Chef recommendation BT BT ® Vegetarian dish RE X

Please inform your server of any food related allergies as your well-being
and comfort are our greatest concern.
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HK$498

HK$488

HK$298
HK$168

HK$298
HK$168

HK$298
HK$168

HK$248

HK$148

HK$138

HK$108



VEGETABLE

-|--|- -|--|-

E}IL

Braised bean curd and sea cucumber with chilli in casserole HK$168
MESZIREE
Steamed cabbage with dried shrimp and fried garlic HK$128
iR T REEX

@® Braised assorted vegetables and fungus with preserved red bean paste in casserole HK$128
mABEETR

@® Braised Chinese mushroom with bean curd and bamboo pith HK$138
ABRTEETERR

’ Simmered mixed vegetables and rice vermicelli in casserole HK$128
xw HE R #% 5% &

@® Braised Chinese lettuce with baby shrimp in casserole HK$128
B IC R S A
Wok-fried mustard green and Yunnan ham with ginger juice HK$108
ERETWKRAR

@ Sautéed seasonal vegetable HK$98
}% 9 H—; Em.

CLAY POT RICE
A
(78R

Clay pot rice (minimum for two persons) i1 per person $ 80

Please choose one of below ingredients:
Chicken and Chinese mushroom, Pork rib and preserved vegetable,
Pork Pattie with salty fish

R ER (ML)
SFRIE T SIS — R
1EEEE % - 3 - IR AR
Please allow 25 minutes for preparatlon

RAFERZANUBNE - S 25 788 - FREMOER

Chef recommendation [ETEM#E7T ’ Vegetarian dish RE X / Spicy ¥R
g picy

Please inform your server of any food related allergies as your well-being
and comfort are our greatest concern.
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DESSERT
& an

& Double-boiled bird’s nest with rock sugar
(choices of ginger juice/ coconut cream/ almond cream)

IKAE B B (BT 151/ &57)

Sweetened almond cream with egg white
#HEEBRBILCR

Fresh fruit platter

BHERHA

Chilled coconut pudding with red bean
1ot 4L & 1%

& Chilled mango pudding
BT E

Steamed longevity bun
R ===

per person B  HK$298

per pot AlE  HK$I138

per plate &% HK$88

HK$48

HK$50

per piece B& HK$I8

& Chef recommendation BFEMH#ETT @ Vegetarian dish REH P Spicy ¥R
Please inform your server of any food related allergies as your well-being

and comfort are our greatest concern.
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SEAFOOD HANDLING CHARGE
BREHNLE

Oyster big bucket X 1 HK$85
Fiz small bucket /)N 18 HK$65
Fresh abalone (with abalone sauce) per piece 8 & HK$55

RERERR (AR5THT)

Mini geoduck, short necked clam and scallop per piece 3 & HK$14
NN - BECESBER

Shell and whelk per tael B M HK$6
HRANIR

Fish, prawn, crab, lobster, abalone, geoduck and other seafood

BB BER R RREAETEH

Three courses — & per tael @ W HKS$I I

Two courses _ B per tael & W HK$I |

One course — & per tael B W HK$9
OTHER CHARGES H{thliq%

Corkage Charge for Magnum, Liquor and Spirit per bottle & #ifL  HK$200

ARSERZVEFRE

Corkage charge for wine or champagne per bottle & #fi HK$100

AL HEBEERRE

XO chili sauce per small plate & % HK$30
X0 &
Chili per small plate & % HK$30
EARM
Black olive per small plate & % HK$10

AN 5

Steamed rice / Congee per bowl & B HK$16
BEHEEAM

Tea

B S per person & fiI HK$16

& Chef recommendation BFEMH#E 7T @ Vegetarian dish REH J Spicy ¥R

Please inform your server of any food related allergies as your well-being
and comfort are our greatest concern.
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