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Feast Celebration at Home Menu
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Crispy Pork Belly

Drunken Abalones
Crisp Fish Skin e Salted Egg Yolk
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Double-boiled Sea Conch ¢ Orchid
(AT HR R G 55 H R . 55 1$50)
(Upgrade Partridge Soup e Bird’s Nest additional $50 per person)
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Wok-fried Boston Lobster ¢ Lemon Grass ¢ Hot and Sour Sauce
(FIFHER 2= A RE I L AR i1 55 /1$100)
(Upgrade Local Lobster additional $100 per person)
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Braised Sea Cucumber ¢ Shrimp Mousse
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Baked Chicken e Sesame
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Braised Yunnan Ham ¢ Bamboo Fungus ¢ Vegetables
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Braised E-fu Noodles ¢ Conpoy ¢ Pork e Black Truffle Sauce
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Longevity birthday buns / Birthday Cake
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Chinese Petit Fours

Menu for
4 persons $1,688 / 6 persons $2,188 / 8 persons $2,888
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Order 1 day in advance

Enjoy the birthday menu with the special offers:
1x set of balloon “HAPPY BIRTHDAY” for home decoration

1x bottle of the following wine selections
Champagne Jacques Picard
Dewazakura Dewasansan, Junmai Ginjo
Chablis, Domaine des Anges 2019
Syrah, Domaine de la Roche Paradis, 2018




