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Festive Dinner Menu
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Slgnature Appetisers
(Jellyfish tossed with Spring Onion,
Braised Beancurd Cubes in Soya Sauce, Barbecued Suckling Pig,
Deep-fried Crab Claw stuffed with Minced Shrimp)
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Double-boiled Bamboo Pith Soup with Brassica and Fish Maw
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Sautéed Spotted Garoupa Fillet with Mushrooms in Truffle Paste
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Sautéed Prawns with Hawthorn Herbs and Chilli Sauce
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Braised Sliced Abalone with Sea Cucumber and Green Vegetables
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Braised Beef Ribs with Turnips
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Fried Glutinous Rice with Assorted Preserved Meats
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Baked Sago Pudding with Chestnut Paste
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Deep-fried Glutinous Rice Dumplings with Black Sesame

& = % HK$1,188 per guest
(7 =42 minimum 2 guests)
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Prices are in Hong Kong dollars and subject to 10% service charge.

Our food and beverage may have traces of any allergen, as our kitchen is an environment where all allergens may be

present. For guests with special dietary requirements or allergies who may wish to know about the food ingredients used,

please contact the manager.

APl T i 2 FHEETR > FLA PRSI - BV A FLERPERRRE 4o FAL S E RAHRI L G455
Sem KBRS H A 0 IR R



