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ERR AR
(PUFEE)
Braised shark’s fin with
Yunnam ham & pork gravy (150g)

iz Per $820

EEPIRERAR S QU SO P s
fic AR
Spanish red prawn in shrimp stock with
bamboo pith, steamed egg white,
and fried dough

iz Per $338

s RULAHFEE
7% TP
Steamed garoupa filet
with fried garlic and Capers bud

fr Per $168

WD B B A e i S
(TR =143 5H)

Whole fresh chicken with mushroom
and thyme in casserole
(Require 30 mins)

—& Whole $630

BENEZ B Rl BE IR B 5 iz Per $580

Stir-fried shark’s fin with crab meat; Supreme broth with Matsutake

TERB TR P26 PN ek fir Per $238

Double-boiled chicken soup with fish maw, bamboo pith, and Matsutake

R BT RUAE P B0 (M) BCAE AR {51 $428

Seared New Zealand lamp chop (4 pcs) with gravy and deep-fried daikon

P SR AR 51 $398

Garoupa, salted egg, century egg, and pea sprouts in supreme broth

HFEERy/NEE {58 Each $88

Steamed minced pork dumpling with hairy crab meat & yolk

n—HE#%% Subject to 10% service charge



