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Chilled Abalone Marinated with Chinese Wine
Chilled Jelly Fish Marinated with Spring Onion and Sesame Oil
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Steamed Fresh Shrimp Q)unqu[ing with Gold Lecqf
Steamed Cuttlefish Dumpling Topped with Black Caviar

Deep-fried Pear-shaped Glutinous Dumpling with Pork Fillings
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Soup of the Day
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Sautéed Garoupa Fillet with Seasonal Vegetables
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Sautéed Lily, Wood Ear Fungus, Lotus Root, Ginkgo, Bell pepper, and Snow Peas
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Sautéed Chicken and Garlic with Pan-Fried Egg Noodles
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Freshly-ground Walnut Cream
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Chilled Fresh Mango Rolls with Oatmeal Flakes

LR E W HKS$299 net per person (W fL AL From 2 persons)
JFANE G (L6 ¥ Hk$488 per person (W (LA From 2 persons)
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All prices are inclusive of 10% service charge and tea charge
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Steamed Crab Meat and Vegetable Dumpling
Deep-fried Shrimp Toast served with Mayonnaise
Steamed Fresh Shrimp Dumpling with Gold Leaf
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Baked Crab Meat and Diced Abalone in Shell
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Braised Bean Curd and Assorted Seafood Broth
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Steamed Fresh Spotted Garoupa in Supreme Soy Sauce
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Sautéed Scallops and Prawns with Seasonal Vegetables in XO Chilli Sauce
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Deep-fried 'Loong Kong' Chicken
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(Half portion for 4-6 persons /Whole for 7 persons or above) *
< R

EAEIWME AR

Fried Rice with Conpoy, Kale and Egg White
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Sweetened Cream of Almond with Fgg White
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Deep-fried Sesame Dumpling with Egg Custard Filling

& BAZ Special Price G 1L ¥ HK$399 for 1 person
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All prices are inclusive of 10% service charge and tea charge



