R A

CHEF PAUL’S SUMMER CREATION

ST 2R A4 N B
DOUBLE-BOILED WINTER MELON SOUP * CONPOY * RAZOR CLAM * YUNNAN HAM
{7 | PER PERSON 338

o 22 R FE R
GEODUCK * ASPARAGUS * SUPERIOR BROTH REDUCTION
238

EL I AR AR i 2 B AT
BAKED SPOTTED GAROUPA FILLET * PEPPERCORN * SHALLOT
Wiff | 2 PIECES 498

o L
STEAMED CHICKEN * PERILLA LEAVE
€ | HALF 378 JF& | WHOLE 738

S KRR
SIMMERED BABY WATERCRESS - SUPREME BROTH
208

FelFEREE&
PRE-ORDER YOUR GASTRONOMIC PLEASURE
N FEHERT 3 HFEE] | PLEASE ORDER 3 DAYS IN ADVANCE FOR BELOW ITEMS

AR d B - S5l / fof / Ttig
DRUNKEN SEAFOOD — MANTIS SHRIMP / ABALONE / CLAM

EEFERAS (w2 FR)
ROASTED WHOLE SUCKLING PIG ~ { AROUND 275KG )

JRPREEIABE R (w1rsE17E)
SMOKY DRY-AGED THREADFIN  ( AROUND 1TO 1.5 CATTIES )

AAFREICE — psl - JBRET

WHOLE FLOWER CRAB — WOK-FRIED RICE ROLL * SEAFOOD BROTH

WP AT e A BN 55 E R AR BG4S
IF YOU HAVE ANY FOOD ALLERGIES, PLEASE INFORM OUR STAFF.



