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APPETIZERS

FRfA TR H R A 288
Tea-smoked Lightly Salted Threadfin Fish « Caviar

Bk S S 248

Clam Terrine « “Hangzhou” Chilli

el YAV b 228
Octopus Tentacles « Fresh Aromatic Ginger

LEY N AT R e e e 198
Chicken Liver « Streaky Pork * French Chive Sauce

Black Truffle

AN BEKEEA 198

Crystal Pork Terrine « Balsamic Vinegar

BRI OEERS W 158
Pan-fried Beancurd Sheet Rolls ¢
Celtuce ¢ Radish « Bamboo Shoot

j Spicy Dish W Vegetarian Dish

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

& H B (A7) 148
Double-boiled Soup (Per Person)
TIHAR K o S B I ) 1758 728

Wok-fried Spotted Garoupa Fillets *
Konjac Noodles * Sesame Oil

B AL e 588
Stewed Fish Maw « Pigeon ¢ Ginger Essence

SRS 2 S 568
Stewed Sea Cucumber ¢ Basil « Chilli

By ¥ (U S S E AN 398
Baked King Prawns ¢ Oatmeal * Egg

X.0. B H L HERARIETER Fr {7 (Half Portion) 348
Stir-fried Cuttlefish « Sea Conch - —f57 (Regular Portion) 638
Asparagus * White Fungus * X.0. Sauce

ati ol KRR 8 P 7K A 40) 348
Stir-fried Buffalo Milk « Crabmeat * “Nuodeng” Ham ¢ Olives
Vg rolm = ~b) 1 U4 = Q

HEF RHORIGRE P 298

Baked Soft Shell Crabs ¢« Fox Nuts ¢
“Yibin” Bean Sprouts « Chilli

BB FREE 268
Scrambled Egg ¢ Diced Scallops ¢ Black Truffle Paste

. 2
BRI IRt 2 388
Deep-fried Seabass Fillets « Hot and Sour Sauce

¢ 2  Spicy Dish Vegetarian Dish
% *Friend of The Sea FEHEA vﬂ E

If you have any food allergies, please inform our staff.
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PRI P 768
Roasted Lamb Leg « Cumin Seeds * Paprika
EF s IR DU 498
Simmered Beef Brisket « Angled Loofah ¢
Chinese Chives ¢ Fish Broth
B s 388
Baked “Taishan” Oysters « Ginger * Spring Onions ¢ Port Wine
EARHIBEERFENE BB\ BL 348
Caramelized Barbecue Pork * Balsamic Vinegar ¢ Pineapple
WAy Y e AR 328
Salted Goose * Sesame
e MEFEARER T HA e 288
Stir-fried Pork Collar « Crispy Figs * Dark Vinegar
e NS ING R P S -1 288
Steamed Air-dried Streaky Pork ¢ Taro « Pumpkin e
Fresh Cauliflower Mushrooms
RN R B £ (Half) 248
Shallow-fried Crispy Chicken ° =% (Whole) 468
Spring Onion Essence
RIA T RN R i Y 248
Rosemary-smoked Crispy Pork Brisket
HE R P HTIRE HZ S I fry 2R 228
Stewed Streaky Pork  Pickled Cabbage ¢ Lotus-leaf Flatbread

J  Spicy Dish v Vegetarian Dish Signature Dish

FHIR / ERRR Bhex

If you have any food allergies, please inform our staff.
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SIDE DISHES
oiE W 105
Seasonal Vegetables
i ERer 108

Stir-fried Shredded Potatoes « Aged-vinegar *
Hot and Sour Sauce

ER AW = ik W 148
Sauteed Chinese Yam * “Yunnan” Black Fungus -
Celtuce « Carrot

kg Sy s 4 148
Braised Eggplants ¢ Pork « Broad Bean Chilli Paste
et AR R g SAE 198

Braised Beancurd ¢ Minced Beef « Tomatoes
Tamarillo Broth

I BRI N 248
Deep-fried Kurobuta Pork « Sweet and Sour Sauce

A B e BERE R A % Al 288
Braised “Wuchang” Rice * Roasted Goose * Abalone

LA S Yy TR RS VAR TIE 248

Stir-fried Rice Noodles * U.S. Angus Beef « Bean Sprouts *
Premium Soya Sauce

N BEER =R 188
Scrambled Egg * Barbecued Pork « Three Grains

2 Spicy Dish Vegetarian Dish
FHEN W E g

If you have any food allergies, please inform our staff.
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Dessert Sampler (Per person)
ERLIUKKT ~ WIGET-Fg SRS ~ W pa A&
Sweetened Butterfly Pea Iced Jelly «
Kiwi « Cashew Nuts ¢ Raisins
Layered Coffee Parfait
Baked Egg Yolk Custard Tartlet « Aimond Flakes
ERFEE SRR (PYA2H]) 145

Tropical Seasonal Fruit Platter (For 4 persons)

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