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Truffle Three Combinations
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Deep Fried Bacon Prawn with Mayonnaise
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Double Boiled Chicken Soup with Fish Maw and Sea Whelk

RSB 2 97K RIS

Marinated Chicken with Soya Sauce and Chinese Wine
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Steamed Tiger Grouper Fillet in Olive and Minced Ginger
accompanied with Scallop
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Braised Whole Abalone with Goose Web in Abalone Sauce
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Claypot Rice with [berico Spare Ribs, Pig Intestines and Salted Fish
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Grand Imperial Dessert of the Day
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Two Varieties of Chinese Pastries
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Seafood Three Combinations
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Deep Fried Japa
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d Scallop with Foie Gras Sauce
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Deep Fried Prawn Coated with Salted Egg Yolk

JRTERFR R F 2232

Braised Golden Coin Shark’s Fin with Fish Maw in Casserole

BREBERB R KAFFFREETT

Grilled Spanish Iberico Spare Ribs with Cointreau

R T REFE IR KRE

Steamed Giant Grouper with Ham and Prawn Paste
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Stir Fried Sliced Abalone with Luffa Melon and Yam Root in XO Sauce
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Stewed Japanese Noodles with Fried Stuffed Crab Claw and Black Truffle
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Chilled Aiyu Jelly with Lemongrass
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Two Varieties of Chinese Pastries
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Crab Three Combinations

Steamed Eg ied Scallop
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Boiled Shark’s Fin Soup with Dried Scallop and Shrimp Wanton
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Pan Fried Iberico Pork Fillet with Spices
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Steamed Orange Roughly Fish with Spring Onion, Beancurd Skin and Ginger

RITINA AR B F AT OE

Braised § Head Abalone accompanied with Prawn Paste and Beancurd
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Stewed Hakka Noodle with Water King Prawn and Eggplant in X.O Chilli Sauce
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Double Boiled Lotus Seed, Lily Bulb, Red Dates and Dried Longan with Peach Resin
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Green Tea Malay Cake accompanied with Deep Fried Sesame Ball with Lotus Paste
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Shredded Mixed Fruits and Vegetable Salad with
Deep Fried Scallop
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Double Boiled Shark’s Bone Cartilage with
Fish Maw and Sharks Fin

F IR A £ R

Roasted Whole Suckling Pig

T T TR /K R I £ 0] 2E BT
Steamed Tiger Grouper with Two Types of Chopped Chilli
accompanied with Water King Prawn
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Stewed 5 Head Abalone with
Superior Sea Cucumber and Mushroom

SRIENRERASRK

Stir Fried Vermicelli and Glass Vermicelli with
Crab Meat and Crispy Dried Scallop
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Chilled Mango Puree with Pomelo and Sago

QEF 17 F I TR Z R
Steamed Piglet Yam Bun
accompanied with Chinese Pancake with Sesame
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Baked Scallop with Mayonnaise Sauce accompanied with Chilled Century Egg
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Braised Superior Shark’s Fin with
Crab Roe and Fish Maw

WAL AT RREKT

Smoked Peking London Duck with Pancake
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Steamed Turbot Fish with Ginger and Orange Peel

80700 K5 & ¥ RTBR A 2
Braised 4 Head Whole Abalone
accompanied with Pan Fried Stuffed Sea Cucumber
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Steamed White Glutinous Rice with
Fresh Water King Prawn in X.O Sauce
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Almond Cream with Peach Resin
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Baked Goose Puff accompanied with Chilled Osmanthus Jelly
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Chilled Lobster Claw accompanied with Deep Fried Lemongrass Prawn
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Double Boiled Monk Jump Over The Wall with
5 Head Whole Abalone
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Iberico Spare Ribs Grilled in Western Style
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Steamed Cod Fish in Hakka Style

KB I R VO BRM A T
Stir Fried Australian Scallop with
Sliced Almond, Yam Root and Shrimp
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Sauteed Lobster Meat served with Crispy Noodles

Ef G SES S

Double Boiled “Hasma” with Snow Fungus
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Steamed Spinach Green Tea Cake with
Red Dates Paste accompanied with Deep Fried Lotus Bun with Nut
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