(=775 Chinese Wine (per bottle)

54T ST 688
Nuer Hong — Shao Xing Wine 10 Years

JEE e A L

Ku Cang Shao Xing Hua Diao 10 Years 988
Guoniang 1959 Qing Yu 20 Years
120 4% Tea Selection (per person)
Rose Black
NEEHEH 1
Ginseng Oolong
B 48
Pu’er
RSt P,
Green Longjing
SIEE (A F4) 18
Shoumei White Peony Supreme
FETC 0B i
Osmanthus Ti Kuan Yin Oolong
B AE(S S 48
Jasmine
SAEAR 48
Chrysanthemum
SAUHAS Sparkling Tea 220ml 750ml
. e e i = N
saicho SRATLIRUELR 138 458
Saicho Jasmine sparkling tea
i JRE LA S B
Saicho H AR RIS 138 458

Saicho Hojicha sparkling tea

Subject to 10% service charge
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@ Seasonal dish

UEE% Appetisers o

Signature dish

BhLBHE (61F)

Dim sum platter

PR R BB - el fy

Chilled marinated abalone, aged tangerine peel and foie gras

S E 45

“Four blessings” Jasmine tea-smoked bean curd roll (v)

R E5EE

Chilled “jade flower” in green Sichuan pepper essence (v)
IS

Black termite mushrooms with yellow ginger (v)

TK e 7 R

Crystal century egg with gold leaf and preserved ginger (v)

SRR A

Marinated beef shank with cucumber

eI &

Razor clams with charred Sichuan pepper

TS ERREER

Wok-seared king prawns with pepper and Chinese basil

EREh

Crispy aubergine with Sakura shrimps and green string beans

Y BEHUR FLER

Marinated pigeon with bell peppers

RERTERE AR

Chilled abalone with fresh chili peppers and shiso leaves

Subject to 10% service charge

288

6 pieces

198

148

158

138

108

178

298

298

198

258

298
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=B S BR

5 7%= Abalone and Dried Seafood

FEEHIZHRE (E2—(R)
Braised sea cucumber, celtuce and
Nepal wild rock rice infused with chicken

FEBPL(—1F)
figit 1 2R/ =06

Fish maw served with
abalone sauce / chicken liver / chicken broth

FA R O Gndiz e (+=55)

South African superior dried abalone

/% Soup

HitsH 5 C =0 (fir )

Chrysanthemum “thousand cut” silken tofu in chicken broth
*Limited number available daily

TEREB 2N T4 %R (fir k)

Fish maw and sea cucumber in Chinese silk chicken soup
FAEACRR % (fiz k)

Double-boiled chicken with fish maw and

matsutake mushrooms

FREESEEH (L)
Double-boiled chicken with sea cucumber and
wild mushrooms

fERB s (fir k)

Fish maw in garoupa fish soup

B NAREE (fir L)

Braised Hokkaido king crab and winter melon
EBEERS (fir 1)

Wensi “angel hair” hot and sour soup

Subject to 10% service charge

@ Seasonal dish
22 Signature dish

338

piece

298

piece

888

each

198

per person

288

per person

268

per person

268

per person

188

per person

198

per person

158

per person
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@ Seasonal dish

JEEILE R4 f Roast and Braised Meats S Signature dish
— & - EEILOEINEC U B R R 888
Roasted 45-day imperial Peking duck with 5 homemade sauces

*Please check availability

TR - R MIRRR 198
Wok-fried diced duck with spicy mushroom sauce

*Imperial Peking duck second course add on

s X 358
BBQ pork loin glazed with New Zealand Manuka honey

BRI 268
Roasted pigeon with homemade sauce

A4 Meat and Poultry

R 1A 338
Sweet and sour Iberico pork with dragon fruit and caramelised cashews

JE/ D4 e R 2R 338
Pan-seared New Zealand lamb cutlets with chilli and pork

EUHAE 2 % (P &) 348
Crispy chicken with spring onion oil half chicken
BERHE 298
Braised pork ribs with savory sauce

IV EE—T] 388
Baked 'first knife' pork collar with ginger and chilli

RO 6 248
Wagyu beef ma po tofu

TR AR 388

Fried wagyu beef ribs with vinegar and chilli

Subject to 10% service charge
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@ Seasonal dish

mqt— SeafOOd &£ Signature dish
Hit3H 2 H e iR 888

Steamed egg whites with lobster, chicken broth and dried mullet roe

BN LES v 398
Crab meat with black truffle sauce in crispy aubergine

PefHir T g =& (F2R1— HTHE]) 3688

Alaskan king crab trio
*Pre-order 1 day in advance is required
Recommended for 3-5 persons

BRI

Alaskan king crab legs with ginger and spring onion
AMEMRPT LTIV & / — LAV S
Deep-fried Alaskan king crab with egg and butter or

Steamed crab meat with Chinese yellow wine
HisBEAEZDY

Crab meat egg white fried rice with black truffle

IR T 398
Wok-seared Australian scallops with Guangdong preserved sausage

EREE A 368
Deep-fried cod fillet with baby ginger and prized vinegar

WS B 598

Sichuan garoupa with glass noodles in chilli broth
Recommended for 3-5 persons

HEE HIR 488
Deep-fried Mantis shrimp with chilli and garlic
EASE A FRI AT DR 498

Wok-seared Alaskan king crab with minced pork and
preserved vegetables

BEREIREACR 458

Yellow croaker with soya sauce and crispy garlic
Recommended for 3-5 persons

BHEREM TN R/ AESR A IR T 788

Whole Macao sole, served off the bone with termite mushrooms or

Wok-seared whole Macao sole with Chinese chives
Recommended for 3-5 persons

Subject to 10% service charge



Q Seasonal dish

Fior ~ L5 Vegetables and Tofu S signature dish
g I o AR S 198
Tai O shrimp clay pot with Chinese lettuce
Wi £ T ] G 208
Chinese kale with salted fish cooked in a traditional clay pot
YOG (BT [ wrk | 7B ID) 198
Stir-fried seasonal vegetable with ginger/ garlic (v)
EIRERIF IR 188
Seasonal vegetable with salted egg and century egg in broth

e FH I AGEIE A 238
Sweet and sour fried oyster mushrooms with wasabi dressing (v)
TR ER BT 198

“Lotus pond” wok-fried lily bulbs and lotus seeds (v)

Bl S 338
Double-boiled Razor clams and chicken with mustard greens

iR 228

Braised winter melon in chicken broth with sweet corn and salted
egg yolk

Subject to 10% service charge



@ Seasonal dish

£z ~%ii Rice and Noodles S Signature dish
EEHER RO 208

Egg white crispy fried rice with vegetables (v)

NS POARRE T

Braised e-fu noodles with wild mushrooms and black truffle (v)
ARG A ER

Foie gras and wagyu stone pot fried rice

BEREFCIT TR

Fried rice noodles with crab meat and shredded pork

EEb i AYER SIS DL

Superior first extract soy sauce rice noodles with Angus beef tenderloin
BB R KPR

Hunan bacon fried rice

EINFEE LRI

Crab meat egg white fried rice with black truffle

RERR f5TIRA (L L)

Red garoupa and udon in fish soup

Subject to 10% service charge

288

298

258

238

198

298

188

per person
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