-ULL
MOON
DINNER
MENU
2018

FULL MOON DINNER MENU |
HKS9,988+10% service charge per table of 12 persons

Red eggs with ginger
TEBALHE

Roasted suckling pig with jellyfish
IEANE2I 2 DTN

Wok-fried scallop and prawn with vegetables
in black truffle sauce

NZEEES Sl

Braised twins vegetables with crab meat
EANEAN T

Crispy shrimp paste dumpling filled with foie gras
TERIEHT EAEER

Double-boiled fish maw soup with chicken and bamboo piths
TERB T

Braised goose web with pak ling mushroom in abalone sauce

fit H BEEHEE

Steamed tiger garoupa

IR ASE B EBE

Deep-fried crispy chicken with preserved bean curd sauce

el LG R 2

Fried rice with scallop and vegetable in black truffle sauce
BINEET T EE

Braised e-fu noodle with enoki & wild mushrooms
Py T fes) L il

Sweetened walnut cream with glutinous dumpling

DL

\a4

MENU SUBJECT TO CHANGE WITHOUT PRIOR NOTICE HONG KONG

A LA ST A



-ULL
MOON
DINNER
MENU
2018

FULL MOON DINNER MENU II
HKS$10,988+10% service charge per table of 12 persons

Red eggs with ginger
TEBALHE

Roasted suckling pig with jellyfish
IEANE2I 2 DTN

Sautéed prawn with asparagus in X.O. sauce
X.0. #3532 iRk

Braised twin vegetables with conpoy and shimeji mushroom
IR kY MR

Baked crab shell with wild mushroom, crab meat and cheese
I EREE

Braised bird’s nest soup with minced chicken and egg white

Stewed fish maw with shiitake mushroom and vegetable in
abalone sauce

S eI R 4

Steamed tiger garoupa

AR N R DE

Deep-fried chicken with crispy garlic

K5 D7

Fried rice with sea scallop and Yunnan ham
SRR T

Braised e-fu noodle with porcini mushroom

AR E A

Sweetened coconut cream with black glutinous rice
and aloe

A 2R EE

MENU SUBJECT TO CHANGE WITHOUT PRIOR NOTICE
SR LA S T A
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