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Barbecue Meat Combination (Selection of two kinds)

Suckling Pig - Barbecue Pork - Soya Chicken - Roasted Duck -
Sea Blubber - Smoked Pork Knuckle
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Soup of The Day
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Free one glass - soft drink, orange juice or house beer, steamed rice, congee, choice of desserts,
tea and mustard charge are included in the package
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Additional 10 service fee per person
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B FTAAET B  FEALRBEE © I you have any food allergies, please inform our staff.
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Wok-fried Fish Head - Ginger - Stir-fried Beef «+ Water Chestnuts -
Spring Onions * Preserved Clam Sauce ﬂ; Celery + Deep-fried Dough Fritters
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7‘”; Wok-fried Prawns - Salted Egg Yolk * Stir-fried Lamb Loin * f;g
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Stewed Duckling + Black Fungus * IR AE T R ﬁiﬁ
Aged-ginger + Chinese Yellow Wine Braised Mustard Greens * Garlic *
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Superior Soup ::”
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2 A

€ S

/é @

PS) g
)

9 <9,

IR IR AR IR S IR AR S RN TR S AR TR S IR TR AR 0 % S IR TR S IR TR S BRI/ IRE S AR AR SN

%%

} —:f.—;j’( ;T; 5‘ Spicy dish % ?‘ X X 5\ Vegetarian dish "T’H‘ !’é’ Er"_ 13 fJ!J ,ﬁ-ﬁ% Sustainable seafood

WM FTHET MBS F 55 AEBEIKE o If you have any food allergies, please inform our staff.

PS NOV B



BRI - KFER

CHEF RECOMMENDATIONS - HAIRY CRAB DELICACIES

ERFNUE L0k
Hairy Crab Roe + Crabmeat Soup
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Steamed Yellow Croaker Fish Fillets + Hairy Crab Roe *
Crabmeat « Egg White Custard
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Baked Medium Shrimps + Hairy Crab Roe « Crabmeat
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Deep-fried Toasts + Hairy Crab Roe + Crabmeat (4 pcs)
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Braised Bamboo Fungus Roulades *+ Cuttlefish Mousse -
Hairy Crab Roe + Crabmeat
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Stir-fried Mung Bean Vermicelli «+ Hairy Crab Roe -
Crabmeat + “Sakura” Shrimps ¢ Basil
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Braised Pork Balls « Hairy Crab Roe « Crabmeat
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Braised Beancurd « Fish Maw « Hairy Crab Roe + Crabmeat

J 3% & Spicydish  JF %% % & Vegetarian dish
* Friend of the sea
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If you have any food allergies, please inform our staff
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CHEF RECOMMENDATIONS - HAIRY CRAB DELICACIES
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Wok-fried Glutinous Rice Pudding « Cabbage -
Hairy Crab Roe + Crabmeat
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Braised Baby Broccoli «+ Hairy Crab Roe + Crabmeat
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Braised Fish Maw + Hairy Crab Roe  Crabmeat
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Braised Hairy Crab Roe + Crabmeat * Deep-fried Sesame Pockets

# B #2 4/~ WINE RECOMMENDATIONS

France A Per Bottle
Burgundy

Chabilis, 1er Cru Fourchaume, Domaine des Anges 2022

100% Chardonnay

A harmonious combination of powerful mellowness and tender vivacity.

The leafy freshness and discrete floral touch highlight pretty fruity, vanilla notes.

The long, so obviously mineral finish is a perfect illustration of the wine’s

serious yet charming character.

France ¥4 Per Bottle
Burgundy

Les Remparts de Ferriere, Second Vin du Chateau Ferriére

3éme Grand Cru Classé 2016

51% Cabernet Sauvignon, 41% Merlot, 6% Petit Verdot, 2% Cabernet Franc

Anice nose with a mix of fresh fruits, blossom notes and spices. A very beautiful clarity

of the fruit. On the palate, the tannins are smooths and round. A nice balance between

freshness, fruitiness and the silkiness of the structure. The wine is both elegant

and dense. A very beautiful complexity and a nice length.
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X3} HB4508 % 22 Teaand condiment charge 22 per person

J gk Spicydish  JF %% % X Vegetarian dish
*& Friend of the sea
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If you have any food allergies, please inform our staff
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Rice and Noodles =g
Per Dish

HRAR AR 3 B KB 178
Fried “Conghua” Rice Vermicelli + Conpoy -
Shrimp Mousse  Bean Sprouts * Chives
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Stir-fried “Inaniwa” Udon « Scallops * Prawns -
Squid * Onion « Bean Sprouts *+ XO Sauce
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Fried Rice « Crabmeat + Conpoy * Egg White + Ginger
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Braised E-fu Noodles « Hairy Crab Roe « Crabmeat

Boh A i 4y amde 198
Braised Flat Egg Noodles « Chicken -
Spring Onion Essence
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Fried Rice * Preserved Pork Sausages *
Spring Onion Stalks

EREEE 22
Tea and condiment charge 22 per person

% heAs + UR S B Additional 10 service fee per person
J ##3% X Spicy dish ¥ %% % X Vegetarian dish
o 45 4 & 645 % Sustainable seafood
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If you have any food allergies, please inform our staff.
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