Mid-Autumn Festival

Set Menu
(Available on 3", 4™ and 6™ October 2025)

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

*
B HREREGERE
DOUBLE BOILED PORK SHANK
WITH SEA WHELK AND SEA COCONUT

4
= TEHREREEES
GRATINATED CRAB MEAT, BUTTON MUSHROOMS AND WHITE ONIONS

BFiHEaaw IO~
WOK-FRIED SLICED SQUID, SCALLOPS, SUGAR SNAP PEAS AND LILY BULBS
WITH SHRIMP ROE

IERRURIZ Bt BEEFR - HIAL
CRISPY SHRIMPS IN SWEET AND SOUR SAUCE
AND

WOK-FRIED BEEF CUBES WITH GARLIC AND ROCK SALT

=i TTE RIS iR
BRAISED SEASONAL VEGETABLE WITH BAMBOO PITHS, CONPOY IN BOUILLON

7T SR PRI ER
FRIED RICE WITH MINCED PORK, KALE AND PRESERVED OLIVES
L 4
HENSE
SWEETENED RED BEAN SOUP WITH SESAME DUMPLINGS

EATIHE RER Bt i THETERR
HOMEMADE MINI EGG CUSTARD MOONCAKES
AND

CHILLED COCONUT WITH OSMANTHUS PUDDING

588 per person




