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APPETIZER

i 3%

Inspired by Michelin-Starred Chef Wong Wing Keung
I El 2R Hpk 28 2R 4 Jof 27 7 3

Marinated Chicken with Truffle Jus
Ty i 7E Hh Y
168

Steamed Chicken with Shallot and Soy Sauce
168

Marinated Jellyfish in Spicy Sauce
NIk 3 Bk
128

Marinated Abalone in Japanese Sake
T 10 6 71
128

Marinated Duck Feet in Wasabi
IF AR
128

Deep Fried Crispy Pigeon
e Bz LAY
128 each / X

*(V) Suitable for Vegetarian ifi & % £ &

Please highlight any specific food allergies or intolerances to our colleagues before ordering. All prices are in CNY and subject to 15% service charge.

FE AT SR ATAT S i s AR B AR AT R T Fra A% 25 R IE 3 i 15% AR 55 2% .

APPETIZER

i 3%

I El 2R Hpk 28 2R 4 Jof 27 7 3

Marinated Chilled Chicken Roll with Chinese Wine

K H MY 5
88

Marinated Sliced Bitter Melon with
Osmanthus Essence (v)
HREIN v
78

Marinated Cucumber with Pomelo Vinegar (v)

Tl 7 5K V)
68

Walnuts with Chinese Toon (v)
HFEW B v
68

Cantonese Braised Bean Curd v)
BWREDE v
68

Deep Fried Golden Tofu (v)
EEEIE W
68

*(V) Suitable for Vegetarian ifi & % %

Please highlight any specific food allergies or intolerances to our colleagues before ordering. All prices are in CNY and subject to 15% service charge.

WA SR AT R L R AR B AT R T A M o0 A BT F 35 i 15% AR 55 2%

Inspired by Michelin-Starred Chef Wong Wing Keung



sour LIVE SEAFOOD

Inspired by Michelin-Starred Chef Wong Wing Keung LIVE FISH | A:fify5£h

W 2K FE K A2 2R 4 Jaf v ) 3 500- 750/ 5%
Market Price 1117
Puréed Spinach Soup with Supreme Bird's Nest
2t A
FROR S o Spotted Grouper
328 IR AL
Double Boiled Matsutake Soup with Assorted Mushrooms v) GEK;;E;? f
MHEEARE v o
168
Turbot
E
Hot and Sour Crab Meat Soup with Fish Maw
1 B8 A I PR 55
128 Choice of Preparation 1% %
Steamed with Supreme Soy Sauce / Black Bean Sauce / Minced Garlic and Chili
Supreme Seafood Tofu Soup with Dry Scallop WA Bt | AR BRI
B i LR 22
128 Braised with Black Bean Sauce and Bitter Melon
BB
+68
Braised with Eggplant and Chili
T A R )
+68
*(V) Suitable for Vegetarian ifi & % £ & *(V) Suitable for Vegetarian ifi & % %
Please highlight any specific food allergies or intolerances to our colleagues before ordering. All prices are in CNY and subject to 15% service charge. Please highlight any specific food allergies or intolerances to our colleagues before ordering. All prices are in CNY and subject to 15% service charge.

WA SR AT A L R AR B AT R T B MRS O A BT F 35 i 15% R 55 2% WA SR AT R L R AR B AT R T A M o0 A BT F 35 i 15% AR 55 2%



LIVE SEAFOOD

LIVE LOBSTER | ‘e JpiF

Baby Lobster /2 iF {7
350-400g/ 5
688 ecach / A

Boston Lobster 3 - i J #iF
450-500¢ 1 7
598 each / A

Choice of Preparation %
Steamed with Minced Garlic / Wok Fried with Garlic and Spiced Salt

e b e e
TR | B ER

Baked with Supreme Sauce / Baked with Cheese and Butter
LR Z LR
Add Teriyaki Noodle / 1 IEEG
+68

LIVE PRAWNS | 5 iF
Minimum 250g/ﬁﬁ)(_t

Market Price Bl

Choice of Preparation %

Poached / Steamed with Vermicelli and Minced Garlic
ERSWIS I UNTT % 3

*(V) Suitable for Vegetarian ifi & % £ &
Please highlight any specific food allergies or intolerances to our colleagues before ordering. All prices are in CNY and subject to 15% service charge.

AL AT A AT T A M A B E MR AT T B A R O N R IR I 15% R 55 B

LIVE SEAFOOD

ABALONE | A fiffifi ffy
3 -4 heads | -
168 each / K

Choice of Preparation %

Steamed with Vermicelli and Minced Garlic

Steamed with Dried Tangerine Peel and Ginger

Wok Fried Sliced Abalone with Ham
Sl LD A

CONCH | A= fif i 1.
128 each / R

Choice of Preparation 1 7%

Chilled Sliced Conch with Shallot
2 R

Chilled Sliced Conch with Szechuan Spicy Sauce
IR

*(V) Suitable for Vegetarian ifi & % %
Please highlight any specific food allergies or intolerances to our colleagues before ordering. All prices are in CNY and subject to 15% service charge.

WA SR AT R L R AR B AT R T A M o0 A BT F 35 i 15% AR 55 2%



SEAFOOD

Inspired by Michelin-Starred Chef Wong Wing Keung
= W A &

Steamed Braised White Eel with Pumpkin in Black Bean Sauce
A B T ] A
298

Braised Abalone and Chicken in Casserole,
with Dried Shrimp and Chili
SCAE ) £ AR
298

Cantonese Yellow Curry Shrimps with Fresh Pineapple
o DA DR A
258

Szechuan Sautéed Shrimps with Broccoli
g I AN ER
258

Cantonese Vermicelli with Seafood
TR By 22
188

*(V) Suitable for Vegetarian ifi & % £ &
Please highlight any specific food allergies or intolerances to our colleagues before ordering. All prices are in CNY and subject to 15% service charge.

WA SR AT A L R AR B AT R T B MRS O A BT F 35 i 15% R 55 2%

SEAFOOD

Inspired by Michelin-Starred Chef Wong Wing Keung
W oK B 2R 5 T i 7K 48

Supreme Abalone Soup with Fish Maw,
Dried Scallop, Assorted Mushrooms and Sea Cucumber
EN IR 21N
588 Per person £t
24 hours in advance 7 24 /) IFf 71T

Wok Fried Tiger Prawn with Green Pepper and Lily Bulb
i NERE NI

188 Per person #1

Wok Fried Tiger Prawn in Sweet and Sour Sauce
B XU HR

188 Per person 771

Baked Crab Shell Stuffed with Crab Meat and Pomelo
o 73 e R

168 Per person %4

*(V) Suitable for Vegetarian ifi & % %
Please highlight any specific food allergies or intolerances to our colleagues before ordering. All prices are in CNY and subject to 15% service charge.

WA SR AT R L R AR B AT R T A M o0 A BT F 35 i 15% AR 55 2%



PORK & POULTRY BEEF

W k&N FH

Inspired by Michelin-Starred Chef Wong Wing Keung Inspired by Michelin-Starred Chef Wong Wing Keung

K LR 2] 4 o o W E 2K Hpk 28 2R 4 Jof 27 7 58
Braised Pork's Trotter with Sliced Abalone Braised Beef Rib with Sesame and Onion in Beef Jus
ffy £ fie] 4% T ER A A
388 188/5G68 Per person #1: / Standard portion #41
Deep Fried Pork Belly with Tai O Shrimp Paste Spicy Wagyu M4 Beef Cubes with Szechuan Pepper
IR R 8 e X o T HBURR K5 b 1 A i
188 428
Sweet and Sour Pork with Fresh Pineapple Braised Beef Brisket with Radish and Fish Maw
B I 0 T IR E | de AT
188 298
The Mandarin Wok Fried Chicken with Basil and Rice Wine Wok Fried Wagyu Beef with Basil and Rice Wine
PEIE EEY YA R
188 298

Szechuan Deep Fried Spicy Chicken
U K 7 25
168

Braised Eggplant with Minced Pork

WA et 1
128
*(V) Suitable for Vegetarian ifi & % £ & *(V) Suitable for Vegetarian ifi & % %
Please highlight any specific food allergies or intolerances to our colleagues before ordering. All prices are in CNY and subject to 15% service charge. Please highlight any specific food allergies or intolerances to our colleagues before ordering. All prices are in CNY and subject to 15% service charge.

WA SR AT A L R AR B AT R T B MRS O A BT F 35 i 15% R 55 2% WA SR AT R L R AR B AT R T A M o0 A BT F 35 i 15% AR 55 2%



VEGETABLE

i K

Inspired by Michelin-Starred Chef Wong Wing Keung
R F 2K B2 R T i 7k 5

Poached Ice Plant with Bamboo Fungus and Fish Maw
Wi Py 2 fa i 3R vkoR
238

Steamed Winter Melon with Carrot Paste and Egg White
8] Bk
188

Braised Seasonal Vegetable with Dried Scallops
BEFE & 0 UK H
188

Stir Fried Kale with Minced Pork and Dried Shrimp in Belacan Paste
EEOE P
168

Braised Spinach with Bamboo Fungus V)
(R £
168

SEASONAL VEGETABLE | 4 g3k
98

Choice of Preparation %

Plain Sautéed / Poached / Sautéed with Garlic
Sautéed with Fermented Bean Curd / Sautéed with Chili
WK 3w BRIl

*(V) Suitable for Vegetarian ifi & % £ &

Please highlight any specific food allergies or intolerances to our colleagues before ordering. All prices are in CNY and subject to 15% service charge.

AL AT A AT T A M A B E MR AT T B A R O N R IR I 15% R 55 B

RICE, NOODLES & CONGEE

Ktk me Kok

Inspired by Michelin-Starred Chef Wong Wing Keung
R F 2K J k2 R BT i 7k 5

Braised Rice with Abalone, Diced Chicken and Mixed Vegetables
Al 8 5 TR XML S TR
258

Fried Rice with Egg White and Black Truffle
R BN IR
188

Hainanese Chicken Rice with Superior Chicken Soup
R RS R
168

Stir Fried Rice Noodles with Australian Wagyu Beef
10 A0 A Ky
168

Fried Noodles with Squid
A6 B 2 40 T
168

Seafood and Grouper Fish Congee
g B 427 58
128

*(V) Suitable for Vegetarian ifi & % %

Please highlight any specific food allergies or intolerances to our colleagues before ordering. All prices are in CNY and subject to 15% service charge.

AR AT AT I A AR B E MR AT T BT A R S N R IR I 15% 55 3



DESSERT

il

Inspired by Michelin-Starred Chef Wong Wing Keung
I 2R HLFk 28 2R 4 Jof 57 7k 8

Red Bean Paste with Basil Seed )
EEHTLEFH v)
68

Chilled Mango Cream with Sago and Pomelo (V)
&N A
48

Mango Purple Sticky Rice (V)
AR ER W
48

Chilled Ginger Milk Custard (V)
Z1E v
48

Blueberry Snow Skin Dumplings )
WETRE W
68

*(V) Suitable for Vegetarian ifi & 2 £ &
Please highlight any specific food allergies or intolerances to our colleagues before ordering. All prices are in CNY and subject to 15% service charge.

AL R AT A T I S M 2R B IR0 T B AR S N R T IR IR 15% R 55 2



