Father’s Day

21° June 2026

Set Dinner Menu

—EBHEE
(X5 ~ /BEE ~ BOmEE)
CHEF JACKY'S PLATTER
(BARBECUED PORK, JELLY FiSH, POACHED CHICKEN WITH SUPREME SOYA SAUCE)
*
B IRTEGFERE
DOUBLE BOILED SEA WHELK
WITH PORK SHANK AND SEA COCONUT

4
BFHEERENTT
STIR-FRIED SCALLOPS WITH SHRIMP ROE, SUGAR SNAP PEAS
AND FRESH LILY BULBS

IRRZURIZ Bt I TEE IR
CRISPY PRAWNS IN SWEET AND SOUR SAUCE
AND
PAN-FRIED COD FILLETS WITH TERIYAKI SAUCE

2SI
BRAISED SEA CUCUMBER, POMELO PEEL
AND SEASONAL VEGETABLES

Rzt = B
SIMMERED SEASONAL VEGETABLES, FRESH YAM AND YELLOW FUNGUS
IN FISH BROTH

KREENER
EGG FRIED RICE
WITH CRAB MEAT IN “TAI 0" SHRIMP PASTE
L 4

RE—IE
BAKED PINEAPPLE PUFFS

miINHE
CHILLED MANGO CREAM WITH SAGO AND POMELO

668 PER PERSON




