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STARTERS

ZRE4LEEEF N 168 F TR 168

Marinated Red Jellyfish | Cucumber | Black Vinegar Drunken Shrimp | Edamame Beans

TP 2 168 JTIBR 17K & 168
Huadiao Wine | Drunken Chicken Poached Chicken | Sichuan Chili Sauce
EENERE 128 ] 108
Smoked Four Treasres Bean Curd Sheet Rolls Chinese Lettuce | Sichuan Pepper Sauce
TR 68 SHILAEA 128
Deep-fried Bean Curd Cube | Salt & Pepper Sliced Pork Terrine | ZhengJiang Black Vinegar

SOUP

WOSREREE (ECTER $30/4: 44H4D) 368 / £ Half 736 / 28 Whole

Chicken and Wonton Soup (Add on $80 with Fish Maw / Starting from 4 pcs)

BARAHREE 368

Braised Bird's Nest Soup | Crabmeat | Yunnan Ham

KRECBRAESE 188

Braised Fish Maw Soup | Minced Fish

@%@ﬁ/% 148 / fir. Per Person

Hot & Sour Soup | Sea Cucumber

i %ﬁﬂié 298 / fir. Per Person

Braised Supreme Shark’s Fin Broth | Abalone | Sea Cucumber | Fish Maw

RIS TS (FEET)6-8HLF) 888 / 2 Per Pot

Double-boiled Fish Head Soup| Chinese Herbs (Pre-Order) (For 6-8 Persons)

1B EL 2 268 / fir. Per Person

Double Boiled Chicken Soup | Matsutake | Fish Maw

MTEMENCRE & 128 / fir Per Person

Double Boiled Matsutake Soup | Bamboo Fungus | Chinese Cabbage (Vegetarian)
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PREMIUM DRIED SEAFOOD

EPTE AEZH G/m) 568 / fir. Per Person

Stri-fried Shark’s Fin | Crab Meat | Superior Soup (3 Tael)

BRI 4T @es 368 / fir. Per Person

Braise Shark’s Fin Soup | Crab Meat | Bamboo Fungus (Signature) (Slightly spicy)

WIS B BT (W / 48 F) 1288

Braised Shark’s Fin | Chicken Soup in Casserole ( 6 Tael / 4 persons)

AN 252 498 / fir. Per Person
T[EE 410 B B
Shark’s Fin

Choice of Braised | Supreme Chicken Broth | Superior Soup

VRIS QRIHE)(TEET) 698 / fir. Per Person
A ENEY © RS - BAEILY
Supreme Shark's Fin ( Starting from 2 Tael ) (Pre-Order)

Choice of Stir-fired with Crabmeat | Supreme Broth | Sautéed Scrambled Egg with Crabmeat

K EEZERHEH qE: 2988 / 1277 Tael 5688 / 24Ri Tael

Double-boiled Superior Shark’s Fin | Yunnan Ham (Pre-Order)

1EEE 428 | fir. Per Person
% =0 ~ T
Fish Maw

Choie of Braised Superior Soup | Braised Abalone Sauce

W5 S ST RS JES A AR (IIACRE B A5 1E$69) 268 [ fir. Per Person

Braised 5 Head Abalone in Oyster Sauce (Add on $68 with Goose Web)

G 7 YERR PR IE S (k) (BI%304748) 468 / fir. Per Person

Crispy Japanese Sea Cucumber | Shrimp Paste (Signature) (Prepare time 30 minutes)

20 BHEEIE S AR (@) 598 / & Per Piece

Braised 20 Head South Africa Abalone in Oyster Sauce (Pre-Order)



SEAFOOD

ARPEBRER W— T E—Tm)
A BB - BRI - R EE
Western Australian Lobster (Approximately 1 catty to 1.4 catty)

Choice of Superior Soup | Sauteed with Spring Onion and Vermicelli | Chilli and Crushed Garlic

FRREER @W—FE—rm)
AR B ~ BRUEER - HIREEE
Spotted Garoupa (Approximately 1 catty to 1.4 catty)

Steamed | Steamed with Pepper | Sichuan Pepper Sauce

RKAE G—FZE—Fm)
AR BRI - IR R
Mud Crab (Approximately 1 catty to 1.4 catty)

Sauteed with Spring Onion and Vermicelli | Chilli and Crushed Garlic

FEH A 2 BEER

Steamed Spotted Garoupa Fillet | Fragrant Chicken Oil | Sweet Fermented Rice

SRR BEER

Sauteed Spotted Garoupa Fillet

HHEREREER

Steamed Cod Fish | Fragrant Chicken Oil | Sweet Fermented Rice

FRFEETER

Deep-fried Sweet & Sour Mandarin Fish | Pine Nuts

XOEEE W HAHT

Stir-fried Japan Scallop | Asparagus | XO Sauce

RZIRIBOR

Braised Shrimp | Sweet Chili Sauce

BEEH LSRR

Braised Shrimp | Sweet & Sour Sauce

TR E

Stir-fried Assorted Seafood | Vermicelli

1288

1288

888

298 / fir. Per Person

588

168 / iz Per Person

128 / fir. Per Person

328

288

288

228
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POULTRY

TEREKET 2

Crispy Chicken

RIS

Smoked Duck | Tea Leaf

JITBRBR T

Stir-fried Chicken | Sichuan Spicy Style

&L/ \ &S 7@
]I A - 4TI

Braised Eight Treasures Duck (Pre-Order)

Choice of Deep-fried | Braised

PORK

PUBEF BRI IKIA

Stir-fried Pork | Green Pepper | Mushroom

BERKA

Braised Pork Belly | Sweet Soy Sauce

PR A A

Sweet and Sour Pork | Black Vinegar

328 / & Half 650/ £&Whole

328 / & Half 650/ 48 Whole

228

888

228

98 / fir. Per Person

268
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LLIABUEF B D22 A8 30T A AU

Stir-fried Angus Beef Cube | Wild Mushroom | Wild Chilli

He S ZA& TR ABC B ©th

Crispy Angus Beef Ribs | Green Pepper Sauce

EBEBEMNNA- A 6P

Braised Wagyu Beef Cheek

SEASONAL VEGETABLE AND TOFU

KT WEHE

Sauteed Chinese Ham | Green Pea

Mo e i T X O

Sauteed Kale in Clay Pot | Dried Shrimp

FERERWIER

Stir-fried Vegetables | Cashew | Asparagus

TR IE

Braised Tofu | Minced Pork | Spicy Sauce

P HR

T B SRR - A
THEHER  WSRETIR - B2
FOBREBRITR ~ MTERTR

Seasonal Vegetables

Choice of Simmered | Simmered with Whole Garlic | Stir-fried with Garlic
Simmered with Wild Mushroom | Simmered with Beancurd | Simmered with Tomato

Simmered with Beancurd Sheet and Fish Broth | Simmered Bamboo Fungus with Medlars

328

368

298

288

188

168

168

188
188
268
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RICE & NOODLES

FRISBERT 1A FR N8R

Fried Rice | Foie Gras | Wagyu Beef | Black Pepper

T SR R R B

Fried Rice | Abalone | Chicken

HEK R R EE AR )

Fried Rice | Vegetables | Egg White (Vegetarian)

B ARSI REIC IO TR

Fried Vermicelli | Crabmeat | Scramble Egg

RS R B PSR

Japanese Inaniwa Noodle | Spotted Garoupa Fillet | Fish Broth

298

298

228

298

188 / fir Per Person



IH&h DESSERT

JE |Wind

- RFBPEKSER S - SRR S B S -
ZREBIEM (EE K /BT T

BERRALEYD

Sweetened Red Bean Cream | Mandarin Peel

B HE

Mango Pomelo Sago

-'-A
1t  |Flower
1t AR + BT A5 -

FRHENK EimEe $20)

Longevity Buns (Add on $20 per piece)

EEERER

Steamed Red Date Cake

A

Steamed Buns | Lotus Seed Paste

= Snow

T RN - REEA AR R B -

?ﬁkﬁ LSRR

Deep-fried Crispy Ball | Matcha | Red Beans

LECUEY NS

Baked Custard Pastry

Pulled Sugar Banana

PERBAR

Pulled Sugar Apple

H Moon
O E#HYIR

Pomegranate and Bird's Nest Milk Pudding

BIREEETORE

Chilled Osmanthus Pudding

g =7 2y 2

Isuzu Matcha Pudding

AR H LUB TGRSR SUCk T in— k&

All prices are in HK$ and subject to a tea charge and a 10% service charge

Double-boiled Bird's Nest Soup ( Choice of Crystal Sugar or Sweet osmanthus or Coconut milk )

328 / fir. Per Person
78 / fir Per Person

70 / fir. Per Person

388 / 1244Pcs
68 / 3#FPcs

68 / 3t4Pcs

70 / 3Pcs

70 / 3{4Pcs
158 / 444Pcs

158 / 4/4:Pcs

128 / iz Per Person

68 / 3#4Pcs

68 / 3{4Pcs

o FMrEr $38 (4L ~ BIZK Fz/INVE) Tea charge $38 (Chinese tea, hot water and snack)

o JILAFAIREE $1000 / 700ml Liquor corkage fee $1000 / 700ml

o &% HEE $500 / 750ml Wine corkage fee $500 / 750ml
e g 5&%{, EJEREr $100 () Cake cutting charge $100 (Each)
o XO#Z $30 (£-4) XO Sauce $30 (Per plate)



