IXOAEE TR
Set Dinner for 4 persons
FRE412 Bl 5

Double Boiled Soup
&z IR €8 3t

Barbecued Meat Platter

35 22 9 A 40 %5 F
Sauteed Coral Mussels and
Scallops with Greens

4 OM £ 5 K IR IK (pEE)
"Poached Prawns in Butter Superior
Stock with E-fu Noodles

B &E RN

Steamed Tiger Garoupa

HELBER=RXE
Poached Vegetables with
Chinese Yam and Wild Mushrooms

AN | == —_
=S
Daily Sweetened Soup

sean S1,668 (mutrzm)
$1,668 for 4 pax (main dining hall only)

Wik e B — K ¥AE]
Please book 1 day in advance

” PANAEE 24

Set Dinner for 6 persons "\

3 %8 5t
Roasted Suckling Pig Platter
= 5 0 16 i 8 0F
Sauteed Coral Mussels with
Broccoli and Vegetables

£ E I\ E iR

Poached Chinese Greens Topped with Conpoy

=EHAFERA

Golden Fried Shrimp Balls with Sliced Aimonds

TR ERIBDE
Bird's Nest Soup with Crab Meat and Egg White

NPEE B IE I E
Braised Whole 6 Head Abalone
with Goose Web and Mushrooms

B EEREN
Steamed Star Garoupa

We 2/ 3L & HS
Roasted Chicken with
Fermented Red Bean Curd Sauce

51 17 I Bl
Fried Rice in Abalone Sauce
wrapped in Lotus Leaf

AN O=* -
= B & oo
Daily Sweetened Soup

seen 52,888 (muxzm)
$2,888 for 6 pax (main dining hall only)

Wik e F — K ¥AE]
Please book 1 day in advance

BT _AEE =
Set Dinner for 12 persons — L

= EEE TR
Roasted Whole Suckling Pig
JE 53

SRR IKI T 1
Sauteed Prawns and Scallops with Greens
BICEEH
Homemade Deep Fried Stuffed Crab Claws

TIREMH

Braised Whole Conpoy with Vegetables

MEBEW
Shark Fin Soup with Seafood and Bamboo Pith

NPEE B IIEE
Braised Whole 6 Head Abalone
with Goose Web and Mushrooms

B A RNREN

Steamed Giant Star Garoupa

A E e K2 15 35

Roasted Whole Goose

B8 5T 187 I B
Fried Rice in Abalone Sauce wrapped in Lotus Leaf
—fE N R
Braised E-fu Noodles with Assorted Mushrooms
& & om
Daily Sweetened Soup

se121 98,888 (+-wmammEssm)
$8,888 for 12 pax (upgrade to VIP Room)

Wik e B — K ¥AE]
Please book 1 day in advance



HH & 12 /% BARBECUED ITEMS

2, 58 7 85 ()

Suckling Pig Platter (regular)

EREAEE (ke/2s

Roasted Goose (half/whole)

IR B R 2 (ke/2s

Soy Sauce Marinated Chicken (half/whole)

& R 3% 28 (41)
Barbecued Meat Platter (regular)

B 418 & I 1 (41)

Roasted Pork Belly (regular)

251 & XY E )

Barbecued Pork (regular)

3 5 IE T (4)
Marinated Pork Knuckle with Jellyfish (regular)

= I B E 4)
Jellyﬁsh with Cucumber (regular)

T &S E #)

Marinated Beef Shank with Five Spices (regular)

= Jiii &2 # 44 50 K7 (#1)
Greenbean Noodles tossed with Shredded Chicken
in Sesame Dressing (regular)

% ZE SOUP
R ELG (&)

Soup of the Day (per pot)

EORBRME (@)
Sweet Corn Thick Soup with Fish Maw (per pot)

VB Seafood

7 7K UK (gonsmsaEs)

Live Shrimp (order one day in advance)

86 B8 K8 K (monsmEeT)

$308
$328/$588
$198/$368
$368
$168
$148
$128
$108
$118

$108

- e

$228

$188

5 {E
Market Price

55 {8

Abalone and Air Dried Seafood (order one day in advance) Market Price

ESFHRBRIREFMEmes)
Baked Tiger King Prawns with Butter Sauce
served on E Fu Noodles (4pcs)

$288

£ 7D ¥ BK $225

Sautéed Fresh Prawns with Salted Egg Yolk Paste

= AR A0 R BK $268

Sautéed Fresh Prawns with Chinese Greens

SR M $238

Sauteed Scallop and Coral Clams with Greens

¥ - I35 %H EGG AND BEANCURD

i £ 2 8 $128

Stewed Beancurd with Minced Pork and Spicy Sauce

AEEiE IR $128
Braised Beancurd with Black Mushrooms in Oyster Sauce
ENEBERTC $198
Fried Shrimps with Scrambled Egg and Black Truffe

* & POULTRY
BOMFE T e/ 2e)B1300 8 $218/$368

Steamed Chlcken with Ginger and Spring Onions (half/whole)
(requires 30 minutes)

FRMEEFH e 2

Deep Fried Crispy Chicken (half/whole)

$238/$398

& PORK o (@

% E im An AR m Eﬂ: H__TZO \fi) y > $1 98
Steamed Mlnced Pork and Salted Thread Fin Fish (requires 20 minutes)
B A BT R A KD BRI $168
Sauteed Sliced Pork with Green pepper, Garlic and Black bean
BxRARUE=E $148
Stir Fried String Beans with Minced Pork and Preserved Vegetables
FRENBRESER $168
Sweet and Sour Pork Neck Meat with Pineapple

BRI A $188
Braised Pork Belly with Preserved Vegetables

1 B8 e A BF $168

Deep Fried Pork Spare Ribs with Salted Pepper
BOTE DEBEE (®EB2058) $148

Steamed Pork Spare-ribs with Black bean (requires 20 minutes)

£ BEEF

i 41 o TV BT 4 10 R $228
Chinese Style Beef Fillet served in Small Wok

SIS IEE N $148

Sautéed Sliced Beef with Bitter Melon

Bi > VEGETABLES
EIRERF X $128

Poached Seasonal Vegetables with Salted Egg
and Century Egg in Broth

MinfEE B E X $118
Wok Fried Chinese Lettuce with Chili
in Fermented Beancurd Sauce

Eimm IR G ¥ $118
Poached Chinese Greens with Fried Garlic in Broth
(ask your server for details)

++ -+ —++
w2 X0 I 3K $118
Sautéed Seasonal Vegetables with Garlic (ask your server for details)

% NOODLES
Bz E (R $158

Braised E-Fu Noodles with Straw Mushrooms

A % B H 2 XD 48 =
Stir Fried Egg Noodles with Shredded Pork and 9
Bean Sprouts in Sweet Soy Sauce \

g RICE

B B8 5T 17 22 B (=R 204 %) $168

Fried Rice in Abalone Sauce wrapped in Lotus Leaf
(requires 20 minutes)

* 128 £ R X &R $198
Fried Rice with Diced Seafood and Conpoy

}’5 ‘)‘N 4 E}i Fried Rice in Yeung Chow Style $1 48

$148

R{F3Z CASSEROLE

ZEMA —mRE - _Enars) $428
Braised Whole Abalone with Duck Web, Pork Tendon
and Black Mushrooms in Casserole (12 head abalone 4 pcs)

23 0K T 2 2 (m) $188

Sauteed Chicken with Special Sauce in Casserole

L DESSERT

T R & =) ) Mango Pudding $48
JR BE 5 11 1% (B r5204) 88) $48

Steamed Brown Sugar Sponge Cake (Requires 20 minutes)



