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Whole Roasted
Barbecued Suckling Pig

BETHE KAE

Sautéed Prawns and Scallops
with Lily Bulb and Seasonal Greens

EHBEET IR

Braised Bird’s Nest with
Crab Meat and Roe in Pumpkin Broth

TERERAE

Braised 8-heads Whole Abalone
with Seasonal Greens
in Oyster Sauce

BREHFRRE/\EHER

Steamed Tiger Garoupa
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Deep-fried Crispy Chicken
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Fried Rice with Diced Roasted Duck
and Octopus in Abalone Sauce

MTERAISIEER

Shrimps and Pork Dumplings
in Supreme Broth

EBKER

Red Date and Dried Longan
Sweet Soup with Eggs
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Chinese Petit Fours
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+ Terms and conditions apply Z &5 & 40 8|4 5=

+ All menu items are subject to change according to seasonality

and availability EX BMEAIREZ ZHRHEZEMBTEN
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Whole Roasted
Barbecued Suckling Pig

BEESFHENRAE

Deep-fried Prawns coated
in Salted Egg Yolk Sauce
with Herbs Seaweed

BEERBEEHIR

Braised Supreme Soup
with Crab Roe & Egg White
LEEREESE

Braised 8-heads Whole Abalone
with Seasonal Greens
in Oyster Sauce

FE2HRRE\FEEA

Steamed Giant Garoupa
BERDEES

Deep-fried Crispy Chicken
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Fried Rice with Yunnan Ham

with Diced Scallops
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Braised E-Fu Noodles with Straw
Mushrooms and Dried Halibut
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Almond Sweet Soup with Taro Balls
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Chinese Petit Fours
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+ All menu items are subject to change according to seasonality
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