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LUNCH SEAS AL SPECIALTIES
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Steamed sea cucumber and pork dumplings in abalone sauce (2 pieces)

ﬂ‘ﬁ?ifﬁ & (Ryrf)
Steamed crab roe dumplings with scallop (2 pieces)
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Steamed mushroom and vegetable buns (2 pieces)
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Double boiled partridge with hairy fig and superior sea cucumber (per person)

TR B I L ()
Steamed seasonal fish with yellow fungus in fig leaf (per person)
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raised abalone with sea cucumber and suckling pork knuckle (per person)
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Wok-fried sea cucumber and sliced Iberico pork belly in Hunan pepper
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Braised sea cucumber with tofu and perilla Wagyu beef
M L

Braised giant grouper skin in supreme broth with abalone,
pomelo peel and kombu

AT R )
Sea cucumber stewed with roasted goose and spring onion
(Reserved one day in advance)

FEE | fELE B3 209%5357' Al prices are subject to a 10% service charge

mop
80

80

80

280

240

580

360

380

988

980



