e R SR AL $78

Deep Fried Shrimp Balls
mFEER—IL

R @ 5\_*1;]—\'16\4%[]/‘?/%4;% (4 Each 12) § 68
EZS

o Mini A4 Wagyu Beef Burger

a S =M —T N H—
BRI7K A $68
—a-g Braised Beef Shin

FRDEAF

EIEEM S E $58
Jelly Fish with Sesame Oil & Spring Onion
JMEREDE)—T 1y

HUEE B L $58
Deep Fried Squid with Spicy Salt
BF1HDOE)FEE

HREE AL R $58

Deep Fried Bombay Duck with Spicy Salt
RINA Y —TEE BT TeRARAF w7y

FHRFM $48

)

E

EY A

AR EENT $48
Roasted Eggplant with Homemade Sauce

BxREIO—X MIF
IKEE— O R (5% tach 12) §$ 48

Iced Abalone

TIEDTAR
LR EHERE (CHE Half %49 §

Thousand Years Eggs with Ginger Pickle
SZBFAITTEILDLR

[ = e
e

'-c Cucumber with Minced Garlic & Seasoning
) - FDNDZ Z Uy LFRERR
32 I | n
@~ EE OB $48
pd o Fried Diced Tofu in Salty Egg Yolk Paste
N EZVIIEXR—-X MDBITEE
Q "BRMNEZ $48 Gy K FAATIE ==
N Stir Fried String Beans in Salty Egg Yolk Paste Mini A4 Wagyu Beef Burger:
EEVIIBER—Z N THFOLEENEEES R "

@ EFREHERALNER s 120x 12480 $ 980 @ BMNFELEMARES Bi{%
< 4% Winter Melon Soup with (6128 6px 6ABN $ 490 2% Double Boiled Chicken Soup with (S:%S%n:i fi”ﬁ%
- Fresh Crab Meat Australian Green Abalone
P4 A RERAOVR—T F—RNSUTEIT )=V TIEDFFVA—T

D RENFANED (o opx oA $ 888

5% Shark’s Fins in Supreme Chicken and
Chinese Ham Soup

TS5A RFE I EFvAZ—XI\NLA—TDTHEL
@ FARHFP $538

“Z% Shark’s Fins Soup in Thai Style
THeLDEARR—T

D =55 LI $498
5% Shark’s Fins in Supreme Chicken Soup

TS5ARFFA—=TD7hHeL
@ E=5 115D $298

5% Braised Shark’s Fins with Crab’s Cream

H=DIU—LEFAH ADUN
@ REMBIERBZLETES 188

5% Chicken Soup with Whole Abalone, Fish Maw,
Conch & Vegetable
E V) =100 b Do Ly %m N~ 3 =Pk 5
DFFA—TF

@ T2 EBHES $168
5% Double-boiled Conch and Chicken Soup in Little Coconut
MLy YAV EFFIR—T

@ ETLBRUEES $148
5% Chicken Soup with Conch and Conpoy
BEREOAVKR—IDFFRA—T

D FIFENLEE $108
@_ Minced Winter Melon Soup with Fresh Crab Meat
TGN ZDOREVERDEAOVR—T

<4 | W dnog @lm

BIETEAT O) EREHEN FR
Please Order in Advance Chef's Recommendation Spicy
BHCCFHOBEOLET STITNARAAN =0

HEFOKE $48

Sweet Corn Soup with Diced Chicken
TVDBICYS e FF 2 ERA— D= DR~

T RAZE $48

Minced Beef Soup with Parsley
INEVEFVERDRA—T

BREFXHTHEBEZ NS $20
Daily Nutritious Soup (no MSG)
BRHOREMOBWNA—T (MSG7EL)

B Rft2E SHn—RGE
Photo for Reference Only Subject to 10% Service Charge

BRLARH RIBDHENBIET FRMIIEIZF0% T —E ARG EENTEHELA
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@ LRML@AERYE 51880
Sliced Abalone with (124273 12px 12A50)
Goose Feet and Vegetables $ 980
HFIVDREFRDT T (64123 6px 6B
EDXZAX
@ ;j\i}ﬂ\$i‘|ﬂj{mg (5% Fach 1) § 988
O P I

Stir-fried Fresh Crab with Fried Rice Noodle
FHBEHZDTSASAAI—RILLS

@ EIER TIRAKE SR $980
Steamed Grouper with Gooseberry and
Sticky Rice in Lotus Leaf

=N —=EEHBREBOEDET/ \Z
@ KRS TS e $980

Grouper with Mushroom and Rice in Fish Soup

EDTESARADTAYVAR=TDHIV—IN

@ LhiERAE $ 680
Steamed Crab with Egg White, Chicken Oil and
Hua Diao Wine
AZDIBRFF A AN TTITTAVDEL
@ B IR R $ 488

PR EE IR BCRUR MK

Deep Fried Boston Lobster Claws with Spicy Salt and
Stir Fried Lobster Meat in Black Bean Sauce with Pan
Fried Rice Noodle

BFRAS Y OTRZ—DMERNA T —TEMSHOT
AZ—ADTZvIE—=2Y—ZW&bHZAZAX—KIL

@ FEHFEIRE A $488
Pan Fried Silver Cod
WEASDTZAINVHE
O R NE SE B A 15 (6t 6pcs 6)$ 368

TA)HFAAZ—HT
@ HEE B K AES (5% £ach 1) § 298

Deep Fried Crab Claw in Spicy Salt
BOEFHS

@ R ERZE (8% rach 120§ 298
RNAEH

Steamed Crab Claw with Egg White, Chicken Oil and
Hua Diao Wine

KLUEBDOWR.FF AN TTITIA>

@ SILIATTEIRBER (68 spcs 87) § 268

Stir-fried Prawns with Pear in Sesame Sauce

T EDHRL D
BREEREFZEPIR $268

Steamed Egg White with Fresh Prawns and Crab Roe
G IESDZDOINAYELIIR

\ XOEMRBIRMHR $248

Abalones and Fresh Prawns with Vermicelli in XO Sauce Pot

TR IRE R T F— AT EFITXOV —RARY b

ﬁ HRETRER $238

Baked Pomfret with Ginger Sauce
:)\/:)‘\7 \/ Z//J\Z.E%?j—jj\‘yj—a)

@ TUH ERIREE $238

Sauteed Prawn with Supreme Soy Sauce

REOEBNOTE

Deep Fned Prawns in Salted Egg Yolk Paste with Broccoli
70y —EEEIFINEN—X DB

-+ ~ —= LN
ALE /7B | Bt =AuE $228
Pan Fried / Steamed Pampano with Ginger &

Spring Onion / Black Bean Sauce

JE /KL BEUREY —ARSH YA
PRIE T $198

Stir Fried Scallops with Broccoli

70yaU—ERET O
PR e Al $198

Wok Fried Fish Fillet with Broccoli
7oA R T71LTsLET OV —

@ E T EREREZZ $198

Baked Whole Conch with Mushrooms in Portuguese Sauce

Ry —LERERLTDOEER
E%’ZW %;T-Z\ﬁ%\n m\E| $]88

Steamed Pampano with Shredded Pork & Mushroom
ELRV I/ TN DBEK&F/3

ERAER $188
Braised Fish Head in Ginger & Spring Onion Pot
RELEZ AV AT S

Sauteed Fresh Prawns & Vermicelli with Ginger &
Spring Onion Pot

RELEZELN—ZHIAVEBED
\ BE0NE BER R $188

Curry Prawns with Mangoes Pot

IdHL—EBESHH
\HEEE 5188

Escargot in Chile and Wine Sauce

FUETAY—ATDIRAIVS
BIERIB RIRC $178

Scrambled Eggs with Fresh Shrimps & Sakura Shrimps
FHEILEESEIEDRYZ VT IVIvY

@ HERFES L mE n1) $ 168
REEE =
Baked Stuffed Crab Shell with Cheese and
Fresh Crab Meat

OV TIVEF—REFHITH = DRFEDIEE
HEBR $168

Sweet & Sour Fish Fillet
AA—b &Y T—=T1vaT4L

EEBRYBE $ 168
Scrambled Eggs with Fresh Shrimps

BET L

BIR = RIEIR $168

Deep Fried Prawns in Chili Sauce

HYT—ITER—IV
Iy P& e - 8RBk $ 168

Fried Prawns with Pomelo in Sweet & Sour Sauce

WIEIBE

REFAARD P SRS - O KBS RAKEUE - 6 (3028 mBER -

BRRf2E ZHm—R%EE
Photo for Reference Only Subject to 10% Service Charge

SEOTEBE $238
Steamed Eel with Black Bean Sauce
BTy —IWNFIFFDEL
-
=4z
L ¥ / 3lessDish Means that the dish has less fat or oil, salt and sugar, meeting the "3 less” requirement
I TER] ENE R
Please Order in Advance Chef's Recommendation Spicy
FHCCFHSBULET STTDAAAN =0
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SEORMIR

$ 168

Fish Fillet in Corn Sauce

FIEQOOYDY—ATRDTAL

RREFIIHF

B

Sk $ 168

Stir Fried Fresh Milk with Scallops & Walnuts
HARE R 2T AVZIVI TV &

ﬁ*ﬂﬁ/\\\IﬁL%

Bra|sed Fish Fillet with Tofu & BBQ Pork Pot

$ 168

SREEEREN\ZDEH

B 1R

2Ol s o

X B¢ & poojeds

++
Wi s B RIRE
Braised Fish Fillet with Pork Bellies,
Garlic and Beancurd Sheets Pot

ZVZOAYINZDBH

\ EWRERL/ \WE

Megan's Kitchen Stir Fried Vegetables
with Diced Seafood and Dried Shrimps

ARV RFFVBUTFUBEAVREB RIS
ATERRS R AR

$ 168

$138

Sauteed Sea Clams with Black Bean Chili Sauce

BOMRMEEEEFAYNIT DM
BIEAEDE

Seamed Tofu W|th Prawn Paste Stuffing
BEN—AMEDMEELER

T wn R AR AR B E 4R

Steamed Shrimps with Garlic & Vermicelli
Yy &IN—Zxl)

$138

$ 138

$138

il $ 138

\

Steamed Fish Fillet with Red Dates & Tangerine Peels
KLl Ly FTF—LFLI VAUV E=)L

BERIERR

28 $138

Pan Fried Tofu with Prawn Paste Stuffing
BEN—A N EDMEBITER

\ w8 Lkt

SEE

$138

Jin Jiang Seafood and Tofu Pot

B TS HB
I3 F iR o

j,

\

$138

Deep Fried Sliced Squid with Spicy Salt
BT avEIFAAh

3 BEREERETIR

$ 138 G

.. Baked Fresh Shrimps with Herbs and Oaks

IN—TEF—URIEE

SRS D B

Stir Fried Squid with Black Bean & Preserved Vegetable
%Zy7 E—2 & TV =T FEROBDHA A=

N P8 @ R A A

EEGITE

& $128 @

$ 128

Stir Fried Eggplants with Fish Stuffing in Hong Kong Style
EIRREEDTY S8 T A

%yﬁﬁimggj: (atf 4pes 47)$ 1 28

Deep Fried Fresh Prawn Toast

IETSADTZA

EABEEE $128 d

Scrambled Egg Whites with Crab Meat

ERAAVIIRA A

ﬁ SOZE | REEAUBRSEDRES - B RESERALE - FA
- 3 Less Dish Means that the dish has less fat or oil, salt and sugar, meeting the

FHETRR] IR EFHEST FH o BEAR
Please Order in Advance Chef's Recommendation Spicy
FRICSTFHBRUOLET SITDHAAAX F0

@ A A

Photo for Reference Only
BRLABH RIBDHENHIET

B EEDIER $128
Stir Fried Sliced Squid with Peas, Sliced Lotus Root &
Black Fungus

B A ESERR EBE S L DA Pl
BAEPEKE $118

Steamed Eggs with Crab Meat and Vegetarian Shark's Fins
MRS THEL AYDEBIZEL

BHEEDR $118
Pan Fried Tofu with Dace Fish Paste
RAOTIEGDORIEEEE

Steamed Eggplants thh Dried Shrimps and Whitebait

IIUFEFLBEDELSR
BERNYEEERD $118
Scrambled Eggs with Crab Meat & Vegetarian Shark's Fins
SREERDR)THEL B
EREEWRM R $118

Megan's Kitchen Mixed Vegetables with Dried Seafood Pot
AAVAFFUFLUBEFTREH

l‘\i*%ﬁ)}/ﬁﬁ/\\\ ﬁz $ 108
Baked Fish Balls with Cream Corn Sauce

)= L=V —ADFEERDHR—I

MEME RS [ BERR $98

Sauteed Indian Lettuce /
Chinese Lettuce with Preserved Beancurd in Pot

AYTAVITLAR/ HELZREH

XOEZE XM ARER $98

Stir Fried Japanese Conch with Green Squash in XO Sauce
AyF—_,HHFITOXOF)Y—R W&

s
A E
Stir Fried Vegetables with Minced Salty Fish
ﬁﬁ@%ﬁ%(‘: mlﬁbﬂ’é @klj\

BRIGERERETR
Fried Tofu with Walnuts in Hong Kong Style
PR R ANk 2B

BREXOEW I

Wok Fried Kale with Homemade XO Sauce

BT r—ILEXOY —R

TS TIRER
Crab Claw stuffed with
Mango and Cheese

AZDOMIcR Y d—EF—XEFED T
EREFr S H (5% £ach 1) $ 68
%]% rpﬂjz/@\ (&2 2pcs up 23&Y)

Megan’s Kit\chen Bakeq Scallop in Garlic Butter
RETDH—VYTINZG—EE

$98

$98

$98

(& Each 1) $ 78

(Q&#2 2pcs up 23&Y)

(5% Each 1) $ 68
Taro Pastry with Abalone
TIEERBBEF

YL (5% Each 1) $ 68
Deep Fried Crab Claw Stuffed with Shrimp Paste
IEXR—X MBS THBIFIEDyO—

E }{IE@\ /L/\BZE (5% Each 170) $ 48

Thousand Years Eggs Stuffed with Fresh Prawn Paste
TG I EDR—X M EFED T TFEDIN

[3b27i8 ] MBS -

“3less” requirement

2 ZHm—RsE

Subject to 10% Service Charge
FMEARIIFI0% Y —E ARG EENTHERA

O
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@ TR R $ 668
Fried Boneless Chicken Stuffed with
Fresh Tiger Prawn Paste
HERE2AHA—ITEOR—R M EFESHIBITEE
LF+>

RINBERERERE $498

Baked Chicken with Truffle Sauce
FEVDOMNI2THA

@ =K RS $428

Deep Fried Chicken Stuffed with Glutinous Rice
LEEREEDITSARFF

O BAIMe R ME T % (@& whoe—32)$ 398

peebrried Ghicken (g mares $ 208
FFOBEFZ
S RS k= @& whoe—3)$ 398

Sauteed Chicken with Supreme G Half 39 § 198
Soy Sauce in Stone Pot

BOLLSbIEE @ Reguiar 1) $ 158
G} EREIK SR K (@8 whoe—32)$ 368
M e vare § 198

Megan's Kitchen Chicken with Regular 1 148
Rice Flake Noodles in Sweet (Bl Regular 16 $

Soy Sauce

AR VRFFURSEBRERROHERENT

CiMElEE) @& whoe—3$ 368

Bgneless Chicken with (445 Half 259) § ]98
Ginger Sauce
B =2 (@ Regutar 1) $ 148

Poached Chicken with Ginger & Scallion
IVIN—QAAV—DRT I FF

bt = O WA
WEOHHR $178
Sauteed Chicken with Shallots in Black Bean Sauce

BADREERIHRIDY — X HH

BRI R 2 0% $138

Black Pepper & Salt Preserved Vegetable with
Pig Tripe & Chicken

E—<V&FFUDTZvINYIN—&YVIL
N TUH—T RE5E

PiE IR fe VIR $138

Jiur Jiur Chicken Pot
ThAHOWBHH

G TR 5138
Jian Nang Chicken in Red Rice Wine Sauce
FBROFREERNT

DAL AL fim PR % $138
Sichuan Chili and Spicy Chicken
mNE<R—>—%

SOEIL 2B $128
Claypot Chicken with Bamboo Shoots & Chinese Yam
TUARYSFFRI NV T =221 —b&FvAZ—

ERRBAEAE $128

Steamed Chicken with Black Fungus,
Fish Maw & Chinese Ham

FREE/NLGFEREF VST DL
B EZIIEER 5128

Curry Chicken Pot
FEVAL—RYE

BT HERIN $128

Deep Fried Taro Paste with Smoked Duck Breast
and Mushroom

FR—Z M5
ifk 2 $118

Lemon Chicken

HEFES
O) T AR $118

Sweet & Sour Chicken with Lychee

A FEES

ALBRAC TR $118
Steamed Chicken with Red Dates and Wolfberry
BEVIDEDELIE

@?L%ﬁ%gﬁ@jﬁ (6% 6pcs 61)$ ] ]8

Grilled Chicken Wings with Preserved
Red Beancurd Sauce

FRINR—RX MEEFP%

EHTHERREE $118
Chicken in Sweet Black Vinegar Sauce
HEES

@ st L E BRI S
Goose Feet and Sea Cucumber with Seasonal ZEI0

Vegetables in Abalone Sauce

TOEY —ADEREAFIVDRES D

T RS ERE R 5L (5 rach 1) $ 68

Goose Feet and Vegetables with Abalone Sauce

AFIVDREFRDT7IEY =X

@ FkaR R (4 tacn 1) § 68
Deep Fried Chicken Wing Stuffed with
Glutinous Rice

HERZEFDIIBEDOLSHIS

O EWBIK RIS EE MBI TRE 20 AT Rk B

Megan's Kitchen Chicken with Rice Steamed Chicken with Red Dates and Wolfberry Sichuan Chili and Spicy Chicken

Flake Noodles in Sweet Soy Sauce ELIODERDELE mIExY—>—%

ARV RAFF U AFIEA

ERRDOBEIMENS
AR Cﬁ%%@ﬁﬂ FH BRREZ2Z S m—IR%E &
Please Order in Advance ~/ Chef's Recommendation Spicy Photo for Reference Only Subject to 10% Service Charge
FHICCTHBRVLET SITDARAN 0 EREABHN RBZHBENGIEY RRERIZI0%T—EARREFNTEIEEA
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@ RERA LA 2 $298

Grilled Japan Supreme Black Pork with Sesame Salad

EBOIVVIARTSH

@D EEAZHFARARME  $298

Japanese Black Pork Fillet Cutlet with Japanese Curry
EEcLADAY LY

Gy ARIEMRIER 5168
Homemade Roasted Pork Belly

BREO—RAPR—IAN—

AERAARERA $148

Steamed Japan Supreme Black Pork with
Assorted Vegetables on Bamboo Basket

ALBARSREBBRE) SHOEHFRMT/NZ Ty b

Oy BREE R 5138
Homemade Honey BBQ Pork
BHRE/\Z—BBQR—7

\MEEEA $138
Hg Stir Fried Pork in Spicy Sauce
IR O—0—
I/\’ =| ABEREEE $138

Grilled Spare Ribs in Stone Pot
A=V Ry b TREREAXTYT

G T EHE A 5138
Steamed Pork Belly & Mui Choy with Souffle Topping
BEFFrANYELEND
R / 55 5B B P B $128

Steamed Minced Pork with Salty Eggs /
Squid & Waterchestnut

AR Y EAMHAVELI Y FBR

O} mBEMTFR $128

Braised Eggplants with Minced Pork Pot
U REH

O} WEEIRAEE $128

Sauteed Spare Ribs with Spicy Salt
B3 VIBEERANTUT

G +SBREYE 5128

Sauteed Spare Ribs with Strawberries

A F BB

e "x“.

o P o = == AN/
BRIINE KB IG E B 6t socs s $ 128
Pan Fried Lotus Root with Minced Pork & Canada
Sausage

BOEREATEDY —E—IFZ

MEC R $118
Tofu with Minced Pork & Chili Bean Sauce

MR EE

BRI RRIFEIN $118

Pan Fried Pork Chop with Honey Sauce & Mustard
INBTR—F v T NZ—Y—AKIAZ—

KRS 2 EESE $118
Sauteed Baby Cabbage with Low-Fat Cream
& Chopped Pork Meat

(ERERHS — L&Y T—AE—F 0 A

S BRI P VR Y $118
Sweet & Sour Pork with Pineapple & Bell Peppers
INAF YT IVEDS LDEEEK

SR NEREES $118

Steamed Egg White with Minced Pork, Mango and Pumpkin
IVFBAR Y I—EMNEERELINE

KEAEREA $118
Omelette with Minced Pork & Preserved Vegetable Fillings
BT RIBEERDA LLY

MEREB DB $108

Stir Fried Seasonal Vegetables with Canadian Sausage

AT EREY ——I LAFROMNSD

g =+ | =
BRERNNET $108
Stir Fried String Beans with Bacon & Preserved Vegetable
BUIFBFEAIR—OVEEDEDHDILD

UME L AR 48 T $108

Hairymelon with Miced Pork and
Vermicelli in Spicy Sauce Pot

IN—Z LY AYT—R—ESR M

AT RN B $108
Steamed Hand Beaten Minced Pork with Mui Choy
BRI FRAVELIVFHR

b -
) .
- R i T AN T = e i )
CIERWET X 5 O} T 2 A O} THBREY B
Homemade Honey BBQ Pork Steamed Pork Belly with Mui Choy with Sauteed Spare Ribs with Strawberries
i 2 o Souffle Topping AREEK
BRW/\Z—BBQK—% : ; 17
BEFFrNYELEND

"I TER] @%%Fiﬁ&ﬁ ko BRRG2E ZHn—R%EE

Please Order in Advance Chef's Recommendation Spicy Photo for Reference Only Subject to 10% Service Charge

FACCTFHOBBONLET SITDFAAX Fn BAEERNBN BIBDH5ENHIET FMARIIGI0% Y —E ARG EENTHELA
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@ RiEASTIA §1328 O HEREEHSHIER $188

Grilled A5 Wagyu Beef Blraised Begf Brisket and Tendon
ASFIEFED Tl \Aj/ét;ﬁ'zg;; {%ngug;; Sauce Pot

@ rumAdRIT 1188 \ peREEnise 5168
Grl%ed ~ V\{?Igytli T Fatty Beef with Vermicelli in Satay Sauce Pot

O RARERQ A IN—Z LU AUV OO 7 B8

@D SNBFARERE o0 $498 O ZEIREBES 5168
Black Truffle Sauce with Beef in Lettuce Wrap Sauteed U.S. Rib Eye with Onions
BhaT7Y—RFRDLERZY S TAYHEVTO—RDOEREWD

@ ﬁ %. W EE?\ (1024 100z 104 VR) $ 398 @ EP fti/—-':)—\:% $ ]58

Braised Ox Tail in Chinese Style

LR 1 (822t 80z 8422) $ 328 o

J— 0
Grilled US Prime Rib-Eye served with Sesame Salad PEET wﬁ‘ 2

TOIWLIERETZALITT7AECEYSHFZ

ORI 4R $148
W Stir Fried Beef with Bitter Melon in Black Bean Sauce
@ FERBAATIFRIEH @t pconmm $ 388 HERET—T DRTHRIEY — 2
Pan Fried Flour Rolls and A4 Wagyu Beef with
Black Truffle Oil
B THAIE RPN O — LA Gy BRUERR T B $128
Pan-fried Ox Tongue with Honey Sauce
- INFZYERDTHFDE
@ EMERTE (atte apcs 4) § 288 D
Braised Ox Tail in Black Truffle Sauce v LY
BTNV —RTE HFVIRT—I KRBT $128

Stir Fried Beef with Vegetables

| FRENFHDOMD
AEREETE $268
Steamed US Short Ribs with e g
Assorted Vegetables on Bamboo Basket %%Eiﬁl—t Bﬂ $ ]28
MEDEYEHOEFREAKAIVEZKL Beef and Straw Mushroom in Oyster Sauce
VIR EERDF A RE—Y—ADNF
_\E'E‘ \ I\\ 24 ALY
@ FiEea NS 248 sty £ 128
HEROUEREEN )2 TV —ADRLT[E Pan Fried Beef Fillet \A{ith Onion
FRUEDEREW D
OBREAFNE $198 = y
Grilled Lamb Slices with Beijing Spring Bﬁ&ﬂ% lJ/_—FP\]ﬁ% $ ]28
Onion in Stone Pot Steamed Hand Beaten Minced Beef with Tangerine Peels
AOMIAFTRFIEETLZXTAX FLIAVEAVELFRA
\UNE 5 - A5 S Fr 5% $188 O mELFQ $128
Curry Beef ?ESket and Tendon Pot Sauteed Beef with Water Chestnut and Fried Dough
AL—FN\ZHHH e EBITFOAAVERL
AERMNE $188 BB EN A $98
Grilled Australia Wagyu Beef in Stone Pot Scrambled Eggs with Tomato & Sliced Beef
F—Z N TERNEOREES PP AZARE=TANRISYTIVT VY

FealNE Y i > by |
AERMFIA-E Gy g Gy REDLHA
Grilled Australia Wagyu Beef in Stone Pot Braised Ox Tail in Chinese Style Sauteed Beef with Water Chestnut
F—2 N TERFOEBIEE ohEEAE T — )L o3 and Fried Dough
eV EBIFOAAVFRL D
AR ) =REHEN R BRRH2E ZHm—R%E
Please Order in Advance _/ Chef's Recommendation Spicy Photo for Reference Only Subject to 10% Service Charge
BRI TFHSHOLET SITDAAAX *0 BHRLNBN BIB2HENHIET FRRMBRIIZI0% T —EARFEENTHIEEA
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$ 288
Baked Whole Japan Pumpkin with Assorted Vegetables
in Coconut Sauce

IRECCOEADARF v EBFFEOIF VYV —R

HEHREE B w $ 168

Carrot, Mushroom & Cloud Fungus Rolled with Fresh
Beancurd Sheet (4pcs)

VIV H/ ATV RAE FEEREDY—
(Gom))

Omnipork=FERAREM TR $128

Braised Eggplants Pot with Minced Omnipork
Vegetarian Pork

BIMF T RDONRNI 2TV R—TRy b

Omnipork =5 A il £ 2 B $128

Tofu with Omnipork Minced Vegetarian Pork & Chili
Bean Sauce

SROREEEBRNIZITVR—=7&F )YV —A

Rl ABeyond MeatZ4 A $128

4+ AN
ZEH
Pan Fried Beyond Meat Vegetarian Beef & Mash Potato
NIRRT V=T & yVaRT+

% 8Beyond MeatZ=4A $ 128

-+
EhE

Scrambled Eggs with Tomato & Minced Beyond Meat
Vegetarian Beef

bR bEF—XERETOP

7r & Beyond MeatE4 A $128

\I'\
R AR
Stir Fried Minced Beyond Meat Vegetarian Beef with
Garlic & Vermicelli

A=y &IN—ZT TV )RZA W OHIEVEDE
DRI T E=T =SS

RERMNETREE
Baked Whole Pumpkin with
Assorted Vegetables in
Portuguese Sauce
RIVEBIVERBFHE
BHRF v DEEE

\
USI(] UBLIBJOSIA 29 9[QBIISIA

oS
il

[ BRRE
More fruit and
vegetables

"B TAR] O) EREHT FEBR
Please Order in Advance _/ Chef's Recommendation Spicy
BRICCTFHABEULET SITTDFAAX *0

»

@ =R RHKE

B2

Photo for Reference Only
BHRENBN BIBDBENHIET

BT REHEXE $118
Assorted Fungus and Vegetables in Abalone Sauce

FUOSTEF/ADTIEY —RE 0

KT E $118
Brasied Tofu with Mushrooms
MEETEBOLLOPEMIS

JRE & R $118

Baked Whole Pumpkin with
Assorted Vegetables in Portuguese Sauce

RIVE AV BB EFREEDARTF ¥ DEFE

F LR R $118
Brasied Assorted Vegetables
with Red Beancurd Paste
HEFRFHRMLEH
$118

Seasonal Vegetables with
Assorted Mushrooms in Supreme Broth

REHRIOARORIEDEF/ AEFHDHFH

N=R-2A = 1=
ISR R G
Seasonal Vegetables with Beancurd Sheets
in Supreme Broth

REH7OATEEY —EEMOHFH

$118

ZHkOmnipork =4 KA $118
Sweet & Sour Omnipork Vegetarian Pork with Peach

H<TELIEWARIZT OBk E—F

REFANMH 2BARBSIREN - ARBRARN2MEIIAL -
Means that either fruit and vegetables are the sole ingredients of the dish,
or they occupy at least twice as much the amount of meat present in the dish.

Hexz

SHM—RGE
Subject to 10% Service Charge
FRBERIIFI0% T —EARFEFNTHIEEA
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g

B N\BWHTK
Sauteed 8 Kinds of Seasonal Crispy Vegetables
DY vFv ELICHFRDOEEDY T—

$ 108

S R I MR R SR A $ 108

Sweet & Sour Hericium Mushroom with Pineapple

HLTEBSIEONANZIA LDINAF YT

[ [ vk
TERREEHR
Layer Beancurd Sheet & Chinese Lettuce in
Supreme Broth

REmEDRTEPEL 2R

$ 108

=N vl 5 vk
BB MBS | FEXE $98
Stir Fried Mustard Vegetable or Chinese Lettuce with
Bean Sauce

B oY 28— NERE I E P EEL 2 2%
SE TS

IVESIS $98

Brasied Assorted Vegetables with Curry
—AVRYEDOEEX

ME/EBAAFE S E (814)

Deep Fried Truffle Tofu (8 pcs)
wIFEN2T(82)

$98

e

+ —0—+
TRE / BPRX
Sauteed Seasonal Vegetables (or with garlic)

AFROZV =T /1

$98

@D HELERER

—+4+ = j:++
FEATRRRB
Seasonal Vegetables with
Assorted Mushrooms in Supreme Broth

REHETOAFRORIEOE T/ AEFHDEFH

$98

N N
T IRERIFH

Seasonal Vegetables with Preserved Duck Eggs
and Salty Eggs in Supreme Broth

E—&2 2 LIEEIFIROaFREL

$98

Exs NEIN—N:Eae=2
m IR EZREH
Seasonal Vegetables with Garlic &
Gingko Biloba in Supreme Broth

T LIREDREREL

$98

Ba IR

Diced Tofu in Salty Egg Yolk Paste
BEITINER—AMETERE

$98

SN F $98

Steamed Eggplants with Mui Choy
FTRDIEEIFITFFHHEL

N=| N
FERERER
Seasonal Vegetables with Deep Fried Dough in
Supreme Broth

REOTITHITEfE AN ZE DI

$88

(st px 1 A8 $ 48
Fried Beancurd Sheet Stuffed with Assorted Vegetables
& Mushrooms

FxLE/ADHEDEDLEHITEES—

ST
Steamed Eggplants with Mui Choy
FTRDIGETFTTFREL

REREANMH 2 BH RIASIREE - HRETAEMN2EHIAL -
Means that either fruit and vegetables are the sole ingredients of the dish,
or they occupy at least twice as much the amount of meat present in the dish.

BRRE
More fruit and
vegetables

BITAR] f)%”ﬁ?ﬁ&)\ F® EARRE2E ZHM—RGE
Please Order in Advance Chef's Recommendation Spicy Photo for Reference Only Subject to 10% Service Charge
FAICSTHBBLLET TITDAAAX A SAEENBN BIBD5ENH)ET FRMERBII0% T —EARBEENTEHEEA

ak
DH

&
(--

:

-

-
rJ

2

7

)

O

x*jﬁ

L )RR

RARAN

ysi(] uerejaSo 29 o[qeradop ¢

N

\' X

(210x297mm) Lunch Menu 09




S

Bt
=

T & 901y / 9[POON "&7{ 7’

@ TSR

A AL
Y Y 3

(120iF8 12px 12A8 $ 338
(sfirf spx sAH) $ 228
Abalone Sauce n s 168
Wrapped with Lotus Leaf (4fiIF3 4px 4ABT)
EDETIARTIEY—RDFv—/\V

ﬂ%ﬁi%ﬂ%'f%ﬁ& (12258 12px 12A5M S 298
Chinese (sfiz opx sAED S 218

Sausages
in RicegPot @t apx arin) $ 168

SARRY MREENHREDY ——2

RN PITEIRLEER 1m0 200§ 288

Claypot Rice with Truffle and Beef in Korean Style
BERZAIVTI) 2T EFRAETERT AR

BYAFEHEATZIRIERR ot 2pm$ 198

Claypot Rice with Truffle and Chicken in Korean Style
BEX 2L CTClaypoth V1 TS A REFF

g Cpi-
MERE G EHTER
Chicken, Mushrooms & Canadian Sausages in Rice Pot

SARBIT, A F/AKBDFEDY—t—T
SN BIFER ot 2px 2480 $ 168

Steamed Pork with Preserved Vegetable in Rice Pot

KRy MUARFEEINEBRE ANEXLEBER
MEXEGHET BT cmm 2 200 $ 168

Canadian Sausages & Spareribs in Rice Pot
SARARY MIRFEENAFEZDY—1E—T &
RINYIN—

PR T F M A A TR o 200 20508 168

Hand Beaten Minced Beef with Tangerine Peels Rice Pot

SARARY DRI VRO E—T

AR $138
Stir Fried Flat Rice Noodle with Beef
FARETLHAWSD

DESEERIRT RGN $138
Stir Fried Flour Rolls with Minced Beef & Pineapple

in Satay Sauce
FOERENATYTIVD TS A MsbiINER
a—Jb

v 7k A
RIEDER $138
Fried Rice in "Fu Ken" Style

(Shrimp, Chicken, Mushroom, Dried Conpoy)

F/AEFUREZTAVBEEEDFv—/\>

Fried Rice in

Q1A 20x 2080 $ 168

e

EIAFE - R IR AR
Claypot Rice with Truffle and Beef in Korean Style
BERXZAIVTA)21T7EFRELRT AR

i 4 zE e
A I TER] EIRETHEST SRR
Please Order in Advance Chef's Recommendation Spicy
FRICSTFRHBRUOLET SITTDFAAX 0

2

B RfeE
Photo for Reference Only
BARERBANBEBRZSANHIET FRERIAF0% T —E ARG EFN HIELA

\ BRdUlsm $138

Stir Fried Egg Noodle with Sliced Beef Tenderloin
in Black Pepper Sauce

B30V —ADTFRYIVS DI
ENBEERS $128
Braised E-Fu Noodles with Truffle Sauce

)27V —REBIAATZE-Fuil

YU $128
Fried Rice Noodle Singapore Style

Fr—I\VE Y HAR—IVAZA IV

N

I ER $128
Yangzhou Fried Rice
BT v—1\>

SRR $128

Pan Fried Rice Noodle with Minced Beef
SVFFRE—T VB

\ ERB R E $128

Fried Egg Noodle with Chicken and
Bell Peppers in Black Bean Sauce

BOHRIBE T A VBRI SHIE
S $128

Braised E-Fu Noodle with Straw Mushroom

H5F/ DAELE-FUDEERE °F

SOmENH $128
Fried Egg Noodles with Soy Sauce

B

BB FRFRLOK $128

Braised Rice Noodle with Minced Pork & Eggplants
EVEFZXEBRADE—TVEMT

HEAEE QSRR $128
Fried Rice with Dried Conpoy,
Egg White & Diced Vegetables

FULREZT EBBAVERLTFv—/\

\ ERIBRERELDER §128

Fried Rice with Minced Pork & Shrimp Paste in Thai Style
LA RBEN—ASAVRAF v—/\>

—++ e AN

EXFE BRI BOKER $128
Braised Rice Vermicelli with Preserved Vegetables

& Pork Shoulder

BRI FREFEADS A ZX—RILEA S
AR BIEIRDER $118

Fried Rice with Sakura Shrimps & Spring Onion
BFK LI ERE

/NG RS e
Claypot Rice with Truffle and Chicken in Korean Style
BER21)VTClaypoth )21 TSAREFF

ZHm—R%E

Subject to 10% Service Charge
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éﬁ Mushroom F/ o

N @R

RGP I R TR

Assorted Mushrooms Platter

FE*/ 2B Ebe

%%Lﬁﬁ Noodle X >

SN

Enoki Mushrooms
FAON]

fRLE

Abalone Mushrooms
7T 7EY

H Rk
Chicken Leg Mushrooms
) v F

EE|++§E
Ling Chi Mushrooms

YA

YN @ZeN

BERAE

Fresh Mushrooms

3=
BYbE

Oyster Mushrooms
Ry

B4k
Straw Mushrooms
Y78

>

K>
a>

NS S i

Japanese Green tea Noodle

EDA

RN

Japanese Buckwheat Soba

ziE
SR

Japanese Somen

PNEd T

Angel Hair
Ay NY—=

G i

Egg Noodle
OR%E

AT —

Instant Noodle

S % C & % C 10410

Zo2Hh HEi—T
F R B 544 k)
Konnyaku Flat Rice Noodle
THITRLINAE TAH—
AR 4am) - Lol
Japanese Noodles Platter (For 4 Persons) %—:’E’%% **ﬁ]
s Japanese Udon Rice Noodle
AEEBRIEDYE AAH) S5 E A, Lo
FHEHE KE k] Wi Al
Hand Beaten Cuttlefish Noodle Rice Vermicelli E-fu Noodle Vermicelli Rice Flake Noodle
INY RTfeA H%E FARZ—FIL FRETITEH IN—=+t1) SARTL—U%
N —ER

(ac()Oa

One Person Hot Pot

—A—HREE

Superior Hot Pot

BNif
) EREHETY FER B2 SHN—RBE
Chef's Recommendation Spicy Photo for Reference Only Subject to 10% Service Charge
SITTDAAAX *0 BHRENBN RIEDBENHIET FRBRIIZI0% T —EARFEFN B IEEA
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ﬁH IIII:I'II Dessert 7 H—F

K BB (K targe 1) 188
Fresh Fruit Platter (5 Medium &) $ ]28
TIL—Y DR EDE @@ small hxL)$ 68
D REHEEES $68

Fresh Whole Orange Stuffed with Bird's Nest
BOREZBDIHFEEEARDOF LY

D IB2LEREEE $68

Cream Brulee in Baby Coconut

ANeE—aarvwo—LTVal

Haagen-Dazs 7k $48
Haagen-Dazs Ice Cream Haagen-Dazs77-f X
FERZ | BEERRC/ LARRE S/
EREMRS Tz / L2 E5
Cookie & Cream / Macadamia Nut / Belgian Chocolate /
Coffee Caramel Biscuit & Cream / Vanilla / Strawberry
IYF—&Y)—L/RATITFYY /A—k—/
FYIAIVERT YK=L/ INZZ /AFT

@ L A EERAM $38
Double-boiled Papaya with Snow Fungus & Aimonds
EHTVET—EY RO/ YA &

@ , O
0o ® ~ Jo

EREFRELER $20
Megan's Kitchen Cheese Cake

ARVAFFRFRF -5 —F

SYULI(] / M9SS9( O

N7 O

') BAE A4 oom) $ 68
Asahi Draught Beer 330m) $ 48
~ THEeRZTME—IL
/ d
fi2 7 A= nER $38
Guinness Beer
FRRAE—)IV
X EER $30

BS/EN/ER/ AR/ 1A/ Asahi)
Bottled Beer (Tsing Tao / Heineken / Blue Girl /
Budweiser / Carlsberg / Asahi)

E—Il (EY)
(BB/IINA T[T IV—H—IV/INR DA —/
H—IVRIN=T/7H k)

RN
TR T $18
(FI4E / f2IaRI 5% ) EAETI4E ) S8 | BB/ MITK)
Canned Soft Drink (Coke / Coke Light / Coke Zero /
Sprite / Cream Soda / Soda Water )
VIR (HY)
(A—3/F2A4 Ty ba—2/2A—ZE /XTS5~
T)— LY =) —BIF—5—)

AIETEAT G EREHEN FER
Please Order in Advance Chef's Recommendation Spicy
FRICSTFHBRUOLET TITDF AAX 0

o\ c)k%(%i o

ETED $38
Fresh Milk Pudding in Ginger Juice

EE=4A T

ERETRED B $25

Baked Egg White Pudding with Coconut Milk(cold)
N—=HY—=TvIRITA A0+ VVIIVT&F
YAV (3—IVE)

HRER 3 $25

Baked Egg White with Coconut Milk (Hot)
O+ v Y Iy ERHDNTEE Ry )

TR PR K R ) $25
Baked Sago Pudding with Lotus Seed Paste
BEES AT T4V TEDEN—R =

B2 MANSN (2k12rcs271) $ 20
Sesame Dumplings in Ginger Tea
IV —TA—CETIRF

BIHEE $20

Mango Sago with Grapefruit
TL—7I)—YAVDTIE1—L
BRWENEX $20
Daily Dessert (sweet soup)

BEbDUHR—

EEmRE @vg) $20

Caramel Pudding (Hot/Cold)
AZAINTTa2T Ry s/a—IUR)

ﬁk FIFIIJ Drinks FY>7%
0SB0

ﬁiﬁ/ﬁﬁmj—i— (47 Jar £2)$ 75

Fresh Wafer Melon Juice
(# Glass 7y $ 28
R R HY1I—R Slass 117913

B REMTEERK 3 sar £2)$ 45

Sugar Cane and Water "
Chestnut Drink (#F Glass 7Y 7)$ 15

BR#ES FUF L DLDOHR—T

SER=Ul sy 3 1r £2)$ 45
Hawthorn and Plum Drink "
B SR RUELHE 1 — 2 (FF Glass 7Y $ 15

Vittel KATER K soomh $ 30

Vittel Natural Mineral Water
Dy TIVFFATIVERTIVIA—E—

Perrier B& R 7K (330m)§ 28

Perrier Mineral Water

Perrier= %2 )L UA—2—

B2 SHN—RGE
Photo for Reference Only Subject to 10% Service Charge

BRLABN BEBDHENGIET FNMERIIF0% T —E ARG FNTEIEEA
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