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E ?2 % é& EH] ET'-:‘ Hﬁ ﬁ (24/NEFRITER] Pre-order 24 hours in advance) $980 ﬁﬁ} per portion

Braised Lamb belly with Shiitake mushroom and bamboo shoot in claypot

ﬁ % Iﬂ % P:-\ﬁ: % % I;I\E\_\E % (Q'ﬁZﬁ Minimum 2 persons) @ﬁ_‘z 3288 PET person
Deep-fried bird’s nest with fresh crab meat
= At B e 2 $588 4 half/$1,088 —%# whole

Baked chicken with morel mushrooms

w1 K BRI BE (12-147 450¢-525) 4y $1,388 per portion

Braised garoupa with garlic and roast pork

FEFEMAE 1 $328 per portion

Braised pork belly with taro in claypot

B i e ) 543 $328 per portion

Sautéed snap pea with preserved meat in claypot

Ji& BR 1P 1% K AR i+ $368 per portion

Fried glutinous rice with Chinese preserved meat

'% B‘:!J‘: ﬁ 'f% ﬁﬁ (40 Minimum 4 persons) :‘%K Select 2 from above
Claypot rice with preserved meats $128/per person
° 7H§] EF%%Q Preserved Duck leg o H%« Iﬁ Preserved pork belly =3 z*‘;ﬁselect 3 from above

o H % Preserved goose liver sausage H%« H% Preserved pork sausage @ﬁ—[ $168 /per person

& A 3E i R A, $188/per person

Mayo fish with dice free range chicken

AVAILABLE FROM 21 TO 23 DECEMBER

NE B IE X A o & 2 51 $3,880
Giant mottled eel fish head soup (4._6 AJEH , for 4-6 pCI‘SOHS)
with Rhizoma chuanxiong and Dahurian Angelica root

NEBEMITR, R LB, EBRe L1T8RED. BCLAKRRR B IEREIRA, PSR biAsRR, ILRAER.
SREMERERZ Y E MAESEEE, STEEEER -5, ELTNERER.

A nourishing soup with many beneficial properties. Chuanxiong promotes blood circulation, while dispelling wind and
relieving pain. Its medicinal effects are strengthened with the addition of Rhizoma and Dahurian Angelica Root. Stewed
with giant mottled eel fish, the essence of these prized ingredients creates the perfect health tonic for wintertime

AL BUAE oh s 2 $1,880 &} per portion
Braised giant mottled eel fish
REEZ+F LU ENERE AERARRER BREMHSHEE BIAGTF, K,

LEMEHBINENI, ST G 2 SRR M E MR MRERRIE K.

Made using giant mottled eel fish of 20 pounds or above, ginger and scallion are added before we fry it until the skin turns
golden brown. Then simmered with pork belly, mushrooms and oyster sauce, enhancing the rich flavours of the plump eel fish.

= T K B Ll B $1,580 453 per portion

Braised wattle-necked softshell turtle with garlic and roast pork

WETHEMRMERBRHENR, BNHERSHENRES. FrEESLUBEHE N—RBHE.
If you have any food allergies or special dietary needs, please inform your server before ordering
All prices are in Hong Kong dollars. 10% service charge applies.



