P % S e

Barbecued Delicacies

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

e & L #5 1+
Roasted Suckling Pig

W, RZ e B P
Roasted Crispy Pork Brisket

RIS
Honey Glazed Barbecued Pork

B JE 52 TH
Roasted Duck ¢ Plum Sauce

Appetizers

B & % N 33

Prime Cut Sea Blubber « Cucumber * Aged Vinegar

Deep-fried Swamp Eel « Sesame * Sweetened Dark Vinegar

M 7K FE F

Marinated Pig Trotters ¢ Chinese Herbal Soya Sauce

=B i

Boneless Hainan Chicken

ERERIE S L

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

B R 3E 2R e T

Deep-fried Eggplants « Beancurd ¢ Chilli « Dried Chilli « Garlic

ENHEE 25

Tea and condiment charge 25 per person

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

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

1& B
Price
488
268
178

238

158

108

108

108

158

148

98

Sep - Dec 26



s

Soups

g5 & &
Mandarin Fish Soup ¢ Black Fungus * Bamboo Shoot ¢
Angel Loofah « Tangerine Peel « Kaffir Lime Leaves

LB AL TG 4 £
Shredded Duck Soup « Conpoy ¢ Fish Maw ¢
Black Mushrooms

o pcia=N. )
Double-boiled Pork Lung Soup « Almond Juice

Vb AR X i
Double-boiled Soup

AR £ K%
Daily Soup

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

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

A
Per Person

148

148

148

148

98

Sep - Dec 26



mfy S8

Hot Features

B KA B
Steamed Seabass Fillets * Fava Beans

4ol TR K B X B B 4R
Braised Garoupa Belly « Roasted Pork Brisket e
Beancurd * Black Mushrooms ¢ Oyster Sauce

A =4 B 88 3R
Deep-fried Eel Fillets « Homemade Pickled Gooseberries

EFRIKEE
Scrambled Egg ¢ Shrimps ¢ Chives

R R R KD E 4
Stir-fried Fresh Milk « Crabmeat ¢ Pine Nuts ¢ Peas

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

B ERA
Sweet and Sour Pork * Pineapple

B A E AT RN 4 ke
Wok-fried Australian Beef Tenderloin Cubes ¢ Potatoes ¢
Honey ¢ Black Pepper

e Koo o2 AT 4 A e B F A

“Hong Kong Style” Curry Beef Brisket « Beef Tendon e
Potatoes ¢ Roti Prata

PR RS
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 AT AHETRDBE - FELRRRME -
If you have any food allergies, please inform our staff.

18 B
Price

388

298

308

168

328

208

158

338

308

168

Sep - Dec 26



R H

Seafood

18 B
Price
EE RN F-373 438
Sauteed Tiger Garoupa Fillets « Straw Mushrooms e
Vegetables
2 FE I B K 288
Deep-fried Prawns « Kumquat Essence
$B Ak fL A N R 208
Deep-fried Cuttlefish Mousse « Shanghai Cabbage
ool A ORI AR B kB 298
Wok-fried “Dalian” Abalone « Streaky Pork e
Coriander  Shallots
I RENERTFIHEE 348
Braised Beancurd « Canadian Scallops ¢ Chilli
Broad Bean Chilli Paste
£ B # ¥ 388

U.S. Oysters
« 4 7% Wok-fried * Salted Egg Yolk
- %Ki Baked * Port Wine

<X -~
2

« = 7 Wok-fried « Ginger  Spring Onions

« BR¥E Deep-fried

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

WA T HEMRDBE  FEoABRRKE -

. . Sep - Dec 26
If you have any food allergies, please inform our staff.



Dried Seafood

1& B
Price
R TR AR I & #1 Per Person 288
Stewed *Five Heads South African Abalone ¢
Seasonal Greens * Abalone Sauce
RN 5 B R AN EE IR A 368
Stewed Fresh Pork Tendon ¢ Australian Sea Cucumber ¢
Chinese Herbal Soya Sauce
BHiAmg LB s —F 8 498
Stewed Pork Spare Ribs ¢ Fish Maw Tube * Pig Stomach
Peppercorns ¢ Pork Bone Soup
SR LG ER 258
Steamed Streaky Pork ¢ Dried Squid ¢ Dried Fish
PRTC U SR T B R A S0 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
WM T A EAT R B ek R ERRA - o 00026

If you have any food allergies, please inform our staff.
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B 1E

Live Seafood Seasonal Price
REW > HEH Spotted Garoupa ¢ Tiger Garoupa
RS Sabah Giant Garoupa
A& Steamed ¢ Spring Onions
+ ik & Steamed * Shredded Pork * Black Mushrooms
PR % Steamed * Tangerine Peel
gkt & Steamed ¢ Black Bean Sauce
A EA MR~ K ER Steamed Head and Belly » Sauteed Fillets
R B 7K Steamed * “Yunnan” Ham « Black Mushrooms
Vil Sole
+ k% Steamed * Shredded Pork * Black Mushrooms
+ B FRE & Steamed * 15-year Tangerine Peel
BEHe Sauteed Fillets * Asparagus

Deep-fried Head and Belly
Bk Ve Deep-fried

BN FEHR ~ kL HAFEHR  Australian Lobster « Boston Lobster

5 Wok-baked * Superior Soup
¥ 45 Baked * Cheese
F& R A K Sauteed Head ¢ Claws

Pork « Black Beans ¢
“Guangdong Style” Stir-fried Fillets

B ¥ B TR Sauteed * Chinese Celery *
Water Chestnuts
R Your Choice : &4y Each 30
P4 3} E-fu Noodles or
AL 2R Fried Noodles or
2 Y Egg Noodles or
B Ky “Conghua’ Rice Vermicelli

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

WA T HEMRDBE  FEoABRRKE -

. . Sep - Dec 26
If you have any food allergies, please inform our staff.



3 &F

Poultry

R K BT EN M
Stir-fried Duck Fillets * Pickled Young Ginger °
Dried Pineapple

fie 2 M BBEL 45
Shallow-fried Crispy Baby Pigeon

BREESEFHXEH
Hand-shredded “Wenchang” Chicken e
Ground Ginger ¢ Kaffir Lime Leaves

Wt B VE F
Shallow-fried Crispy Chicken

WAF R E shh 2 x#
“Chef Lam” Signature Chicken e
Supreme Soya Sauce

RS

Tea-smoked Duckling

S F# ¥ K Spicy dish

W ¥4k £ & 04 5 & Sustainable seafood

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

JF % % % X Vegetarian dish

¥ B
Half

288

248

248

208

18 B
Price

358

+
&

Whole

128

468

468

468

388

Sep - Dec 26
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Pork , Beef and Lamb

18 B
Price
BB oEeE R R 198
Wok-fried Pork Spare Ribs ¢ Pig Livers e
Ginger ¢ Spring Onions
Me % SLI R B 188
Stewed Pork Cartilage « Pickled Cabbage
+ B E R B HF R4 b 288
Steamed Hand-chopped Beef Patty « Water Chestnuts °
15-year Tangerine Peel
Bt FE R EBFAF R 228
Wok-fried U.S. Beef Short Ribs ¢ Onions « Teriyaki Sauce
TRFIRE T B & 468
Double-boiled Beef Brisket « Turnips * Carrots *
Lalang Grass Roots * Sugar Cane
VR 2 -EX-SOR SRS 368
Wok-fried Australian Lamb Loin ¢ Green Chilli
“Laoganma” Chilli Paste
S F#EK Spicydish  JF % 3% % K Vegetarian dish
T H 4% 4 & o) %3 % Sustainable seafood
w M TFAER R B FE A RERE - N

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



Vegetables and Beancurd

1% B
Price
X HEENERZRESE 188
E)l%b Simmered Turn|p Fresh Yellow Fungus « Bamboo Fungus °
&%  Mushroom Broth
| PRk 4 7 £ e T 148

Steamed Shanghainese Eggplants « Preserved Pork Sausages *
Preserved Duck Liver Sausages

2— P EKFER 108
Sauteed Lotus Roots * Lotus Seeds ¢ Fresh Lily Bulbs ¢

@ Chinese Celery « Water Chestnuts « Snow Peas *
Black Fungus ¢ Crispy Taro Nest

Fra%itpa bpEpt g 118
Braised Chinese Lettuce * Beancurd Puffs ¢ Gluten Puffs ¢
Yellow Bean Paste

A 148

Braised Vegetables * Beancurd Sheets * Beancurd Puffs ¢
Mung Bean Vermicelli « Button Mushrooms « Black Mushrooms ¢
Black Fungus * Eggplants *« Red Beancurd Paste

& 70 B | N 118
Wok-fried Pumpkin Fritters « Salted Egg Yolk

M TR AR 148
Braised Beancurd ¢ Black Mushrooms « Oyster Sauce

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

Wl T AAEMEYBE > FERARRRA -

. Sep - Dec 26
If you have any food allergies, please inform our staff.



