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Stewed Soft Shell Crab with Deep Fried Oyster accompanied with
Chilli and Egg Sauce Pan Fried Prawn Paste
FHBRBICES BT FABARTEHE
Double Boiled Soup with Braised Shark’s Fin Soup with Crab Meat
Fish Maw and Morel Mushroom
PREEZLEOERRER
BEEHIEKBE Steamed Giant Grouper with
Deep Fried Flatfish with Soya Sauce Ginger and Orange Peel
JRAL 80 6 TG IS RN SKRFELTE
Braised 14 Head Abalone with Braised Homemade Beancurd with
Goose Web and Mushroom Abalone and Fish Maw
DY) A ST E K RINFE @ IFIXT O AL B
Curry Soup with Fresh King Prawn Stewed Japanese La Mian with
and “Jiang Xi" Thick Rice Vermicelli Truffle and Mushroom
S HEN 6o S8 855

Grand Imperial Dessert of The Day
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Grand Imperial Dessert of the Day
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Deep Fried Ayu Fish Baked Hokkaido Scallop with
accompanied with Foie Gras Sauce accompanied with
Stuffed Scallop and Fish Roe Deep Fried Crab Claw
el %#\E W ﬁ‘fﬁﬁﬂ wrapped with Bacon
7 AN
Shark's Fin Braised with 2 & BN PR
Chicken Stock Soup in Double Boiled Superior Shark’s Fin in
Truffle and Wanton Shark’s Bone Cartilage
and Dried Scallop
HRTTBRIN AT+ e
Pan Fried Australian Beef EROIT BKA
W7 RS Iberico Pork Fillet Pan Fried with Spices
- - L= u %
Stuffed Sea Cucumber ITEMT AR B R OKE
Braised with S Head Abalone Braised 5 Head Whole Abalone
in Abalone Sauce with Mushroom
FIHURK &8 PY 7 8 17 IR RENBNEH
Steamed Rice with Pan Fried Egg Noodle with
Minced Meat and Salted Fish Fresh Water King Prawn
WK B EFBH B HE R TEFTREORRAFTR
Chilled Mango Puree Double Boiled Peach Gum with
accompanied with White Fungus and Red Dates
Chinese Pastries accompanied Chinese Pastries
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Baked Lobster with Foie Gras Sauce
accompanied with Deep Fried Lobster Claw

WA E

Braised Assorted Dried Seafood in Casserole

RBIFTAB=FR

New Zealand Lamb Cutlet Pan Fried with
Chef’s Recipe Sauce and Radish Cake

BERATHHRNE

Sauteed Mixed Mushroom with
Twin Scallop and Black Truffle in Avocado Cup

Z L EENS & IR

Steamed Rice with Cheese and Seafood

FIHPIRER

Double Boiled Hasma with Snow Fungus
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B FH / per pax

AU IOMER S RO FOIR SR, "Subject to 1 0% service charge & 6% 55T



