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Duo Delight

“Signature Peking Duck - 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
< ik <
HERFASRTRERK
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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Your Choice of Chinese Dessert Soup
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Deep-fried Sesame Dumpling with Egq Custard Fillings
Or
Chilled Fresh Mango Roll with Oatmeal Flakes

39 F A BEAEE  39th Anniversary Offer
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B (LF (B W 6 HK 5489 net per person (W LA From 2 persons)

JFAE & (L& & HKS715 per person (W fLA 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 I Loong Kong Chicken - Set Dinner
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Chilled Jelly Fish Marinated with Spring Onion and Sesame Oil
Marinated Sliced Beef Shank,
Golden-fried Cordyceps with Chilli Salt
Golden-fried GingRo with Chilli Salt
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Double-boiled Matsutake Mushroom and Dried Conch
With Lotus Seeds and Lily Bulk,
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Deep-fried ‘Loong Kong’ Chicken
(Half portion for 6 persons /Whole for 7 persons or above)
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Stir-Fried Garoupa Fillet with Tangerine Peel and Greens™
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Baked Garoupa Belly and Head with Black Pepper™
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Braised Goose Webs with Pomelo Peel I Lettuce
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Fried Rice with Diced Shrimp, Sakura Shrimp and Shrimp Paste
R B

B 3 P SR K
Your Choice of Chinese Dessert Soup
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Deep-fried Sesame Dumplings with Egg Custard Filling
Oor
Steamed Osmanthus and Ginger Pudding

39 F X B8 39th Anniversary Offer
NALF B IR B B B HK$2,274 net/ table (For 6 persons)
JFAE & J& B % 3K$3,788 per table (7<FLAL From 6 persons)
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For 8 persons HK$2,952 net / Original Price HKS$5288
For 10 persons HK$3,590 net / Original Price HIK$6:488
For 12 persons HK$4,188 net / Original Price HKSZS5E8
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BN GALHBYE HKS379 for extra 1 person
G E & % 1412 Max, 14 persons per table
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All prices are inclusive of 10% service charge and tea charge
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One day advance order
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New Zealand Wild Cod Menu - Chef Recommendation
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Roasted Suckling Pig served with Steamed Bun
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Double-boiled New Zealand Wild Cod Bone Soup with Shatavari, Solomon's Seal

and Dried Conch
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Braised Goose Web with Fresh New Zealand Wild Cod Maw and Vegetables
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Steamed Red-spotted Garoupa in Supreme Soy Sauce
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Smoked Crispy 'Loong Kong' Chicken with Da Hong Pdo' Tea Leaves
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Braised Highland Fungus with Vegetables
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“Tai Chi Style” Dual Fried Rice
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Your Choice of Chinese Dessert Soup
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Deep-fried Sesame Dumpling with Egg Custard Filling
A
Traditional Sweetened Sesame Roll
B 7 % $3,196 net (W (L For 4 persons)
JFAE 7 ¥ s4720met (WAL For 4 persons)
(3RS BB (L% B W6 M5 9K $799 net for extra 1 person)
B aFE i — MR & R IE It Al prices are inclusive of 10% service charge and tea charge
JA W K RITEE] Two days advance order
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Set Dinner Menu



