SWEETCORN SOUP WITH CRAB MEAT

*
FRILER B 2 B0 LW WR IR
IN BLACK TRUFFLE SAUCE

DEEP-FRIED CHICKEN
WITH GARLIC AND CRISPY RICE

SeaEtEEEERK
SIMMERED SEASONAL VEGETABLES
WITH FRESH LILY BULBS AND CORDYCEPS FLOWERS
IN SUPREME BROTH

XOEFAWER
BEEF FRIED RICE IN XO SAUCE

L 4

TR KEE
BLACK GLUTINOUS RICE TOPPED WITH COCONUT MILK

468 per person
(minimum 4 persons)

BEEHTFHEZE(A)
SPRING LUNCH MENU (A)
mRIBRE HEKETTER
THE REFINERY SHRIMP DUMPLING SHRIMPS, SCALLOP AND SEAWEED
WITH CELTUCE DUMPLING
ERESZ0EE FEHREIKA
SHANGHAINESE DUMPLING DEEP-FRIED PORK AND
WITH PORK AND LANGOUSTINE DRIED SHRIMP DUMPLING
L 4

WOK-FRIED PRAWNS WITH SUGAR SNAP PEAS AND FRESH YAM

| Please inform our staff if you have any food allergies and/or intolerances.

02/26



DOUBLE-BOILED PORK SHANK
WITH ELM FUNGUS AND WOLFBERRIES

*

ERERESEONF
WOK-FRIED WAGYU BEEF WITH KALE AND CELTUCE
IN CHEF'S SPECIAL SAUCE

Bt REERIR
STIR-FRIED COD FILLETS WITH SCALLIONS
IN TERIYAKI SAUCE

METENRE
BRAISED VEGETABLE SPROUTS
WITH BAMBOO PITH AND ELM FUNGUS

RBBRERERREDER
MINCED IBERICO PORK FRIED RICE
WITH “TAI 0" SHRIMP PASTE

*

T RKE
BLACK GLUTINOUS RICE TOPPED WITH COCONUT MILK

498 per person
(minimum 4 persons)

EHFTMEZE(B)
SPRING LUNCH MENU (B)
RRERREE HEKETTER
PORK AND SHRIMP DUMPLING WITH SHRIMPS, SCALLOP AND SEAWEED
WILD SARCODON ASPRATUMS FUNGI DUMPLING
KRBT ER TTHRFEES
BROWN RICE DUMPLING WITH DEEP-FRIED SHRIMP SPRING ROLL
WILD MUSHROOMS WITH CHEESE AND MENTAIKO
L 4
mE T B

Please inform our staff if you have any food allergies and/or intolerances.

02/26



EHFMEE(Q)
SPRING LUNCH MENU (C)

EESZEE HIEKET TR
SHANGHAINESE DUMPLING WITH PORK SHRIMPS, SCALLOP AND SEAWEED
AND LANGOUSTINE DUMPLING

KL K 5 B R
BROWN RICE DUMPLING WITH
WILD MUSHROOMS

ik R 71 8 B
PAN-FRIED SPICY PORK DUMPLING

*

FRETIE R
DOUBLE-BOILED SEA WHELK
WITH BAMBOO PITH AND MOREL MUSHROOMS

*

XOBEEGHENTS
WOK-FRIED SCALLOPS WITH ASPARAGUS AND MIXED MUSHROOMS
IN XO SAUCE

& 5 BT E VIR B R I
STIR-FRIED GAROUPA FILLETS WITH DEEP-FRIED PUMPKIN
IN CRISPY BLACK BEAN SAUCE

ERNEE
BRAISED PEA SPROUTS AND CONPOY

ENBEZEIiRER
FRIED RICE
WITH PUMPKIN, BARBECUED PORK AND SAKURA SHRIMPS

*

T 3R KEE #t BAE—OEK

BLACK GLUTINOUS RICE TOPPED WITH COCONUT MILK
AND

BAKED PINEAPPLE PUFF

568 per person
(minimum 4 persons)

Please inform our staff if you have any food allergies and/or intolerances.

N
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EHBEMEZ(A)
SPRING DINNER MENU (A)

—EHE (ZF/MFHR)
BEENS - AE&SER - HNEHEER
ASSORTED APPETIZER COMBINATION
(“TYPHOON SHELTER" DEEP-FRIED EGGPLANT WITH GARLIC AND CHILLI,

SLOW-COOKED BEEF SHANK IN FIVE-SPICY SOYA SAUCE
AND DEEP-FRIED ANCHOVIES IN JAPANESE SOYA SAUCE)

*

—mERE (BT )
BRAISED ASSORTED SEAFOOD AND CONPOY SOUP

L 4

AEXNEN (FFETER)
STEAMED FRESH GAROUPA
WITH PREMIUM SOYA SAUCE

EXRIRTN(38R1I5™)
BRAISED JUMBO AIR-DRIED OYSTERS
WITH MOCK SEA MOSS

IR ED IR (IBI5KXK)
WOK-FRIED PRAWNS AND BEEF
WITH KALE, WILD MUSHROOMS IN SHRIMP ROE

WSFERMECHE (FHRE)
POACHED CHICKEN
WITH SUPREME SOYA SAUCE

EREQKR (EEXRE)
FRIED BROWN RICE
WITH CONPOY AND EGG WHITES

*

2N %E pt TREFHICFLE (BEREER)
SWEETENED RED BEAN SOUP WITH GLUTINOUS DUMPLINGS
AND

DEEP-FRIED SESAME BALLS WITH LOTUS SEED PASTE AND YUNNAN HAM

538 per person
(minimum 4 persons)

Please inform our staff if you have any food allergies and/or intolerances.

02/26



EHBEMEZ(B)
SPRING DINNER MENU (B)

—EHE (=ZE2mEP)
ETXE - BE - ERRE
ASSORTED APPETIZER COMBINATION

(HoNEY GLAZED BARBECUED PORK, JELLY FiSH
AND CRISPY BEANCURD SHEET ROLLS STUFFED WITH JULIENNE VEGETABLES)

*

FHETTERREER (SBXE)
DOUBLE-BOILED PORK SHANK
WITH SEA WHELK AND MOREL MUSHROOMS

L 4

REXEBN (FFEBTER)
STEAMED FRESH GAROUPA
WITH PREMIUM SOYA SAUCE

TEEREE (38R155MH)
BRAISED SUN-DRIED OYSTERS, MOCK SEA MOSS AND BLACK MUSHROOMS
WITH PEA SPROUTS

, BMERSHESRKET T (—NEAIE)
SAUTEED PRAWNS AND SCALLOPS WITH LILY BULBS AND ASPARAGUS
IN CHEF'S SPECIAL SAUCE

EMET#(EHEE)
DEEP-FRIED CRISPY CHICKEN

ENREZTERUVER (ERmnE)
FRIED RICE
WITH PUMPKIN, BARBECUED PORK AND SAKURA SHRIMPS

L 4

HED%E H SREREEREE)

SWEETENED RED BEAN SOUP WITH GLUTINOUS DUMPLINGS
AND

CHINESE NEW YEAR PUDDING

668 per person
(minimum 4 persons)

Please inform our staff if you have any food allergies and/or intolerances.




FEHBEMEZE(C)
SPRING DINNER MENU (C)

—EHE (EEEA)
REBET  ITHF - SRS

ASSORTED APPETIZER COMBINATION
(MARINATED JELLY FISH HEAD WITH VINTAGE VINEGAR, PAN-SEARED SCALLOPS WITH
SICHUAN SPiIcYy SAUCE AND ROASTED PORK BELLY WITH CRACKLING)

L 4

MIETTERSE (REXE)
BIRD'S NEST IN SUPERIOR SOUP WITH BAMBOO PITH

*

FRBFETKIR (IGIEKX)
DEEP-FRIED TIGER PRAWN
WITH MANGO DRESSING AND CAVIAR

nRESHER (BEFE)
BRAISED ABALONE AND SEA CUCUMBER
IN SEASONAL VEGETABLES

AEXENR (FETE)
STEAMED FRESH GAROUPA
WITH PREMIUM SOYA SAUCE

BAFEHE (FHERE)
DEEP-FRIED CHICKEN
WITH GARLIC AND CRISPY RICE

EXETREANFE (RERS)
BRAISED E-FU NOODLES
WITH MOCK SEA M0OSS, ENOKI MUSHROOMS AND CONPOY

HIED5E # EREFH{CFUE (AXREE)

SWEETENED RED BEAN SOUP WITH GLUTINOUS DUMPLINGS
AND

DEEP-FRIED SESAME BALLS WITH LOTUS SEED PASTE AND YUNNAN HAM

868 per person
(minimum 4 persons)

Please inform our staff if you have any food allergies and/or intolerances.

02/26



