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= Dim Sum Combination
— NUVA Steamed Crystal Shrimp Dumplings with Golden Foil, Deep-fried Mashed Taro with Scallop and
- Black Caviar, Pan-fried Turnip Cake with XO Sauce
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Double-boiled Cabbage with Black Mushroom and Bamboo Piths

PHAH S I B fEBE
Wok-fried Garoupa Fillet with Shrimp Mousse in Soya Sauce
or
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Wok-fried Beef Fillet Wlth Garlic Chips and Seasonal Vegetable

Tossed Noodles with Termite Mushroom
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Chilled Mango Cream with Sago and Pomelo

Syt $278 Per Person
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Specialty Platter

Baked Barbecued Pork Tarts with Abalone, Baked Barbecued Pork with Thin Sliced Pork Fat and Chicken Live,
Deep-fried Cuttlefish Mousse Stuffed with Pear
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Braised Crabmeat and Spinach Puree with Tofu
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Braised Goose Web with Pomelo and Dried Shrimp Roe
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Fried Rice Noodles with Australian Wagyu Beef in Soya Sauce
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Seasonal Fresh Fruit

wfirstsne $328 Per Person

AT A (8 H LHETES RS2 2% IS AR5 Es All prices are in HKD and subject to 10% service charge. 1R 2 25 20 7C Chinese Tea $20 Per Person.
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Lunch Vegetarian Set Menu C
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Vegetarian Antipasto
Pomelo & Seaweed Roll, Marinated Okra, Crispy Milk Custard
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Double-boiled Chestnut & Lily Bulb Soup with Yellow Fungus

EEE N E %
Stir-fried Vegetarian Barbecued Pork with Olive & Bell Pepper
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Rice Noodles with Black Mushroom and Choi Sum in Soup
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Seasonal Fresh Fruit

i sEme $278 Per Person

BT (0 E LAHeTE s F B L 2 S AR TS 2% Al prices are in HKD and subject to 10% service charge. el 25 554 20 7 Chinese Tea $20 Per Person.
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Dinner Menu
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Specialty Platter

Deep-fried Shrimp Mousse with Duck Liver Pate, Steamed Barbecued Pork Bun,
Fried Marinated Whole Abalone with Sea Salt

RS EAEHE
Double-boiled Fish Maw in Supreme Broth
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Sautéed and Deep-fried Scallop in X.O. Sauce

7L iE— AR PP ERR Y U B
Sautéed Beef with Oyster Mushroom and Braised Chinese Cabbage with Yunnan Ham
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Braised E-fu Noodles with Sea Conch & Shredded Conpoy and Enoki Mushroom

Baked Chestnut Pudding in Ginger Flavour with Purple Potato Ice-cream

=i $438 Per Person

BT (0 E LAHeTE s F B L 2 S AR TS 2% Al prices are in HKD and subject to 10% service charge. 1[5 2 556511 20 7T Chinese Tea $20 Per Person.
ﬁ;ﬂ[@ﬁ@f&ﬁﬁ:@ Level 2, AsiaWorld-Expo STREEA4E Reservation Hotline : 3606 8818



