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CHEF'S SELECTION

HBRXFEES $168

Signature deep-fried crab shell stuffed with fresh crab meat and pollock roe

mOABE TR E R $138

Baked conch with Portuguese sauce

g S E MM R KR (W fu ) $138
Stir-fried chilli prawn with green pepper and edible flower
( minimum for 2 persons per order )

B = I 2 Btk $238
Steamed leopard coral grouper fillet with fried ginger shred

BREZIEKREEZS $288
Stuffed sea cucumber with cuttlefish mousse in prawn jus

# AL 15 5+ 18 B N $388
Braised fish maw in saffron sauce

BB EESA4AEBAMAG R $328

A5 Wagyu slices with hot and sour flavored soup

TEB®RN\2EBI G (W XA R $398
Stuffed crispy pigeon with assorted dried seafood
( Order should be placed 2 days in advance )

m— ik #% &
10% SERVICE CHARGE
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APPETIZER
R 02 O K 2 $138
Miso chicken
it f @ Bf B8 & & $168

Deep-fried spicy giant grouper skin with savory crisbean

BAC MR/ E X $168
Deep-fried cuttlefish cake with Shanghai cabbage and almond

BEE B MK K $168
Deep-fried cuttlefish stick with seaweed and egg white

BHEFERA $138
Deep-fried shrimp ball with foie gras paste

EEBEER $238
Shanghai style smoked cod fish

tHRiEE & $98
Crispy salt and pepper tofu

= =
1z ==
SOUPS

fiI per person

MEXERTE $320
Double-boiled fish maw with bamboo piths and brassica

MEETHRNZ $280

Double-boiled sea cucumber with conpoy and matsutake mushroom

KMETE BT $138

Double-boiled blaze mushroom with brassica and bamboo piths

EIREALHE $188

Winter melon soup with fresh crab meat

EHMEBEE &K $380

Braised superior bird's nest with Yunnan ham and egg white

EHRERNEE K $380

Braised superior bird's nest with fresh crab meat

T

m— ik #% &
10% SERVICE CHARGE
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DRIED SEAFOOD

ThESZmET L HE

Braised 25-heads Yoshihama abalone in supreme oyster sauce

— B mIFFME

Braised 3-heads South African abalone

hEEEIFEZHHEE

Braised 5-heads South African abalone with goose web

OoTRERRZ

Japanese sea cucumber with abalone sauce

BEEREBARRZ

Braised Japanese sea cucumber with welsh onion

Y3

F 8
SEAFOOD
B OE R I 8B @

South African abalone with typhoon shelter style

NN S e S

Baked American oyster with port wine in clay pot

T AB=NER
Stewed cod fish with ginger, wine and Thai basil in clay pot

MEERITCEE I
Wok-fried grouper fillet with truffle sauce

€ B MR E E X

Sichuan poached giant grouper in soup with pickled vegetables

= =l P AN N 35

Walnut shrimp balls with mayo sauce

ERTIFTETERNEAB

Egg white with black caviar, mango and crab

BRMELANG T

Sautéed Australian Scallops with black termite mushroom

m— ik #% &
10% SERVICE CHARGE

$1280

$880

$288

$288

$268

$368

$288

$368

$328

$388

$338

$338

$298
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POULTRY

TRERRBER
Braised abalone and chicken in clay pot

BAMEBE (2 E/¥E)
Deep-fried cripsy chicken ( whole / half)

AWM EF B
Sautéed diced chicken with chili and pepper

BEEREYSA
Stir-fried sliced pigeon with Yunnan ham

@ 2REAHT 2RSSR

$388

$468 /%238

$238

$228

(with selected premium quality healthy chicken - no added growth of hormone )

¥ 4 4
PORK / BEEF

EREBAaRES
Fried pork rib with honey glaze and Chinese black olive

Bl & IEEEKA

Sweet and sour Iberico pork with pineapple

AR BEAL4H XM F R

Wok-fried Japanese A4 wagyu beef with Chinese mustard greens

REARDLENFRA
Stir-fried spiced lamb with cumin and scallion

4 R &R K A B

Pan-fried lotus root cake with Iberico pork

HEXEM BTN B

Braised angus beef ribs with sweet preserved vegetables

— B A4 HKMSF K

Stir-fried Japanese A4 wagyu beef cube with onion

® BmEANEERE

(premium selected local Iberico pork )

m— ik #% &
10% SERVICE CHARGE

$228

$228

$398

$268

$268

$598

$398



VEGETABLES
ETEMRSRERXHA $138

Fresh bean curd sheet and vegetable in tomato fish broth

i1 K IR R E $138

Steamed eggplant with salangidae and sweetened preserved vegetable

EBMTEREIR $138

Bamboo pith and vegetable in supreme broth

KM aMNEACESEZ $228
Sautéed caramelized walnut, asparagus, lily bulb,

marmoreal mushroom with truffle sauce

FHEAEERB R $178

Braised tofu with morel mushroom in clay pot

BOmERENE $178

Wok-fried black termite mushroom with spring onion

B

RICE
TEBEEAYR $178
Fried rice with conpoy and egg white
% 8 E K8 R $238

Crispy rice with assorted seafood in premium soup

%@E
NOODLES
ERNRETENEERY $238

Stir-fried mixed rice noodle with crab meat and osmanthus

REHBKEREES $228
Shrimp dumpling with Inaniwa noodle in fish broth

m— ik #% &
10% SERVICE CHARGE
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DESSERT
TEEBRBLCHK $62
Almond tea with egg white
€BERE R $58
Jelly with edible flower and Tokachi red bean
mob s (= #) $58
Longevity peach bun with lava egg yolk ( 3 pieces )
mEZmMSE (= %) $58
Black sesame roll ( 3 pieces )
R a= $58
Mango pomelo sago
£ E %% $62
Sweet green mung bean soup with Taiwanese taro ball
mREHEDER(8H) $42
Bird’s nest fresh milk egg tart
(BBERE#9104288) 10-min for preparation
B &R $30
Steamed rice
X0 & $30
XO sauce
* fiI (8 fiI) $25
Tea and cover charge ( per person )
F B (8 8) $250
Corkage fee ( house wine )
F B (H fth) $350
Corkage fee ( other)
t) et & (8 fiI) $30

Cake-cutting fee ( per person )

m—m#sE

10% SERVICE CHARGE




