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Duo Delight

“Signature Peking Duck - Crystal Prawn’

Set Menu
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Pan-fried ORra Tossed Wrapped in Minced Shrimp
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Roasted Peking Duck,
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Duck Meat Soup with Spring Onion
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Sautéed Crystal Prawn with Yunnan Ham
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Steamed Fillet of Garoupa with Garlic Served in Lotus Leaf
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Fried Rice with Sakura Shrimp and Scallops
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Sweetened Red Bean Soup
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Chilled Mango Rolls with Oatmeal

39 FFEEAEE  39th Anniversary Offer
F AR E S B HK $459 net per person
JFAE & (LB LKS71S per person (W (LAT From 2 persons)
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All prices are inclusive of 10% service charge and tea charge
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Set Dinner Menu
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Garoupa e Peking Duck,- Birthday Celebratory
Set Dinner
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Marinated Jelly Fish with Spring Onion and Sesame Ol
Marinated Sliced Beef Shank,
Deep-fried Cordyceps Flowers with Spicy Salt and Chilli
Deep-fried Gingko with Spicy Salt and Chilli
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Double-boiled Snow Fungus, Papaya and Fish Maw in Supreme Soup
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Signature Peking Duck (Half portion for 6 persons /Whole for 8 persons)
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Sautéed Sliced Squid with Honey Bean in XO Chilli Sauce
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Sautéed Garoupa Fillet with Seasonal Vegetable and Tangerine Peel*
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Braised Garoupa Belly and Head with Black Pepper*™
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Stir-fried Duck Meat with Lettuce
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Braised Goose Webs with Pomelo Peel in Abalone Sauce
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Fried Rice with Shrimp, Sakura Shrimp and Shrimp Paste
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Sweetened Red Bean Soup
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Deep-fried Sesame Dumplings with Egg Custard Filling

* 7 70 v ¥ $ 1,650 TC T T AR R KB A iE K R B 3
*Upgrade to Whole Fresh Spotted Garoupa Steamed in Supreme Soy Sauce
with a supplement of HK$1,650

39 F X B8 39th Anniversary Offer
NALR & JE R E 7 K $2,469 net/ table (For 6 persons)
JRNE G & VB 1K $4188 per table (7~ LA From 6 persons)

NALF #3119 6 / BIE BELs288 T
TR #3859 T/ FIE HBHse488 T
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For 8 persons HK$3,119 net / Original Price HK$5288
For 10 persons HK$3,859 net / Original Price HIKS$6;488
For 12 persons HK$4,499 net / Original Price HKSZ588
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All prices are inclusive of 10% service charge and tea charge
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Set Dinner Menu
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394 Anniversary Set Menu
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Chilled Abalone with Chinese Wine
Chilled Okra
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Baked Crab Meat in Shell Stuffed with Abalone Bits
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Double-boiled Tricholoma Matsutake and Dried Conch with Silky fowl
in Supreme Soup
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Stir-fried Egg with Fresh Crab meat and Shark’s Fin on Lettuces
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Sautéed Prawns with Seasonal Vegetables
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Braised Seasonal Vegetables with Wolfberries in Fish Broth
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Fried Rice with Diced Shrimp, Sakura Shrimp and Shrimp Paste
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Sweetened Cream of Walnut
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Deep-fried Sesame Dumpling with Egg Custard Filling

B (L8 W ¥ HK$569 net per person
JEAE 5 L8 15888 per person (W (LA From 2 persons)
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All prices are inclusive of 10% service charge and Tea Charge



