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LUNCH SEASONAL SPECIALTIES

FERIARAT R AL (Rat)
Steamed glutinous rice roll with Chinese cured meat (2 pieces)

BT HERLBR (i)

Baked chicken puff with Portuguese sauce (2 pieces)

Pek K7 2F- AR (i)

Steamed beef dumpling with aged tangerine peel (2 pieces)

EB4 iR =
Baked stuffed crab shell with shredded fish maw

LEMCRB BHFEIS (i
Double-boiled silkie chicken and pork tripe soup
with fish maw and perilla (per person)

R ERL OB\ N B

Braised threadfin fish maw with white king oyster mushroom

TR R 2K 2 gt
Braised abalone with sea cucumber (per person)

A E SR EE A 2 H 2B DT (f4n)

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

ANl T R O
Tibetan lamb brisket stewed with winter bamboo shoots and
shiitake mushroom served in clay pot

EHERRM IR B

Fried glutinous rice with conpoy and Chinese cured meat

E TR EEESICRE i
Double-boiled sweet soup with premium dates, longan,
fish maw and ginger (per person)

PR {E HZES N 10%[ 72 All prices are subject to a 10% service charge
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