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APPETIZERS

FEON = (IR, 1B, RIS 298

Shrimps * Sea Conch * Geoduck Clams

o miE 2 228

King Razor Clams * Spring Onion Essence

M T IERAHEEM 148

Pork Knuckle « Cherry Tomatoes * Plum Sauce

BRNfEERE 108
Eggplant « Deep-fried Preserved Duck Eggs

EMNBEBLRETEERES 168

Chicken Roulade * Black Truffle « Chives Essence

FRIE 3| 148

Deep-fried Streaky Pork « Red Beancurd Paste

j Spicy Dish v Vegetarian Dish

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

= RS (B) 148
Double-boiled Soup (Per Person)
TR RERmERLERAMERT (B 388

Stewed *Whole South African 5-heads Abalone * Pork Tendon «
Abalone Sauce (Per Person)

T B rRPR R W BEIRIK (F1) 288
Sauteed Australian Lobster Fillets « Tangerine Peel ¢
Preserved Black Garlic (Per Person)

BITREREE (B1L) 248
Baked Crab Shell « Crabmeat « Onion « Crab Essence (Per Person)

S 1 Q
EIREMCTIERER (BfL) £ 198
Deep-fried Cod Fish Fillets « Singapore Chilli Sauce (Per Person)
E/ AR RTEE 488
Stewed Fish Maw « “Yunnan” Ham Essence
BERERREATBSHLEA 488

Stewed Mexican Sea Cucumber ¢ Scallions *
Stewed Streaky Pork « Chinese Herbal Soya Sauce

BELHEBRRSER 488

Steamed Threadfin Fish « “Hua Diao” Wine * Seaweed

%? j Spicy Dish v Vegetarian Dish
*Friend of The Sea EFHRFER E A

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

BT E BN M5 M4 588
Stir-fried Australian M5 Wagyu Beef « Kale « Teriyaki Sauce
ER N REDEEME BB 488

Sauteed Prawns * Dragon Fungus ¢ Imperial “Yunnan” Ham

EMBERIMEKREF 488
Pan-fried Canadian Scallops ¢ Black Truffle Paste

- %X SEEIR 388

Baked U.S. Oysters * Ginger * Spring Onions * Port Wine

BAABBKRERGERR 298

Caramel Barbecue Pork « Balsamic Vinegar ¢ Pineapple

ZamErE &

Shallow-fried Crispy Chicken « Shallots « Spring Onion Essence

BT BAIRE 268

Stewed Duckling « Bamboo Shoot ¢ Black Mushrooms
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75 15 e =) BR D 568
Stewed Beef Brisket « Turnip ¢ Clear Soup

. S 2
BRARBFRE L 728

Roasted Lamb Leg * Cumin Seeds ¢ Paprika

j Spicy Dish v Vegetarian Dish (ié Signature Dish
EFRXR Y 2]

If you have any food allergies, please inform our staff.
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Seasonal Vegetables
BB ATI T 148
Deep-fried Eggplant  Dried Sakura Shrimps ¢ Pork « Salted Fish
WEEHETR 148
Deep-fried Duo of Beancurd « Spiced Salt
ERREARR 248
Baked Vegetable Rice « Eel Fillets « Chinese Chives
EBRXEREADKIFES 248
Stir-fried Orzo « Crabmeat « Egg White * Olive Pickles
EXRMYER 148

Stir-fried Glutinous Rice Pudding ¢ Pork ¢ Pickled Cabbage

o
P sSpicy Dish Vﬂ Vegetarian Dish
FHRER E-

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

HEEE (B) 88

Dessert Sampler (Per person)

TREBEH. EREER. BCEDE
Double-boiled Pear Soup ¢ Citrus Honey

Steamed Sponge Cake * Brown Sugar « Caramel
Baked Red Bean Puree Puff « Olive Seeds

B R (HA) 128

Tropical Seasonal Fruit Platter (For 4 persons)

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