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Chef’s Recommendation
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Coconut Water - Barley with Pigeon Egg
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Stir-fried Razor Clams in Black Bean Wok-fried Fresh Squid - Angled Luffa  Stir-fried Shark's Fin with Egg

and Chilli Sauce with Pan-fried with Sambal Sauce White and Jinhua Ham

Rice Vermicelli
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Deep-Fried Sea Bass Rolls with Crispy Eggplant - Sea Bass with Stir-fried Asparagus with Lily Bulbs
Angled Luffa Vinegar Sauce and Dried Radish
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Roasted Pork Ribs with Plum Sauce Braised Fish Maw with Tree Tomato Braised Lobster with Rice Rolls with
in Sour Soup Ginger and Scallion in Clay Pot
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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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