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Chef’s Recommendation
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Stir-fried Australian Lobster with Mapo Tofu Stir-fried Razor Clams in Black Bean and Chilli
Sauce with Pan-fried Rice Vermicelli
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Pan-fried Bean Curd Skin Wrapped Marinated Pork knuckles with Roasted Pork Ribs with Plum Sauce
with Celtuce - Mushroom and Papaya and Lime
Cordyceps Flower
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Braised Lion's Mane Mushroom - Stir-fried Asparagus with Lily Bulbs Braised Shrimp Paste with

Abalone - Fish Maw in Winter Melon and Dried Radish Pomelo in Abalone Sauce
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All prices are in Hong Kong Dollars and will be rounded up or down to the nearest Hong Kong dollar, and subject to 10% service charge based on original prices
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Please inform us of any food allergies or dietary requirements prior to ordering
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