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APPETIZER

FAIE ANE—FX Choose one from below items

RiZ el

Crispy Eel with Sweet Vinegar

LiBER

Braised Duck with Soy Sauce & Spices

M= F gk
Braised Wheat Gluten with
Black Fungus & Mushrooms

KBBEHA

Crystal Pork Terrine Served with Vinegar

Drunken Chicken with Shaoxing Wine

FRER AR RL
Marinated Beef Shank & Tripe with
Five-Spice Spicy Soy Sauce
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soup
= Ei5 3 KLEEHAF +5328
Double-boiled Soup of The Day or Braised Shark’s Fin in
Supreme Pottage +$328

MAIN COURSE
HWMALE AE—FK Choose one item by every 2 guests

SRR

Stir-fried River Shrimps

BRER

Stir-fried Beef with Scallion & Leek

BRGAEA
Braised Pork Belly & Bean Curd Knot in
Sweet Soy Sauce

HEERER

Braised Spotted Garoupa with
Aged Vinegar

Lh N 508

Braised Yellow Eel Strips in Soy Sauce with
Ginger & Scallion +$68

EEHS +$128

Jasmine Tea Smoked Duck +$128

AR +$268
Deep-fried Mandarin Fish with
Sweet & Sour Sauce +$268
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VEGETABLE

BRNEZE
Pak Choi & Bean Curd Knot in
Chicken Consommé

ER
RICE & NOODLE

labi=3 0% 0 ]

Shanghai Style Sautéed Noodles

£ RS ERIR
or Seasonal Vegetable
Rhils
DIM SUM

EER/NER

Steamed Xiao Long Bao
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DESSERT

HHE NE— Choose one from below items

ZERBALE B

Traditional Red Bean Paste Pancake with
Aged Tangerine Peel

= HEEERAT
or Glutinous Pearl in Osmanthus Sweet Soup with
Rice Wine

4L 598 per person

(P&, Minimum 2 person)

MERHRRERIHFLERYIBH BB ERECE BRBEHE BN—RHE-
Should you have specific allergies or intolerances, please inform the manager who can offer advice.
Prices are in Hong Kong dollars and subject to 10% service charge.



