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Chinese Delicacies Menu | PRFEEE H (For Dine-in Only |

HEEtZER)

Available Time {3 FERRFE&
Lunch % : Mon - Fri (except public holiday & itseves) | 28— ZEH ( ARBEAREI YIRS ) | 12:00-14:30

Dinner B : Sun -Thu (except public holiday & itseves) | 28R ZEM ( ARBEAKAT BRI ) | 18:30-21:30
SOUP | %/ 5

Daily Soup Selection #5355

Corn and Fish Maw Broth X Bt =

APPETIZER | AU
Sliced Pork Belly with Garlic Sauce 7 /E B A
Marinated Pork Knuckle and Jellyfish with Sesame Oil B IERT
Tofuwith Preserved Duck Egg and Ginger Pickle in Sesame Sauce B E R E T H

Marinated Beef Shin 547K 4= Jijg

Marinated Cucumber and Black Fungus with Sichuan Spicy Vinegar Fi¥ R ZZHRE I

MAIN COURSE | £33
Steamed Chicken with Ginger and Scallion = %5 T 2

Marinated Chicken in Sichuan Style Chili Sauce /| |IR [ 7K 2

Wok-fried Chicken with Herbs and Scallion in Taiwanese Style & =M 2
Stir-fried Scallop with Asparagus and Elm Fungus E & =S5+
Stir-fried Fish Maw with Scallion and XO Sauce XO

P

EREE
Sautéed Shrimp, Scallop and Sea Cucumber with Celery and Cashew Nut P ISR/ &
Deep-fried Eggplant, Chili, Bell Pepper stuffed with Shrimp Paste B3 {53 [& i = &
Scrambled Egg with Black Truffle Sauce and Shrimp 244
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BEWIRIC
Stir-fired Prawn with Salted Egg Yolk and Butter & 7D Y& K iz
Boiled Fish Fillet with Pickled Cabbage and Sichuan Chili 558 528

Steamed Grouper Fillet with Mushroom and Jinhua Ham 7575 25 4 B3]

Steamed Pork Belly with Dried Shrimp and Conpoy in Lotus Leafl 3 & & #0324+ 2% A
Deep-fried Spare Rib with Honey Yuzu Sauce Z EEH 3

e

Steamed Pork Patty with Preserved Vegetable 1§32 2% A 8}
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MAIN COURSE | 3
Poached Seasonal Vegetable in Wild Mushroom Soup B 4 B 5 ik
Stewed Beancurd with Minced Beef and Preserved Egg in Sichuan Pepper Sauce il Z EF 522 8
Stir-fried Lotus Root with Fresh Lily Bulb and Black Fungus e/ &
Sichuan Spicy Poached Beef 7K A
Stir-fried Beef Tenderloin with Black Garlic F& 7R 1]
Wok-fried Beef Tenderloin with Cumin and Chinese Tea #UZAS & A0

DESSERT | &H a4

Seasonal Sweetened Soup & FRFE 7K

SETMENUFOR2 | Z_AE#&
Soup ;5/Z (2 Portions %)
Appetizer B3 (1 Portion %)
Main Course F 3 (2 Portions 179)

Dessert & i (2 Portions %)

Steamed Rice 45 HER (2 Bowls %)

HK$498

ADDITIONAL ORDER | 885MEERE
** Soup i%/3E HK$38 | Per Bowl 150
** Appetizer B3 HK$68 | Each &K
** Main course 3 HK$158 | Each 8
** Dessert & m HK$38 | Each X
** Steamed Rice #4 5 B8R HK$15 | Per Bowl &5
** Chinese Tea / Water PELEZS / 7K HK$20 | Per Person B 11

All prices are in Hong Kong Dollars and subject to 10% service charge. f8 B DUSESEtE W R IN—REE -

N AA

Food preparation takes time, please be patient. B R EEER - AEEM/OE(E -
For those with special dietary requirements or allergies who may wish to know the food ingredients used. please ask for restaurant staff.
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