B 3% APPETIZER

TEEVER
Crispy Fish Skin with Salted Egg

WmmEEIEEL
Jellyfish Head and Cucumber with XO
Sauce

3B AR LERRF
Crispy Eggplant with Chicken Floss

7 )LLL R B

Cold Drunken Prawn with Nu’er Hong Wine

iAEE Soup
Y5 S5 B A (73 T)

Premium Buddha Jumps Over the Wall

(advance order)

5 o {6 BRI
Buddha Jumps Over Wall

ZBERIES
Collagen Soup with Wonton

ERBERRA

Collagen Soup with Sun Dried Fish Maw

HRELH
Sun Dried Fish Maw CBE Soup

(V=10 =k

Fish Maw Soup with Sea Treasures and

Bamboo Fungus

15 {8k SEA TREASURE
2 J/\LEIEE O T

Braised South African Gummy, Heart Sun
Dried Abalone (sized 8-h) in Oyster,Sauce

4 2 + 0 KR EiRE O T8

Braised South'African Gummy Heart Sun
Dried Abalone (sized 14-h) in Oyster. Sauce

a3 IO 3 i &

Braised South'African Abalone (sized 4-h)

HEEFS—mE
Abalone and Sea Cucumber with
Delicacies in Clay,Pot

AREFZEBS
Jumbo Wuyuan Sea Cucumber with
Pan-Seared Spring Onion Sauce

Tl BE AR S

16

16

14

22

888

8 persons

58

per person

20

per person

30

per person

28

per person

18

per person

268

per person

168

per person

68

per person

78

58

48

Braised Japanese Sea Cucumber in Brown P¢"Persen

Sauce

£ FisH
2

Star Garoupa

F5x

Marble Goby

Aapt

Garoupa

AJi% cooking method

&7 Steamed with Premium Soy Sauce
# /M7 Teochew Style
ifi= Deep-fried

A F ScALLOP

e e
Stir-Fried Scallop and Broccoli
B i 28 B M

Stir-Fried Scallop with Wild
Mushroom and XO Sauce

JEHF AR LoBsTER & PRAWN

SV PR
Baked Lobster.with Creamy Pumpkin
Sauce

AR
Steamed Lobster,with Garlic

T2 VA2 FUR 5%
Poached Prawn ,with Hua Diao,
Angelica & Wolfberry

R i 22 4T B
XO Sauce Prawn with Glass Noodle
in' Clay, Pot

B iH 2 & RN

Pan-Fried Prawn with Premium Soy Sauce

B EE U
Stir-Fried Prawn with Salted Egg

& SAMEERIK

Deshelled Prawn with Golden Corn Flake

BT RAREK
Deshelled Prawn with \\Wasabi
Mayonnaise

Member’s privileges are not applicable.
All prices are subject to 10% service charge & prevailing GST

16

per 100g

14

per 100g

12

per 100g

42

42

48

per person

48

per person

34

36

34

36

38

38
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IBRE PouLTRY
el =y abed e

Cantonese Roasted Duck

fie B YEF 35

Crispy Fried Chicken

SR
Feng Sha Chicken with Honey Soy Glaze

R 2= 0 IR A i 38 1k
Sweet and Sour Boneless Chicken with
Longan

J& 54 Pork & BEEF
2K FHiD

Roasted Suckling Pig (advance order)

ERERE
Pork Cartilage with Black Pepper Sauce

T RIS AR A

Sweet and Sour Kurobuta Pork
with Longan

R e T AR T AL
Diced Angus Beef Fillet with Garlic and
BBQ Sauce

R AR T 4 DAL
Diced Angus Beef Fillet with Black Pepper
Sauce

RS ks
Braised Beef Short Rib Brisket
Chu Hou Style in Clay Pot

BT (f&EES T
Braised Abalone, Sea Cucumber
and Pork Knuckle

7% 3% VVEGETABLE

REFEAS

Stir-Fried Asparagus and Wild Mushroom
HEREAEERE O
Stir-Fried Hong Kong Kailan with
Cordeyceps Flower and Lily Bulb

RIREERELE M
Sweet and Sour Lion’s Mane
Mushroom with Longan

88

whole

48

half

48

whole

28

half

52

whole

30

half

24

398

whole

30

35

38

38

38

88

28

24

28

#3 YR NoopLe & Rice

& 2258 IR
Seafood Fried Rice with Golden Egg
Thread

R e K iE s iR
Seafood Fried Rice with X.0O. Sauce and
Rice Crisp

EREEERMIR
Crab Meat and Dried Scallop Fried Rice
with Egg White

Lz EN R
Crispy.Noodle with Prawn in
Superior Stock Sauce

PI L2
Crispy Noodle with Shredded Pork

B EEPTE

Braised Seafood Ee Fu Noodle

L R IE MR (R

Braised Ee Fu Noodle with'Japanese
Bonito Flake and!Sakura Shrimp

FIb 25 P SATH
Stir-Fried Beef Flat Rice Noodle

& AT IR
Flavoured Rice with Delicacies in Lotus
Leaf Wrap

F&52= 3H §f DESSERT

Sib iR
Red Bean Pancake

TEEHRER (4
Peach Resin with Lotus Seed and Red
Date (Chilled or Hot)

TR
Yam Paste with Ginkgo Nut and
Coconut Milk

EFHRELAED
Red Bean Soup with’/Aged Mandarin Peel
and Lotus Seed

T H E

Chilled Mango Cream with Pomelo and
Sago

Member's privileges are not applicable.
All prices are subject to 10% service charge & prevailing GST

28

28

32

32

24

30

24

30

28

18

8

per person

8

per person

8

per person

8

per person
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