TR I 2 % K
LUNCH SEASONAL SPECIALTIES

mop
At SRS (mark) 80
Deep-fried lobster dumplings with chili and garlic (2 pieces)
PR EBRER (Rire) 80
Steamed watercress and grouper dumplings (2 pieces)
BRI (mifr) 80
Steamed fennel seeds marinated lamb dumplings (2 pieces)
BAIBRRE B K7 () 988
Braised giant grouper skin in supreme broth with abalone,
pomelo peel and kombu (per person)
WHCEEAUS RN E AR FE R () 580
Stewed pork tripe and giant grouper skin with pickled vegetable
and litsea cubeba oil in peppercorn broth (per person)
T EERE B R FE R (i 550
Classic style braised giant grouper skin with suckling pork knuckle (per person)
{EBBIRRUKISS (s 480
Double-boiled dabbling duck with fish maw and conch (per person)
AL AR B S HANG O B (s 280
Steamed seasonal fish with yellow fungus in fig leaf (per person)
FHhns REFHOEIET BK (s 180
Blanched Iberico pork belly with tomato soup and litsea cubeba oil (per person)
A el e = 680

Stewed Tibetan lamb brisket with winter bamboo shoots and shiitake
mushroom in clay pot

FAE G HZES I 10%AE75%: All prices are subject to 10% service charge



