Mid-Autumn Festival

10" September 2022

Set Dinner Menu

—EBHEE
(ETXIE ~ BE ~ 5oHH)
CHEF JACKY'S PLATTER
(HONEY GLAZED BARBECUED PORK, MARINATED JELLY FISH,
PoACHED CHICKEN WITH SUPREME SOYA SAUCE)

*

B TIEBIREE
BRAISED CONPOY AND BAMBOO PITH
WITH ASSORTED DRIED SEAFOOD

L 4

EETEHEE e ST
WOK-FRIED SCALLOPS WITH SUGAR SNAP PEAS AND FRESH LILY BULBS
IN CHEF'S SPECIAL SAUCE

SR t+ Bl aER
CRISPY PRAWN CUTLET
AND

PORK BELLY WITH GARLIC AND FERMENTED BEANCURD

Risic T BB E BN
POACHED SEASONAL VEGETABLES WITH WILD MUSHROOMS, FRESH YAM
AND WOLFBERRIES IN FISH STOCK

HEARELE)BREDHE
FRIED RICE WITH JAPANESE PUMPKIN AND MINCED PORK
4

=25 HE
SWEETENED RED BEAN SOUP WITH SESAME DUMPLINGS

AIRIHE REH Bt T AETEHR
HOMEMADE MINI EGG CUSTARD MOONCAKES
AND

CHILLED COCONUT WITH OSMANTHUS PUDDING

518 per person




