P % S e

Barbecued Delicacies

Kok dt & (m)
Barbecued Meat Platter (4 items)

ft B 5L 1
Roasted Suckling Pig

W, A7 e B P
Roasted Crispy Pork Brisket

BT %
Honey Glazed Barbecued Pork

B Vg 2 Th
Roasted Duck ¢ Plum Sauce

Appetizers

P A=No

Sliced Streaky Pork * Garlic « Chilli Qil

&L AC A HE R

Chicken Feet « Peanuts * Abalone Sauce
T R 4R

Hand-shredded Marinated Pigeon °
Chinese Herbal Soya Sauce ¢ Sea Blubber

ECR R

Boneless Hainan Chicken

B E G g B

Deep-fried Duo of Beancurd « Spiced Salt

B EMRE S+

Deep-fried Shrimp Toast ¢ “Yunnan” Ham ¢ Honey

FREaEE 22

Tea and condiment charge 22 per person

S F#EK Spicydish  JF % 3% % K Vegetarian dish
wT ¥4k 4 & 095 # Sustainable seafood

W P T AHETRDBE - FELRRRME -
If you have any food allergies, please inform our staff.

1& B
Price
488
268
168

238

148

148

98

198

148

148

148

Apr - Jul 26



s

Soups

A
Per Person
Bk AR 128
Fish Maw Soup * Sweetcorn
EABALARE 138
Winter Melon Soup * Crabmeat ¢« Conpoy
&t sa s 148
Double-boiled Pork Lung Soup « Almond Juice
V2 I 148
Double-boiled Soup
BA g & K % 98
Daily Soup
S F#EK Spicydish  JF % 3% % K Vegetarian dish
7T # 4 & & 09 % % Sustainable seafood
do BT A EAT R B - S fo A RBRRA - 28

If you have any food allergies, please inform our staff.
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oty

Hot Features

Shoh 2 A A A
Pan-fried Seabass Fillets * Premium Soya Sauce

PSRN RS &5 YK
Braised Garoupa Belly « Roasted Pork Brisket e
Beancurd ¢ Chinese Chives ¢ Shrimp Paste

ETBAIEE
Scrambled Egg ¢ Shrimps ¢ Chives

ol R E AR ¥
Steamed Chicken « Aromatic Ginger

By R 6% B, AL A A
Pan-fried Pork Patties * Salted Threadfin Fish

B E R A
Sweet and Sour Pork « Pineapple

g 2 BRI A A
Pan-fried Australian Beef Tenderloin ¢« Onions ¢
Barbecued Sauce

S KR B A7 4 # B
“Hong Kong Style” Stewed Beef Brisket « Beef Tendon ¢
Potatoes * Curry

BRNEEILR
Braised Beancurd ¢ Shrimp Mousse * Crabmeat

SEEE R T
Poached Vegetables  Beancurd Sheets *
White Kidney Beans « Soy Milk

S F#EK Spicydish  JF % 3% % K Vegetarian dish
W ¥4k £ & 04 5 & Sustainable seafood

W P T AHETRDBE - FELRRRME -
If you have any food allergies, please inform our staff.

18 B
Price

388

288

168

¥ & Half 248

% % Whole 468

208

158

338

288

238

158

Apr - Jul 26



Seafood

1§ 8
Price
35 2 b ek R sk 438
Sauteed Tiger Garoupa Fillets « Straw Mushrooms ¢
Vegetables
L 48 B #R BR 288
Deep-fried Prawns « Chinese Hawthorn Sauce
F & @ FUAE s 3k 298
Deep-fried Eel Fillets « Red Beancurd Paste ¢
Pickled Young Ginger
el A B ORIE AR B kB 288
Wok-fried “Dalian” Abalone * Streaky Pork ¢
Coriander * Shallots
S E R mE R F 348
Wok-fried Canadian Scallops « Cashew Nuts °
Chilli » Dried Chilli
2K £ B AR 388
Wok-fried U.S. QOysters ¢ Crispy Rice * Salted Egg Yolk
S F#EK Spicydish  JF % 3% % K Vegetarian dish
T #r 4k & & 094 % Sustainable seafood
W THEMED GG FELABRRHRE - por 30 26

If you have any food allergies, please inform our staff.



Dried Seafood

1% B
Price
Rtk niadhIEs B &1 Per Person 288
Stewed *Five Heads South African Abalone ¢
Seasonal Greens ¢« Abalone Sauce
Z B 5o B A 348
Stewed Fresh Pork Tendon ¢« Sea Cucumber ¢
Leeks « Shallots ¢ Spring Onions
X & it it # F 5% 288
Stewed Goose Webs ¢ Black Mushrooms
ERBHBEI A LR 268
Steamed Streaky Pork ¢ Dried Tiger Prawns °
Beancurd Puffs « Shrimp Paste
BRI LB R 468
Stewed Fish Maw Tube ¢ Fish Stomach ¢ Pig Livers ¢
Ginger * Spring Onions
FEAUYERAR I R R AR 1R 298
Wok-fried Mung Bean Vermicelli « Crabmeat « Conpoy ¢
Dried “Sakura” Shrimps ¢ Bean Sprouts
S ¥ kK Spicydish  JF % 3% % K Vegetarian dish  “# Friend of the sea
v # 4% & & 648 % Sustainable seafood
WPl FTHARTRMBE > FE5 o AREME - por 30 26

If you have any food allergies, please inform our staff.



Live Seafood

REB N EER

{8
Seasonal Price

Spotted Garoupa * Tiger Garoupa

RS Sabah Giant Garoupa

A& Steamed ¢ Spring Onions

+ k% Steamed ¢ Shredded Pork * Black Mushrooms
PR % Steamed « Tangerine Peel

gt & Steamed * Black Bean Sauce

JREARG ~ WK
Jt o &

Steamed Belly « Head * Sauteed Fillets

Steamed ¢ “Yunnan” Ham e
Black Mushrooms

vl Sole
+ ik & Steamed * Shredded Pork « Black Mushrooms
+EFRE % Steamed « 15-year Tangerine Peel
A E R HE Sauteed Fillets » Asparagus *
Deep-fried Head and Belly
Bk VE Deep-fried
M FEHR ~ gk L4 FEH  Australian Lobster - Boston Lobster
5 Wok-baked * Superior Soup
¥ 455 Baked * Cheese
B R A KD Sauteed Head ¢ Claws °
Pork « Black Beans ¢
“Guangdong Style” Stir-fried Fillets
B ¥y X Sauteed * Chinese Celery
Water Chestnuts
v B Your Choice : &t Each 30
A4 X, E-fu Noodles *
A4 R Fried Noodles *
4 4 3R Egg Noodles ¢
R Kk “Conghua’ Rice Vermicelli

S F# ¥ K Spicy dish

JF % % % X Vegetarian dish

W ¥4k £ & 04 5 & Sustainable seafood
WP T AT RN BE > FEARBRKE -

If you have any food allergies, please inform our staff.

Apr - Jul 26
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Poultry

1& B Price
& 3
Half Whole
fit & YE BB 3L 46 128
Shallow-fried Crispy Baby Pigeon
4o AL 78 368
Stewed Duckling * Preserved Plums
ft, BV T 248 468
Shallow-fried Crispy Chicken
AT L B okl 2 0% H 248 468
“Chef Lam” Signature Chicken « Supreme Soya Sauce
GO 248 468
Deep-fried Chicken « Hand-shredded Chicken ¢
Black Mushrooms ¢ Carrot « Chinese Celery ¢
Chives * Oyster Sauce
S F#EK Spicydish  JF % 3% % K Vegetarian dish
T H 4% 4 & o) %3 % Sustainable seafood
o M FAER RBH - FE A RERE - 26

If you have any food allergies, please inform our staff.



Pork , Beef and Lamb

18 B

Price

53% BES N HER 188
Wok-fried Pork Spare Ribs ¢ Dark Vinegar

S UMBE A TFHRRE 198

Double-boiled Pork Cartilage * Pig Trotters e
q:- Turnip  Peppercorn Soup

&}'ﬂ“’%%#—ﬁ%’%}é&ﬁ 218
Wok-fried U.S. Beef Short Ribs
Mung Bean Vermicelli « Satay

LENE AR 198
Stewed Ox-tail * Red Wine

AEAE BUR A& 4 Bh B 428
Stewed Beef Short Ribs ¢ “Chu Hau” Sauce

S BRI F 388
Wok-fried Lamb Racks ¢ Chilli * Dried Chilli « Garlic

S F#EK Spicydish  JF % 3% % K Vegetarian dish
W ¥4k £ & 04 5 & Sustainable seafood

WA T HEMRD B FEwABRRBKE -

. . Apr - Jul 26
If you have any food allergies, please inform our staff.



Vegetables and Beancurd

1% B
Price
X kg g 148
i, Braised Beancurd ¢ Black Mushrooms « Oyster Sauce
>~ S
;gﬁ AR EER KRB 138
Pan-fried Beancurd Sheet Rolls « Black Mushrooms e
& Wood Fungus ¢« Carrots * “Yunnan” Kohlrabi
G PREBER AR E KA 148

2.  Sauteed Sweetcorn ¢ Preserved Turnip ¢ Honey Peas

@ Kale « Crispy Nest
|

PF#EEESEARELY @ 148
Sauteed Celery « Chinese Yam ¢ Fresh Lily Bulbs
i 7 4 148
Braised Vegetables « Beancurd Sheets * Beancurd Puffs e
Mung Bean Vermicelli « Button Mushrooms « Black Mushrooms
Black Fungus ¢ Eggplants « Red Beancurd Paste

HRTEIANER 148
Simmered Mustard Green ¢ Yellow Beans * Garlic

FraiErpma PEAESRE 108
Braised Chinese Lettuce * Beancurd Puffs « Gluten Puffs ¢
Yellow Bean Paste

S F#EK Spicydish  JF % 3% % K Vegetarian dish
W ¥4k £ & 04 5 & Sustainable seafood

WA T HEMRD B FEwABRRBKE -

. . Apr - Jul 26
If you have any food allergies, please inform our staff.



