Signature
& B 4% 2

8 Braised pork trotter with red date and yellow bean
AE=INEF

& Braised pork rib flavoured with sweet plum
miEEREHES

¥ Wok-fried French string bean with minced pork
and preserved black olive

EXHNBEBRR

R Casserole of crab meat and rice vermicelli with XO sauce

XOELXRERMH R

@ Braised beef short rib with barbecued sauce
EAHEESH S

X Wok-fried chicken with black bean and shallot

Bl TEI X#ERE

& Scrambled eggs with shrimp and fresh tomato
% Hin OB & iR IK

¥ Stewed pork belly with preserved vegetable
EXBERIIA

R Casserole of spicy eggplant with salty fish, minced pork
and enoki mushroom

MESHEARN TR

3 Chef recommendation /& Bl 77 ® Vegetarian dish REXI|

7 Spicy FR

HK$168

HK$152

HK$138

HK$158

HK$168

HK$ 168

HK$188

HK$148

HK$148

Please inform your server of any food related allergies as your well-being

and comfort are our greatest concern.

WE N URYEREURE  FERENKRBEFELLZE -



APPETIZER

BERNE

A choice of two (Barbecued pork, pork ear, beef shank, HK$148

smoked pork trotter or bean curd sheet roll with vegetables)

A M8 G K & 7 (Nt~ B E - 4~ &1 - &3F)

& Barbecued pork with osmanthus and honey
TTEETHEH R X E
Marinated beef shank with five spices

h&FE

® Deep-fried bean curd with spicy salt
NIk 2 &

@® Marinated black fungus with Sichuan chili sauce
NER#HEZKE
® Deep-fried bean curd sheet roll with vegetables
SOUP

B =
1z 5=
¥ Double-boiled soup
18 K 2R B

HK$128

HK$108

HK$88

HK$78

HK$88

perpot Bl &  HK$178

Grouper bone, bean curd and seasonal vegetable soup per pot 5l & HK$145

MERXIRE

{3 Braised conpoy, fish maw and shredded chicken soup per pot Bl & HK$288

ETTtB#H&BES

Sweet corn soup with crab meat

—+

RRKRKXFEARAZE

per person & I HK$82

per pot Bl & HK$138

per person & I HK$48

R Chef recommendation ETRMIETT ®Vegetarian dish TE XTI

7 Spicy ¥R

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

NE M RYBBERE - BENRBEFLZH -



SEAFOOD
2 BF

& Sautéed scallop with scallion flavoured by porcini sauce HK$268
REFIEED R

Sautéed prawn with herb and mayonnaise dressing HK$188

& E D B MK

Deep-fried fresh grouper fillet with sweet and sour sauce HK$238

h 0 EH S B B O

Sautéed fresh grouper fillet with seasonal vegetable HK$258

35 22 ¥ &% DI 3K

& Braised fresh grouper head and flank HK$238
& &% BT A B

¥ Steamed fresh grouper head and flank HK$238

with Chinese yam and black fungus

frE W2 IR H 2 D R i

¥ Pan-fried king prawn with tomato, butter and garlic sauce HK$238

B 45O A0 T BN R R

3 Chef recommendation /& Bl 77 ® Vegetarian dish REXI|
7 Spicy ¥R

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

WME TN HEORYEBRHNRE  FENRFEFLZH -



BEEF & PORK
4 K %

S Fried pork rib with preserved olive in sweet plum sauce HK$148

KigHRE A — 7 1k

Wok-fried Angus beef flat iron with mushroom HK$188
in black pepper sauce

4L B 4 S R

Pan-fried beef fillet with sweet sauce HK$188
oh I, B 4 41 Al
¥ Sautéed Iberico pork with green pepper HK$148

and bean sprouts in XO sauce

IXOBLAMBFNL EBHEA

Deep-fried pork rib with aged black vinegar HK$138
SEREETS

3 Sweet and sour Kurobuta pork with fresh pineapple HK$118
HEEHREBEBKA

Steamed pork patty with dried squid and mandarin peel HK$138
PR K7+ B 7% 7 B

R Chef recommendation ETRMIETT ®Vegetarian dish TE XTI
7 Spicy ¥R

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

NE M RYBBERE - BENRBEFLZH -



POULTRY

==

B

Smoked duck with tea leaves
(& & 18 SRS
& Simmered chicken with dragon well tea leaves
FEFREZ
Deep-fried chicken
Be 52 Yk %

x| Baked fresh chicken with rock salt

(one day advanced order required)

hAEEH=HHE (F—KRAFEE)

¥ Marinated chicken with shallot and zedoary

(one day advanced order required)

WEABEHEEH(F— KAFRE])

Steamed egg white with crab meat
g8
TIHRERKXBEEZXERH

Pan-fried egg patty with bitter melon,

minced pork and preserved vegetable
RINKEAERRMER

Steamed egg with minced pork and pork floss

HEHEEREZKSE

Whole |2 & HK$288
Half ¥ & HK$148
Whole [& & HK$268
Half F £ HK$148
Whole R & HK$268
Half ¥ £ HK$148

Whole [ & HK$468

Whole [& & HK$468

HK$ 148

HK$108

HK$98

3 Chef recommendation [ Bl 77 ® Vegetarian dish REXT|

7 Spicy ¥R

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

WME TN HEORYEBRHNRE  FENRFEFLZH -



VEGETABLE

o e

R
Wok-fried mustard green and Yunnan ham with ginger juice HK$108
BRETWKEFE
@® Braised assorted vegetables and HK$98
fungus with preserved red bean paste
//\ —-l-: N 7|—H )—'T'_I 4$
, Casserole of mixed vegetable in soup HK$108
= HE %S
Braised Chinese mushroom with bean curd and shrimp roe HK$108

AR RE

® Simmered baby cabbage with bean curd sheet and wolfberry HK$118
In almond sauce

AT FHERTERES

® Braised bean curd with pickled vegetable HK$108
REBHGRE

@® Steamed eggplant with preserved vegetable and enoki mushroom  HK$108

in garlic sauce

- R e T

@® Sautéed seasonal vegetables HK$88

=R Sl

3 Chef recommendation & EMFE 7T ® Vegetarian dish ZREXI
7 Spicy ¥R

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

WE TN HEURYEBRHRE  BENRFEFLZH -



DESSERT
&l an

Sweet red bean cream with mandarin peel per pot BIE HK$138
PR 52 4L 2 7
Sweetened almond cream with egg white per pot BIE HK$I128

P - = i S

Fresh fruit platter per plate Zix HK$88
HERHR
Chilled coconut pudding with red bean HK$45
151 41 2 #%

3 Chilled mango pudding HK$48
BT hE
Steamed longevity bun per piece E{E HK$I5

Ry ===

& Chef recommendation /& Bfl 77 ® Vegetarian dish REXI|
7 Spicy ¥R

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

NE MRV BBERE - BENRBEFLZH -



SEAFOOD HANDLING CHARGE
BN LE

Oyster big bucket X 1  HK$75
Fix small bucket /)\ 18 HK$55
Fresh abalone (with abalone sauce) per piece § & HK$55

frERm (BROTH0)

Mini geoduck, short necked clam and scallop per piece & & HK$ 14

INRINEF - BICEHSER

Shell and whelk per tael & M HK$6
05 A 922

Fish, prawn, crab, lobster, abalone, geoduck and other seafood
Bk E R R RNEAETER

Three courses — & per tael 5 M HK$10
Two courses _ & per tael & M HK$10
One course —E per tael & W HK$9
OTHER CHARGES H{thlq &

Corkage charge for liquor and spirits per bottle & fif HK$200
FUBRRE
Corkage charge for wine per bottle & fifl HK$80
ARRBRME

¥ XO chili sauce per small plate & ik HK$30
X0 &
Chili per small plate & % HK$30
=P
Steamed rice / Congee per bowl & i HK$ 14
=SlEEA=
Tea
EZR per person & fiI HK$13
B Chef recommendation /& Bl 7T @ Vegetarian dish REXI

7 Spicy ¥R

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

NE MRV BBERE - BENRBEFLZH -



