Festive Lunch Menu

Q) $68
Picked turnip with soya sauce (v)

ESFHEETT (V)

Bean curd sheet and Chinese

chives salad (v)

12:00-15:00

FE#% Appetisers

EyEE 8138
Pork knuckle with wasabi

MU FHEE () S8

Hand shredded vegetarian

chicken with Sichuan pepper (v)

$78

BAEEARE

Thai style wood ear

$138

mushrooms salad

B i g
GG
Traditional har gau

$88

EHRE S/ NEE R
‘White pepper consommé
xiao long bao

$88

FAEAGEEL (V) $78
Matsutake mushroom bao (v)

BEC Dim Sum

e
Barbecue pork bao

$88

BB e
Chicken cartilage siu mai
) T
& TIRBUKA
Deep-fried glutinous rice with
bamboo charcoal

$88

S NRACEEERE 988
Katsuobushi turnip cake

S FERLEELHRET 978

Turnip & shrimp dumpling

EZEHRO
Chiu Chao
vegetable dumpling (v)

$78

‘ fﬁj;ﬁ%ﬁ%wg (m  $78 BT X R $108 L WEEEEET $88
(,On]')oy glutmou.s ricceroll Barbecue pork cheung fun Deep-fried wonton
with green onion (n) i ) with sliced BBQ pork in
_ ES NS TN $108 Shanzha sauce
FRIERR T f f $98 Black truffle har gau
“Racing crab” dumplings. BT SEE $108
stecamed black cod and ¢gg white SRR iR $108 Ilokkaido scallop and  perperson
i I i Wagyu and black pepper putfs winter melon dumpling
- éIﬁ%EE/j\I?I’[J/E\"(\') $78 in a porcini broth
Beetroot dumpling (v) *Preparation time approx. 20minutes
#32 Hot Dishes
STIEREEIFIADURE  $198 HORTESE eSS $08 FES IR $128
Braised Wélg\;u Ab L ef with radish Snow swallow, popcorn Scasonal vegetables
) chicken with egg soup
FE P BB S SEE oA SEL YA [ 1 (/ e - - N> "y
@tﬂf"—zkm j\/i%/[.ﬁumﬁ[ | Iﬂ(ﬂjl(ﬁfi) $68 o) G| ppeg e <Y $888 i Y JE $358
. aruras rn}:l'pknoo Lsh perperson Roasted 45-day Imperial BBQ pork loin glazed
in seaweed chicken brot Peking duck with New Zealand manuka
) *Please check availability honey
A= $588 ’

Sichuan garoupa with glass
noodles in chilli broth

WEMPHTHE 9188
II1and shredded chicken

with ginger and soy sauce

M4 EE Kk $48

Yuzu jelly with coconut milk

R
RAAEAHR
Jasmine tea panna cotta

$48

& smEasy @b

578 & oS (i 1) 239

Salted chicken and onion rerveson - Seafood and duck soup with perperson

udon in chicken broth tangerine peel
PSR EREE 5158 BEREAEE $158
Fish maw served Tofu with pork belly
with chicken liver and Sichuan chilli
EH Dessert
T $78 TULEREEK $78
Coconut thousand-layer cake Sweet potato lava orb
A .
o CREER $78
Mango green tearoll

Subject to 10% service charge

IFood is for consumption in the restaurant and cannot be taken away

(v) Vegetarian (n) Contain nuts

i

&= Chef Recommended

Festive Special



Unlimited Dim Sum Lunch

21 December 2024 to 3 January 2025 (Excepted 25 December 2024)

HK$488 per person for food package

Dine complimentary for kids under 5 years; Aged 5-12 | + HK$258

CHAMPAGNE VEUVE CLICQUOT ‘YELLOW LABEL’

+ HK$400 PER PERSON
RUINART BLANC DE BLLANCS
ﬁﬁﬁ‘ﬁ%ﬁk + HK$600 PER PERSON
Free Flow
DOM PERIGNON

+ HK$2,200 PER PERSON
Above packages include of red & white wine, chandon garden spritz,
beer and juices

PROSECCO | WINE | BEER | CHANDON

B, GARDEN SPRITZ

Drinks HK$68/GLS
VEUVE CLICQUOT YELLOW LABEL
HK$98/GLS

TR H FHET (BE4T)
PUER SHOUMEI WHITE PEONY SUPREME

BBELR EfCEE =

F1Ef %% Tea Sclection ROSE BLACK  OSMANTHUS TI KUAN YIN OOLONG

Wiz F (For 2 person) s iE

RFAEAR
GREEN LONGJING  JASMINE
NS SHEFR
GINSENG OOLONG
ALLTEA $68

10% SERVICE CHARGE
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