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LUNCH SEASONAL SPECIALTIES

R SRR AR (mif)

Deep-fried lobster dumplings with chili and garlic (2 pieces)

TR (mirr)
Steamed seafood dumplings with turmeric and lime (2 pieces)

R R KB (i)
Deep-fried chicken dumplings with perilla leaves and black beans (2 pieces)

BITIEBREE S (m6n
Double-boiled chicken soup with fig-leaf gourd and fish maw (per person)

B A ES (g
Braised abalone with sea cucumber (per person)

EERBEREEH IO (grn

Steamed grouper fillet with yellow fungus in fig leaf (per person)

BUTORGGRIIFS L ()
Pan-fried seasonal fish on crispy rice nest with scallion sauce (per person)
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Three-cup Wenchang chicken served in clay pot

EIEARE TR RK (s

Blanched Iberico pork belly with tomato soup and litsea cubeba oil (per person)

PBURA A 2

Braised abalone in supreme broth with chicken breast, sea cucumber

JR i iy - B A
Abalone with tossed noodles with ginger and shallot sauce

FiA (8 H 5511 10%/R752# All prices are subject to a 10% service charge
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