\ XOEH A TIBN %R §228

Abalones and Fresh Prawns with Vermicelli in XO Sauce Pot

TR E R AV TIERINOY A b

Q)— Egij—i—z E e $ ]98
~ Steamed Eel with Black Bean Sauce
’_' 2Ty — A FIFFDEL

;é B E S IRIR $188

Deep Fried Prawns in Salted Egg Yolk Paste with Broccoli
1T 78y —EEEFIIENR—Z DB

PERITERD W $168

Wok Fried Fish Fillet with Broccoli
T4 T74LTqLETOYO)—

ERAREE It $168

Steamed Pampano with Shredded Pork & Mushroom
ELRVIN/ MTINOB&F/0

%%:/\\\E/E\ s ]68

Braised Fish Head in Ginger & Spring Onion Pot
RELEZAVFHTHH

X B & poojeas

ﬁ RETRER $ 168

 Baked Pomfret with Ginger Sauce

IV IN—Y—RARAEEI T AV AD

Oy plst /B2 | BT EkIeE $168

Pan Fried / Steamed Pampano with Ginger &
Spring Onion / Black Bean Sauce

BE /KL REREY —AIFHYA

PIRTER T $168

Stir Fried Scallops with Broccoli

70y —ERET DD

BItRE EIRC $ 158
Scrambled Eggs with Fresh Shrimps & Sakura Shrimps
FRAETCLSSIEDRYS YT IV Y

HERE 2 $148

Sweet & Sour Fish Fillet
AA—b&YT—=T1vaT4L

EERDBE $148

Scrambled Eggs with Fresh Shrimps
BES L

EIRZRIRER $ 138

Deep Fried Prawns in Chili Sauce

AV T—IER—IL

T VAR T URER $138

Fried Prawns with Pomelo in Sweet & Sour Sauce

WIEEBE

FEoRAR $ 138

Fish Fillet in Corn Sauce

FIJEOOYDY—ATEDIAL

RREDHFEFTEE 5138

Stir Fried Fresh Milk with Scallops & Walnuts
EARE R 2T AUV T

Oy &k T 4R ER
Fried Prawns with Pomelo in Sweet & Sour Sauce
WIEEBE
. =
' 3 Less Dish Means that the dish has less fat or oil, salt and sugar, meeting the
>) EWREHEN FH BERRE2E
Chef's Recommendation Spicy Photo for Reference Only
TITDAAAX FA BRENBN RIBDBENHIET
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BIERBRIRC
Scrambled Eggs with Fresh Shrimps & Sakura Shrimps
R IEESKSIEDRYZVTILIY

REFGURDEES0R S - B RIED TAMRIE - 8 [3D238] WEXR -

“3less” requirement

SN —RBE
Subject to 10% Service Charge
FRAIEIE0% Y —E ARG EFENTHIEEA



Ok -

/u\%\l\%/iﬁ&{% $ ]28

Sauteed Fresh Prawns & Vermicelli with Ginger &
Spring Onion Pot

RELEZLN—Z Y AVBESLHR

\ BB R $128

Curry Prawns with Mangoes Pot

X>OAHL—BESLH

T n IR AR AR L E R $118

Steamed Shrimps with Garlic & Vermicelli

EHLIEEH—UYT&IN—Z1l)

ALERPRB R B $118

Steamed Fish Fillet with Red Dates & Tangerine Peels
KLl TAL Ly R TF—EFLI VAU E—)L

O oA EAaIRE $118

Braised Fish Fillet with Tofu & BBQ Pork Pot
SREIEEEE/NZDHH

O Wil T HAME $118
Braised Fish Fillet with Pork Bellies,
Garlic and Beancurd Sheets Pot

ZVZOAUINZDFBHE

\ EREEY/\WEe $108

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

AAVAFFFHFTUBEAVREF TN S

\ EEMEBKRE

Curry Prawns with Mangoes Pot

RYIAL—BESLH

. =oom
. ' 3 Less Dish

5) EREHETT FH EARE2E
Chef's Recommendation Spicy Photo for Reference Only
SITDAAAX F0 BREANBH RIBDBENHIET

(210x297mm) Lunch Menu 03

URIDEETER $108

Jin Jiang Seafood and Tofu Pot
BTSN

SRS B L $108

Stir Fried Squid with Black Bean & Preserved Vegetable
TovoE=2 TS =T REEDB DA A%

G HF s 5108
Deep Fried Sliced Squid with Spicy Salt
bl o Gl
BIEAETE $108

Steamed Tofu with Prawn Paste Stuffing

\ B E $98
Sauteed Sea Clams with Black Bean Chili Sauce

BENRMREEFEFANNIT DL

TR R B A T EE G A A $98

Stir Fried Eggplants with Fish Stuffing in Hong Kong Style
PRIRRBDT Y SehH T A1

s ERBERGTIR $98
. Baked Fresh Shrimps with Herbs and Oaks
N—TEA—VRIEETEETE

-
A

-

-
&
o

BIERBER
Steamed Tofu with Prawn Paste Stuffing
BEN—AHEOELEE

REFGUABRD ISR - 80 MY ZHAKEUE - 756 [0 28] mER -

Means that the dish has less fat or oil, salt and sugar, meeting the “3less” requirement

ZHn—RGE
Subject to 10% Service Charge
FRMAIRIIZ0% Y —E ARG EFENTEHELA
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[
L

1)~
R

X B & pooJeds

EOEFE $98

Scrambled Egg Whites with Crab Meat
EBRAVINBA L

LI BEDRR $98
Stir Fried Sliced Squid with Peas,
Sliced Lotus Root & Black Fungus

BEIAEERYERFIST DA A&

ERNEPFOKE $ 88

Steamed Eggs with Crab Meat and Vegetarian Shark's Fins
MTAREEI T AL A DFERIZEL

@' BRIEEDR $ 88
Pan Fried Tofu with Dace Fish Paste
BOTUEBDHEEEE

IRABFIREZZ T $88
Steamed Eggplants wnh Dried Shrimps and Whitebait
VIUFEFLBEDELSR

O ERPELEED $88

Scrambled Eggs with Crab Meat & Vegetarian Shark's Fins
SREERORT AL B

KRBT RT3 % $88
Megan's Kitchen Mixed Vegetables with Dried Seafood Pot
AHVAFF U FUBHERESH

ERBEHE

Scrambled Egg Whites with Crab Meat
ERAYIIRA L

B SER Iy H R IR $88

Baked Fish Balls with Cream Corn Sauce

1) — L=V —ADBEERDR—)V

N —H—
BEMEMESSE | FAEK $78
Sauteed Indian Lettuce /

Chinese Lettuce with Preserved Beancurd in Pot

AYTAVITLRAR HELLREH

\XOER T IY B AREA $78

Stir Fried Japanese Conch with Green Squash in XO Sauce
Ay F—Z_EHHFIOXOF )Y —R W&

m/\\\ k/J\—d:++ s 78

Stir Fried Vegetables with Minced Salty Fish
FROMFLITETRDOND

FINEEEE SR $78
Fried Tofu with Walnuts in Hong Kong Style
PrBIR R ANk E ZREDI &

B RRXOEY I $78

Wok Fried Kale with Homemade XO Sauce
BT r—ILEXOY—X

ERiAEE S (5% rach 12)$ D8

Deep Fried Crab Claw Stuffed with Shrimp Paste
IER—XNCHIFEBFTED 7 O—

EFIJ'EEE;AJ_

Pan Fried Tofu with Dace Fish Paste

BOTVEDEHRETE

) EREHES R  BRRf2E SHn—RGE
Chef's Recommendation Spicy Photo for Reference Only Subject to 10% Service Charge
SITDAAAX *0 BRLABH BEBDHENBIET FRMBRIIFI0% T —EARFEEN TR IEEA

(210x297mm) Lunch Menu 04



G MR AET B

Deep Fried Chicken

FFUOBEFZ
G BiRE R

Sauteed Chicken with Supreme
Soy Sauce in Stone Pot

HBOLLOPREE

O EHREK B PK
SOmEE
Megan's Kitchen Chicken with

Rice Flake Noodles in Sweet
Soy Sauce

@€ whoe—39)$ 368
e a2z § 198

@ whole—3)$ 368
e ez § 198
[ Regularﬂﬂ)s ] ]8

@€ whoe—39)$ 328
et rar g $ 188
@ reguiar 18) $ 128

ARV AFFURFRFER KRR DO HE NS

Oy MBEBDEH
Boneless Chicken with
Ginger Sauce

MBEEWE=R

maE M LTH

TR T REHR

(&% whole—39)$ 298
et a2z $ 168
@ Reguiar 1 $ 118

(@ whoe—3) $ 288
Poached Chicken with Ginger & Scallion

IV —&AAV—DRTbFF

$138

Sauteed Chicken with Shallots in Black Bean Sauce

BRDRELRTHREY —XHH

BRI B 2 O%

Black Pepper & Salt Preserved Vegetable with

Pig Tripe & Chicken

E—<XV&FFUDTZvINYIN—&

NFUH—T RER

G} ST R

Jian Nang Chicken in Red Rice Wine Sauce

FEADTERRT S

D TR R B R

Jiur Jiur Chicken Pot
ThADBHHE

Oy EIREI7K R 2omEE
Megan's Kitchen Chicken with Rice
Flake Noodles in Sweet Soy Sauce
ARV RAFF U AFHIEH
EXREDHERENS

@%%Ffﬁ)l

Chef's Recommendation
SITDAAAX

(210x297mm) Lunch Menu 05

$118

$118

$118

& Rt 2

Photo for Reference Only

SRR B $98

Claypot Ch|cken with Bamboo Shoots & Chinese Yam
GLARYSFFI NV T—2—b&FvAZ—

ERR B AE R $98

Steamed Chicken with Black Fungus,
Fish Maw & Chinese Ham

HRE/N\LGFEREF VST DELE

B SIS $98
Curry Chicken Pot
FEVAL—RY

HFEEHRISN $98

Deep Fried Taro Paste with Smoked Duck Breast
and Mushroom

FR—R BT

) AT R 598

Sichuan Chili and Spicy Chicken
mIR<X—>—%

iR 598

Lemon Chicken

HES

O It 18 25 I HEER 588

Sweet & Sour Chicken with Lychee
A FEFES

AR T2 $88

Steamed Chicken with Red Dates and Wolfberry
BEVOADRDZELE

M EREHEPE

Grilled Chicken Wings with Preserved
Red Beancurd Sauce

FHRINR—X MEEFP%

(6% 6pcs 671)$ 88

ST R $88

Chicken in Sweet Black Vinegar Sauce

HES

ATERAC T2 DI AT iR 2
Steamed Chicken with Red Dates and Wolfberry Sichuan Chili and Spicy Chicken
BEVADRDELTEE IR~ —>—%

ZHm—RBE

Subject to 10% Service Charge

BEREABTH RIBDBENHIET FRMEIEIIF0% Y —E ARG EFNTEHELA
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O) BREMRK EA $148
Homemade Roasted Pork Belly

BRBO—APR—INJ—

XA ARERRA $ 128

Steamed Japan Supreme Black Pork with
Assorted Vegetables on Bamboo Basket

ZLUBAREREFR)EDOEHFRMT/ XY b
Oy BRBET N $118

Homemade Honey BBQ Pork
BR®/\=—BBQKR—

\WEEEA 5108

Stir Fried Pork in Spicy Sauce
MR I—0—

hEREEE $108

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

3 N HJOdE' E?ﬁ

O) Hi T AR $108
Steamed Pork Belly & Mui Choy with Souffle Topping
AT FYANYELUENO

MES & $98

Tofu with Minced Pork & Chili Bean Sauce
=R

R b == 24T

EHEIT KRR $98
Pan Fried Pork Chop with Honey Sauce & Mustard
INVBFR—0F 3y T NZ—Y—ZA&IREZ—

G) HREEIRHE 598

Sauteed Spare Ribs with Spicy Salt
BOYavEEARTYT

ZRRA L E $98

Sauteed Spare Ribs with Strawberries

A F K

BE /S 8Pt $98

Steamed Minced Pork with Salty Eggs /
Squid & Waterchestnut

WA e EAAAVELI Y FHR

C) mEBEHTR $98
Braised Eggplants with Minced Pork Pot
EUEFREH
{ERE PR ) 2 43 $98

Sauteed Baby Cabbage with Low-Fat Cream
& Chopped Pork Meat

ERBREV ) — L&Y T—RE—F v Y

SERERANTE B A $88
Sweet & Sour Pork with Pineapple & Bell Peppers
INF YT IVEDS LDEE
RN EAEEH $88

Steamed Egg White with Minced Pork, Mango and Pumpkin
IVFBER.RI—EMNETERELINE

MEARBES DB $88

Stir Fried Seasonal Vegetables with Canadian Sausage

AT FHREY ——I LAFREOB D

BE ¥ =
BRERNNEFD $88
Stir Fried String Beans with Bacon & Preserved Vegetable
BITBFRAIR—OVEEDPEDHDLD

KB N RIE $88
Omelette with Minced Pork & Preserved Vegetable Fillings
BT KIREBERDA LLY

UM E AR AET IR $78

Hairymelon with Miced Pork and
Vermicelli in Spicy Sauce Pot

N—ZHJANIT—R—EALRNHHE

3R F M8 $78
Steamed Hand Beaten Minced Pork with Mui Choy
AT FRAVELIFHA

') j:-% 088 5 A o 2

Gy RBET @%Eiﬁ*mﬁ
Homemade Honey BBQ Pork Steamed Pork Belly with Mui Choy with Sauteed Spare Ribs with Strawberries
- 7 o Souffle Topping A F OB
BRI/ \Z—BBQR—~
BEIFFrANVELENO
O) EREHEN F® BEARE2E ZHm— IR &
Chef's Recommendation Spicy Photo for Reference Only Subject to 10% Service Charge
SITDAAAX 0 BEREABTH RIBDBENHIET FRMARILFI0% T —E ARG EEN TR IEEA
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FEREEFME
Steamed US Short Ribs with
Assorted Vegetables on Bamboo Basket

MEEDEYEDEHFRKAIVEEL

$ 228

O BIBIBFE (att apes 47 $ 198

Braised Ox Tail in Black Truffle Sauce
BR)2TDY—RTE  HA VI AT—IV

AE AT

Grilled Lamb Slices with Beijing Spring
Onion in Stone Pot
AOMIARRFEESLZATAX

BB R

Curry Beef Brisket and Tendon Pot
AL—HNTHHH

N\ . T :LEE = ¥ A4 A7 I~

O R RRB S SR

Braised Beef Brisket and Tendon
with Turnip in Chu Hou Sauce Pot

KIBEFINSDEHH

\

AR
Grilled Australia Wagyu Beef in Stone Pot
F—AN)T7ENFORBES

O} S BIREEPE
Sauteed U.S. Rib Eye with Onions
TAYAEVTO—RADEREW

ORI 4R

$ 168

$ 148

$ 148

$ 148

$138

$128

Stir Fried Beef with Bitter Melon in Black Bean Sauce

FRET—VDREHREY —Z &

Gy BRUZRT BUAH $108

ORI $108

\LBREN 4T $128

Fatty Beef with Vermicelli in Satay Sauce Pot

N=ZEUAVEGVEODY T EEHH

Pan-fried Ox Tongue with Honey Sauce

INFIVERDIHFEDE

Braised Ox Tail in Chinese Style
FREEGT— L& o

SR TBT $108
Stir Fried Beef with Vegetables
FRERFROWD

BEBETN $108
Beef and Straw Mushroom in Oyster Sauce

YOV EFRDA A RZ—Y—ZADNS

R $108

Pan Fried Beef Fillet with Onion
FRUIWEDEREW D

PR 2 F M- 85 $108

Steamed Hand Beaten Minced Beef with Tangerine Peels

FLIAVEAVELFR

Ol B4R $108

Sauteed Beef with Water Chestnut and Fried Dough
eV EBIFOAAVERL D

STV v e $78

Scrambled Eggs with Tomato & Sliced Beef
PRMQRSARE=TANRIZVTIVIVG

B4 34 quer/geeg B HK - BF F

FealNE Y i > by |
RERN R OIS T3 Gy BB
Grilled Australia Wagyu Beef in Stone Pot Braised Ox Tail in Chinese Style Sauteed Beef with Water Chestnut
F—R T ERIEOEREE FREEE T —) L o and Fried Dough
eV EBIFOAAVFRL D
O) EREHEN FH o BEARE2E ZHm—RBE
_/ Chef's Recommendation Spicy Photo for Reference Only Subject to 10% Service Charge
SITDFAAX F*0 BRERNAN REDSENHIET FMERIIS10% Y —E ARG EFENTHIEBA
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HEERZEHE B w $ 148
Carrot, Mushroom & Cloud Fungus Rolled with Fresh
Beancurd Sheet (4pcs)

VU F/ ATV RAE FEEEREO—
(Com))

ok
D

Omnipork=ZFERAREM TR $98

Braised Eggplants Pot with Minced Omnipork
Vegetarian Pork

BIMF T RO 2TV R—TRy b

E
3

-
-
o

Omnipork Z 5 A il £ 2 1B $98

Tofu with Omnipork Minced Vegetarian Pork & Chili
Bean Sauce

SROREEEBRNIZITVR—T&F )V —A

3

»

Rl aBeyond MeatZ4 A $98
=EHB

Pan Fried Beyond Meat Vegetarian Beef & Mash Potato
INVBFRIZ) T =T & vaRT

%36Beyond MeatZ=4 7 $98
B E

Scrambled Eggs with Tomato & Minced Beyond Meat
Vegetarian Beef

bR bEF—XERE TP

7 R x4

USI(J UBLIBJIQZIA 29 9[QBIITIA

/
2

75 & Beyond MeatE4 7 $98
T

Stir Fried Minced Beyond Meat Vegetarian Beef with
Garlic & Vermicelli

A=y I &IN—Z2TV )RR DB EDYE
DNRNIR) T E—=T %3

JRE A TR ER
Baked Whole Pumpkin with
Assorted Vegetables in
Portuguese Sauce
RIVEBIVARBFHE
BHRF v DEEE

\' N =GN

oS
HE 1=

[ | BRR IR
More fruit and
vegetables

5) EREHES FR
Chef's Recommendation Spicy
SITDFAAX F0

(210x297mm) Lunch MeﬂLl()ES

B Rft2E
Photo for Reference Only
BREERAN RBDS5ANHIET FAMAEIIF0% Y —EAREEFNTEHELA

S R T IR AR SR TS $98

Sweet & Sour Hericium Mushroom with Pineapple

HLTESOIEWDAZTALDINAF Y TIV

%@@frﬂiﬁﬁ#ﬁ;—‘z $98

Assorted Fungus and Vegetables in Abalone Sauce

FUOSTEF/ADTTEY =R 0H

LIEALES R $98

Brasied Tofu with Mushrooms

HEESRDOLLSPEMTF

JRE& F N1 4R g $98
Baked Whole Pumpkin with
Assorted Vegetables in Portuguese Sauce

RIVEAIVBEEFREEDARF v DEFEE

LR R $88

Brasied Assorted Vegetables
with Red Beancurd Paste

A EFRF RS

— B = e+t
wly — 1555 = K E $88

Seasonal Vegetables with

Assorted Mushrooms in Supreme Broth

REHE7OAFRORISOE T/ EFHDHFH

e

w
w
%

o

<

REZANOMH 2 WA R\ SIRWIE - HRBEEAEO2EIAL -
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.

ZHN—RGE

Subject to 10% Service Charge



FSEBRN R

Seasonal Vegetables with Beancurd Sheets
in Supreme Broth

REHKJOATERY—EEHOEFR

$88 93

B \E K 588
Sauteed 8 Kinds of Seasonal Crispy Vegetables
FEHDY v FvELFROSEEDY T—
ZHkOmniporkZ= i & A $88

Sweet & Sour Omnipork Vegetarian Pork with Peach

H<TESIENARI 2T DikEE—F

=2 = =1
TREEREEXE
Layer Beancurd Sheet & Chinese Lettuce in
Supreme Broth

REmEADRATEPELZR

$88

MEMEN | FEX $78

Stir Fried Mustard Vegetable or Chmese Lettuce with
Bean Sauce

iﬁbft?xﬁ' FEREIIPEEL Z A%
J.LF‘—:F—( IJ\

OON0EE FF 2 RESE IR $78
Brasied Assorted Vegetables with Curry
HAL—AVENEDEEX

Ml ERNE IR (81F) $78

Deep Fried Truffle Tofu (8 pcs)
HFEN2T(80)

TRE /B $78
Sauteed Seasonal Vegetables (or with garlic)
BBFRO_ Z 718,/ 1h&

AT ERIRR R $78

Seasonal Vegetables with
Assorted Mushrooms in Supreme Broth

REHEIOAPORIEDEF/ AEFHDEFH

A N=a e

& IRERRFHK

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

E—42> LG EIFIDaHFRL

$78

j:—c—-a—

MRS EZR

Seasonal Vegetables with Garhc &
Gingko Biloba in Supreme Broth

UV ERBEDEFFEL

$78

B EEN $78

Diced Tofu in Salty Egg Yolk Paste

SN $78

Steamed Eggplants with Mui Choy
FRADIEEIT I FHEL

FEREEXER $68

Seasonal Vegetables with Deep Fried Dough in
Supreme Broth

REOTITHIT EfE AN DI

[EEE i
Steamed Eggplants with Mui Choy
FRAOEEFHAFREL
R REXAOMH 2B RBSIRWAER - HRERABO2GTAL -
More fruit and Means that either fruit and vegetables are the sole ingredients of the dish,
vegetables or they occupy at least twice as much the amount of meat present in the dish.
Gy EREHT FH o BERRf2E ZHn—RsE
Chef's Recommendation Spicy Photo for Reference Only
SITDAAAN 0 BRERNBN EBDHANDIET
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Subject to 10% Service Charge
FRMBRIIFI0% T —EARFEEN TR IEEA
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FERR R AT ER (267 12px 12050 $ 268 BN ER $98
ghinese (6t 6px A5 S 198 YEangzhou Frieci Rice
R opos (et apx anE)$ 138 BINFr—/\>
= VAN TNt V—t—3 =1 \
FAXRY MREENFEROY —t— ZEH@*Q?& 598
Fried Rice in "Fu Ken" Style
ZIABLATEIRIER owmm ax 20 $ 268 (Shrimp, Chicken, Mushroom, Dried Conpoy)
Claypot Rice with Truffle and Beef in Korean Style F/ALFULRETAVBELEEDFv—/\
2N V) \ BREXZA)ITr)2aT7EFRELES AR
- ) \ S Is5E $98
” EINBEHRTEIRIERN w2 200 $ 168 Stir Fried Egg Noodle with Sliced Beef Tenderloin

Claypot Rice with Truffle and Chicken in Korean Style in Black Pepper Sauce

#BER A1)V TClaypoth )27 51 REF+> RIAVATY AP FRTVE DY HE

AE A W
KE Bl e (ot 2px 2480 $ 138 EIRBAFRURED $88

Pan Fried Rice Noodle with Minced Beef

MERBEB R ER = SRS
Chicken, Mushrooms & Canadian Sausages in Rice Pot SYTFERE=TVES
pal SAREBIT, AL F/ DRATEDY—£—Y -V O
\ SR 588
. Fried Egg Noodle with Chick d
51 S .
Steamed Pork with Preserved Vegetable in Rice Pot m= T8 s
KRy MBS NI BRE AN BB RERFET AR
Z K<Y /_’ ﬁ 3 88
o gﬂ%ﬁﬂﬂ’%ijfiﬁg(%{%ﬁ% (21i;?$ ZP';‘ zt)\ﬁﬁ)$ 138 frii}z:d{f:gNoodle with Straw Mushroom ’
anadian Sausages & Spareribs in Rice Po ~ . o
Q 542Ky MRIFENIE AT EDY—£—9 & DEF/ ALEFUDTR
Q " ZINJIN— L .
— SR E W $ 88
¢ B TRV PIRTAR oom oo am$ 138 Fid Eqg Noocles win Soy Savee
~ Hand Beaten Minced Beef with Tangerine Peels Rice Pot ot
SARRY DAV ITYVEKRDE—T . e
) BEMTFRAREOK 588
. EZ*Q\/_-F@/EJ $1 18 Braised Rice Noodle with Minced Pork & Eggplants
(@) Stir Fried Flat Rice Noodle with Beef EVEFRALBADE—T VR
FRELDHANSD N SR
@ S A AR 88
mE\TE S E =1 Fried Rice with Dried Conpoy,
"“T/L\Eﬁggﬁ@ $ 1 08 Egg White & Diced Vegetables
ﬂzﬁ Braised E-Fu Noodles with Truffle Sauce _ Las .
K 1Ty —Z EEAATEE-FuiE FURZTEIBAVERATv—/\>
4 DSk \ FRIBENFL R 5 88
é)i \ ?é}R Qj‘ I s $108 Fried Rice with Minced Pork & Shrimp Paste in Thai Style
ried Rice Noodle Singapore Style 243 NR—ZFAVBAFv—/\>
Fy—I\VE Y AR—IVAZA IV Sz (s
" TR A BOKER 588
FE'l ﬁ*ﬁ??ﬁ%{& ﬁ%h . e $ 98 <l;irFa)is?:jSF;iceld\/ermicelli with Preserved Vegetables
rie: Ice Wi akura rnmps pring Onion ori oulaer
BIPREBOIERFRE BRI FREFEADS A AX—FILERS

"

RN BRI GEAR RINTEH AR IR LEAR

Claypot Rice with Truffle and Beef in Korean Style Claypot Rice with Truffle and Chicken in Korean Style

BERZAIVTh)2TEFRELRT AR EBER 21 )L TClaypoth )1 TS A REFF>
ERBEFHE FH  BRAf2E ZHm—RsE
Chef's Recommendation Spicy Photo for Reference Only Subject to 10% Service Charge
SITDAAANX 0 BHRERBN EBRZHANHIET FRRMBRIIFI0% T —EARFEENTHIEEA
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RGP I R TR

Assorted Mushrooms Platter

FE*/ 2B Ebe

AR RS

Q

RAFEHER uam)

Japanese Noodles Platter (For 4 Persons)

HBFEERYSHOE AAF)

??T/\\\@ ></%7

Hand Beaten Cuttlefish Noodle Rice Vermicelli
INY RTfeA H%E FARAX—RFIL

i K
| 34  Mushroom F/ 2
0ER @0

SN

Enoki Mushrooms
FAON]

fRLE

Abalone Mushrooms
7T 7EY

H Rk
Chicken Leg Mushrooms
) v F

==kt
B2hh

Ling Chi Mushrooms
VAT

Noodle X ~

S O %0

BERAE

Fresh Mushrooms

3=
BYbE

Oyster Mushrooms
Ry

B4k
Straw Mushrooms
Y78

NS S i

Japanese Green tea Noodle

EDA

RN

Japanese Buckwheat Soba

ziE
SR

Japanese Somen
Zo2Hh
RN
Konnyaku

THATRLINRR

HMESE

PNEd T

Angel Hair
Ay NY—=

G i

Egg Noodle
OR%E

AT —
Instant Noodle
HEi—T

ST A

/ﬂ%

Flat Rice Noodle
TF—

K

Japanese Udon Rice Noodle

BHADSEA E—>ov

Gt i 4 M

E-fu Noodle Vermicelli Rice Flake Noodle

REFITEHE IN—=+t1) SARTL—V%
A —ER

(ac()Oa

One Person Hot Pot

—A—HREE

Superior Hot Pot

B
) 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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EI:H II'IZI'II Dessert 7 H—Fh

FEE KRR

Fresh Fruit Platter
TIV—Y DEIEDYE

(X Large x)$ ]88
(F Medium &) $ 128
@ smail 1z § 68

Haagen-Dazs Hkk $48
Haagen-Dazs Ice Cream Haagen-Dazs77-f X
FERZ | EERRC / LAERE S/
ERERS Tes / L2 EE
Cookie & Cream / Macadamia Nut / Belgian Chocolate /
Coffee Caramel Biscuit & Cream / Vanilla / Strawberry
IYF—&I)—L/RATITFYY /A—k—/
FYIAIVERT YR =L/ INZZ /AFT

EriE $38
Fresh Milk Pudding in Ginger Juice
EE2FI TV

£ - N
Sesame Dumplings in Ginger Tea

IV H—TA— TP IRT

(2% 2pcs 271) $ 20

EUNETE S e $20

Megan's Kitchen Cheese Cake

ARVAFFRFRF -5 —F

oz@%%?@%a

ERETRED $25
Baked Egg White Pudding with Coconut Milk(cold)
N—HU—TvIRIA DD+ YV IIVT&F
YAV (O—IVE)

WTRER @ $25

Baked Egg White with Coconut Milk (Hot)
AOF vV I Lo EBRHONTERR Ry )

TRPEKER A ) $25
Baked Sago Pudding with Lotus Seed Paste
BES AT T4V TEDEN—R &

HRH R $20
Mango Sago with Grapefruit
JL—77)b—Y AVDI>IE1—L

FRIEIMEK $15
Daily Dessert (sweet soup)

BELVHEHR—T

R @) $20
Caramel Pudding (Hot/Cold)
AZAINTTa2T Ry b/a—IVR)

ﬁk FIFI'J Drinks FY>2 7%

B H AR (soomd$ 68
Asahi Draught Beer (330mN) $§ 48
THEeERSTRE—IL

f e $38
Guinness Beer

FRRAE—)IV

H R $30

BE/E B/ B/ 5T1A/ Asahi)
Bottled Beer (Tsing Tao / Heineken / Blue Girl /
Budweiser / Carlsberg / Asahi)

E—Il (EY)
BE/INART T IW—H—IV/INE DA H—/
H—IVRIN=T/7H k)

Y=
B K $18
(ATEE [t PT4E ) mAE I EE ) B2 ) BB / AT/K)
Canned Soft Drink (Coke / Coke Light / Coke Zero /
Sprite / Cream Soda / Soda Water )
VIR (HY)
(A—3/F2A4 Ty ba—2/2A—ZE /XTS5~
I—LY =L/ —EIF—5—)

o/@%@f@@@

S rETI IUT

Fresh Wafer Melon Juice

A NAY1—R

g e)$ 715
(#% Glass 7'V ) $ 28

EER-JUIERTEHN

9 3ar ©)$ 45
Sugar Cane and Water "
Chestnut Drink (FF Glass 107)$ ]5

BR#ES FUFELDVDOHR—T

SER=Sr sy
Hawthorn and Plum Drink

BREERIBI1—R

g5 £2)$ 45
(#% Glass BV ) $ ]5

Vittel K IATE R K

soomd $ 30
Vittel Natural Mineral Water
Dy TIVFFATIVERTIVIA—E—

Perrier &R 7K

Perrier Mineral Water

Perrier= 22 )V oA4—2—

(30mD) $ 28

Gy EREHEN FH o ERRH2E ZHm—R%EE
~/ Chef's Recommendation Spicy Photo for Reference Only Subject to 10% Service Charge
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