C H | N E S E Eglsfel-égielrvice charge per table of 12 persons
LUNCH
M E N U ;r(‘ i platter

sE R

(steamed shrimp dumpling, steamed pork dumpling with crab roe,
2 O 1 8 steamed vegetables dumpling with mutsutake mushroom,

deep-fried spring roll)
UKl e, BB E, H A EVKERR, M FEE)

Double-boiled conch soup with Chinese cabbage
and shitake mushroom

B I R

Wok-fried prawn with vegetable in X.O. sauce
X.0 BZE LRI

Braised seasonal vegetable with pak ling mushroom
in abalone sauce
i B Y iR

Steamed saba garoupa with spring onion in sweet soy sauce
HADEREE

Deep-fried crispy chicken

[CEINGES

Steamed fried rice with shrimp wrapped in lotus leaf

el e SR

Sweetened coconut cream with black glutinous rice

W5k

\a4

MENU SUBJECT TO CHANGE WITHOUT PRIOR NOTICE HONG KONG

A LA ST A



ENTERTAIN I
C H | N E S E HKS7,988+10% service charge per table of 12 persons
k/lLJEI\I\Il%H ;)rém ;ugn platter

BRLPHE

(steamed shrimp dumpling, steamed pork dumpling with

2 O 'I 8 crab coral, steamed vegetables dumpling with mutsutake mushroom,
deep-fried spring roll)
UK ERAEFIRES, BE T8 E, HAMMEVKEEREL, MEFRE)

Braised fish maw soup with bamboo piths and
assorted seafood

fERBTEBEE

Wok-fried scallop in X.O. sauce

X.0. &+

Braised twins vegetables with conpoy and enoki mushroom
AL b R

Steamed giant garoupa with spring onion in sweet soy sauce

AR ERE

Crispy chicken with wild mushroom in bonito sauce

R EP IR B R
Fried rice with shrimp and vegetable in black truffle sauce

PRI FR R B

Sweetened black sesame cream with glutinous dumpling

I ZREZ A
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MENU SUBJECT TO CHANGE WITHOUT PRIOR NOTICE HONG KONG
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ENTERTAIN Il
C H | N E S E HK$9,088+10% service charge per table of 12 persons

LUNCH

Trio appetizers: marinated beef shank,

M E N U crunchy cucumber & jelly fish in sesame oil,
barbecued pork glazed with honey

2 O 'I 8 LERE, EEEF N, R 5

Double-boiled conpoy soup with silky chicken and corclycep flower

FR A CEEIE IR TR

Wok-fried prawn with termite mushroom and asparagus
MR AT IR ER

Steamed giant garoupa with spring onion in sweet soy sauce
THREERE

Stewed fish maw with shiitake mushroom in oyster sauce
5 R AEIERE

Deep-fried chicken with black truffle sauce
NS

Lobster fried rice with conpoy and vegetable
FESFEI DR B

Chilled sago cream with pomelo and mango

ot H e
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