TR I 2 % K
LUNCH SEASONAL SPECIALTIES

TGSMAEET (k)
Steamed sea cucumber and pork dumplings (2 pieces)

EEH TR ()

Steamed scallop dumplings with turmeric and lime (2 pieces)

S B XEERE (mire)
Baked pineapple and barbecued pork tartlets (2 pieces)

BATERREES (i)
Double-boiled chicken soup with fig leaf gourd and fish maw (per person)

WSRECLINE (=i
Tonkin jasmine and winter melon soup with sea cucumber (per person)

ERMEARES (s
Braised abalone with South American sea cucumber (per person)

IAC R EE = HZOMPE (s
Steamed grouper fillet with yellow fungus and fig leaf (per person)

2 =ML E S

Braised sea cucumber with three-cup Wenchang chicken

T ANE TP BRIK i)

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

FEIEEES

Stewed Australian yellow sea cucumber with roasted goose and spring onion

BPRESEEERK (i

Sweetened nostoc soup with sea cucumber and pigeon egg (per person)

B E ZE55 11 10%R1%%E: All prices are subject to a 10% service charge
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