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Chef’s Recommendation

HA BEE Seasonal Limited

NiZ¥ Starter

AR $108

Chicken Feet in Thai Style

BB EE E R $128

Pipa Bean Curd Coated with Dried Bean Curd Skin

22 FH Rl E $128
Marinated Shredded Crispy Pork Ears with
Water Bamboo

P MK T B Y $148

Shredded Seaweed with Razor Clams

SR 8 Jo e £ $158

Smoked Sea Bass

T PREEME 1 493 $168

Abalone and Termite Mushrooms in Spicy Sauce

ERH BB e 8 $128
Marinated Dendrobium Flowers - Jellyfish -
Balsamic Vinegar
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SRk ]y Special Recommendations

K =9F $348
(- FLAEMER RS T SRR T A )

Chaozhou Style Marrinated Platter

(Goose Liver-Goose Wing-Pork Cheek )

Mfe B K 2L $158

Deep-fried Crispy Pigeon

ES OS]

Stir-fried Beef - Pickled Ginger - Pineapple

ESAWARTL Y e e $238

Braised Oxtail - Red Wine Sauce

LWL e $228

Spicy Chicken in Chaozhou Style

RHEE R YR A A A $238

Stir-fried Beef - Termite Mushrooms - Sacha Sauce

$238 MR e A7 B ( FIRF 3053 54 ) $428

Clay Pot Rice - Chinese Preserved Meats
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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 Please inform us of any food allergies or dietary requirements prior to ordering
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