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All prices are subject to 10% service charge 
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Chef’s Recommendation   

[N]  Dishes with nuts   [P]  Dishes with pork  

[S]  Spicy dishes         [V]  Vegetarian options     No MSG Added  [S]  Spicy dishes         [V]  Vegetarian options     No MSG Added  

  

If you are allergic to certain food ingredients, please advise our service associate  

 All prices are in HKD and subject to 10% service charge  

 
 

APPETISERS 

 

 188 

Crispy Five Spice Sliced Angus Beef Brisket 

 

[P]  158 

Suckling Pig Trotters in Soy Sauce 

 

 138 

Marinated Japanese Cucumber with Jelly Fish  

 

  68 

Smoked Egg with Oolong Tea Leaves and Black Truffles (2 pieces) 

 

 

CHINESE BARBECUE 

 

 188 

Smoked Pigeon with Oolong Tea Leaves (whole)  
 

                                                     For Two/ For Four 

 

[N][P]   85/168 

Honey-glazed Barbecued Pork  

 

[N] [P]  95/188 

Barbecued Suckling Pig with Century Egg and Pickled Ginger  

 

[P]  78/158 

Crispy-roasted Pork Belly  
 

 

 

 



Chef’s Recommendation   

[N]  Dishes with nuts   [P]  Dishes with pork  

[S]  Spicy dishes         [V]  Vegetarian options     No MSG Added  [S]  Spicy dishes         [V]  Vegetarian options     No MSG Added  

  

If you are allergic to certain food ingredients, please advise our service associate  

 All prices are in HKD and subject to 10% service charge  

 

 

SOUP 

 per person 

 

[P]   218 

Double-boiled Dried Sea Whelk with Whole Conpoy and Abalone    
 

 118 

Braised Vegetable Sprouts Soup with Crab Meat 
 

[S]  118 

Hot and Sour Soup with Seafood  
 

[P]   198 

Double-boiled Pork Lung Soup with Fish Maw and Almond Cream 

 

[P]  98 

Double-boiled Black Mushroom Soup with Brassica and Bamboo Pith  
 

[P]  88 

Chinese Soup of the Day 
 

 

VEGETARIAN SOUP 
 

[V]  118 

Braised Pumpkin Soup with Wild Mushrooms and Truffles 
 

[V]  98 

Hot and Sour Soup with Assorted Vegetables 
 

 



Chef’s Recommendation   

[N]  Dishes with nuts   [P]  Dishes with pork  

[S]  Spicy dishes         [V]  Vegetarian options     No MSG Added  [S]  Spicy dishes         [V]  Vegetarian options     No MSG Added  

  

If you are allergic to certain food ingredients, please advise our service associate  

 All prices are in HKD and subject to 10% service charge  

 

 

LIVE CATCH OF THE DAY 

 

Catch of the Day market price 

                       

                

Spotted Garoupa         Coral Garoupa 

                  

Camouflage Garoupa     Sabah Giant Garoupa 

 

 Steamed, Ginger, Spring Onion 

 

 

Boston or Local Lobster market price 

 

[P]  Baked, Supreme Broth 

 Baked, Ginger, Spring Onion 

 Steamed, Garlic 

 Baked, Cheese, Butter 

 

 

 Green Crab or Hardshell Crab market price 

 

 Wok-fried, Ginger, Spring Onion 

 Steamed, Hua Diao Wine, Egg White, Chicken Fat 

 Poached, Seafood Soup, Puffed Rice 

 Steamed, with Glutinous Rice 

 
 



Chef’s Recommendation   

[N]  Dishes with nuts   [P]  Dishes with pork  

[S]  Spicy dishes         [V]  Vegetarian options     No MSG Added  [S]  Spicy dishes         [V]  Vegetarian options     No MSG Added  

  

If you are allergic to certain food ingredients, please advise our service associate  

 All prices are in HKD and subject to 10% service charge  

 
 

SEAFOOD 

                                 

 278 

Wok-fried Prawns with Tangerine Peel and Fermented Black Beans 
 

  278 

Wok-fried Prawns with Dried Chilli and Shallots 

 

 268 

Wok-fried Shrimps with Scrambled Egg, Milk,  
Century Egg and Spring Onion  
 

[S]  258 

Wok-fried Australian Scallops with Asparagus in Chilli Sauce 
 

 

 per person 

                            318       

Wok-fried Lobster with Egg White and Black Truffles 
 

                                      300 

Steamed Garoupa Fillet with Egg White in Superior Chicken Broth   
 

[P]                                          168 
Baked Stuffed Crab Shell  

 

 

 

 

 

 

 



Chef’s Recommendation   

[N]  Dishes with nuts   [P]  Dishes with pork  

[S]  Spicy dishes         [V]  Vegetarian options     No MSG Added  [S]  Spicy dishes         [V]  Vegetarian options     No MSG Added  

  

If you are allergic to certain food ingredients, please advise our service associate  

 All prices are in HKD and subject to 10% service charge  

 
 

ABALONE & DRIED SEAFOOD 

 per person 

[P]   238 

Wok-fried Whole Sea Cucumber with Spring Onion 
 

[P]   288 

Braised Whole South African Abalone served with Goose Liver 

 

[P]    1,380 

Braised Whole Yoshihama Abalone in Superior Oyster Sauce 
 

[P]   488 

Braised Sliced South African Abalone with Goose Web 
 

[P]  258 

Braised Whole Abalone  

served with Pomelo Peel in Superior Oyster Sauce 
 

 

BIRD’S NEST          

 per person              

[P]   518 

Braised Imperial Bird’s Nest in Brown Sauce 

(Require 20 minutes cooking time) 
 

[P]   518 

Braised Imperial Bird’s Nest with Crab Roe in Superior Broth 

 

[P]   518 

Double-boiled Imperial Bird’s Nest with Bamboo Pith  

in Superior Broth 
 

[P]   288 

Braised Bird’s Nest Soup with Crab Meat and Vegetable Sprouts 
 

 
 



Chef’s Recommendation   

[N]  Dishes with nuts   [P]  Dishes with pork  

[S]  Spicy dishes         [V]  Vegetarian options     No MSG Added  [S]  Spicy dishes         [V]  Vegetarian options     No MSG Added  

  

If you are allergic to certain food ingredients, please advise our service associate  

 All prices are in HKD and subject to 10% service charge  

 
 

PORK, BEEF & LAMB 

 

[P]  258 

Stir-fried Pork Tenderloin with Italian Balsamic Vinegar 

served with Osmanthus Poached Pear 

 

M7  418 

Wok-fried M7 Wagyu Beef Cubes with Green Apple, Mustard and Wasabi 

 

[N][S]  298 

Wok-fried Beef Tenderloin Cubes with Dried Chilli and Cashew Nuts        
 

[P]  238 

Stir-fried Iberian Pork Belly with Raspberry and Wolfberry Sauce  
 

 

                                                      For Two/ For Four 

  

  208/400 

Wok-fried Wagyu Beef Cubes with Asparagus and Goose Liver          

  

 150/298     

Stir-fried Welsh Lamb Fillet with Assorted Onions and Cumin           

 

 

 

 

 

 

 
 



Chef’s Recommendation   

[N]  Dishes with nuts   [P]  Dishes with pork  

[S]  Spicy dishes         [V]  Vegetarian options     No MSG Added  [S]  Spicy dishes         [V]  Vegetarian options     No MSG Added  

  

If you are allergic to certain food ingredients, please advise our service associate  

 All prices are in HKD and subject to 10% service charge  

 
 

POULTRY 
 

  half / whole 

  318/598 

Hong Kong Style Peking Duck 

[N]   [S][P]XO        120                               

For the Second Course 

(Wok-fried Minced Duck served with Lettuce Wraps 

or Wok-fried Minced Duck in XO Sauce)  

 

 278/518 

Crispy Chicken  

 

 268/508     

Braised Chicken in Hua Diao Wine 

 
 

 per portion 

 288 

Stir-fried Chicken Fillet and Fresh Abalone with Black Garlic  

served in Casserole 

 

[N][S]  218 

Wok-fried Kung Pao Fresh Chicken Fillet  
 

 

 

 

 

  

 

 

 

  



Chef’s Recommendation   

[N]  Dishes with nuts   [P]  Dishes with pork  

[S]  Spicy dishes         [V]  Vegetarian options     No MSG Added  [S]  Spicy dishes         [V]  Vegetarian options     No MSG Added  

  

If you are allergic to certain food ingredients, please advise our service associate  

 All prices are in HKD and subject to 10% service charge  

 
VEGETARIAN DISH 

[V][S]  168 

Braised Eggplants and Bean Curd Sheets in Chilli Sauce  
 

[V]  188 

Braised Bamboo Pith, Pumpkin and Superior Vegetables  
 

[V]  148 

Stir-fried Fresh Yams, Lily Bulbs, Lotus Roots and Celeries  

 

[V]  148 

Stir-fried Green Beans with Mock Chicken and Preserved Olives  

 

[V]  138 

Braised Bean Curd with Marmoreal Mushrooms  
 

 

RICE & NOODLES 

 238 

Fried Rice with Crab Meat in Shrimp Head Oil  

 

 238 

Fried Rice with Diced Scallops, Crab Meat and Sakura Shrimps  
 

 208 

Fried Rice with Minced Wagyu Beef  

 

[P]  228 

Fried Rice with Diced Abalone wrapped in Lotus Leaf  
 

 208 

Wok-fried Flat Rice Noodles with Angus Beef  
 

 488 

Fried Crispy Noodles with Boston Lobster, Ginger and Spring Onion  



Chef’s Recommendation   

[N]  Dishes with nuts   [P]  Dishes with pork  

[S]  Spicy dishes         [V]  Vegetarian options     No MSG Added  [S]  Spicy dishes         [V]  Vegetarian options     No MSG Added  

  

If you are allergic to certain food ingredients, please advise our service associate  

 All prices are in HKD and subject to 10% service charge  

 
DESSERT  per person 

 

[V]  88 

Chilled Mango Pudding with Pomelo and Sago 

 

[V]  68 

Jasmine Tea Crème Brûlée 

 

[V]  98 

Tea-inspired Puddings (Jasmine Chocolate, Iron Buddha Tea, Green Tea) 

 

 CLASSIC CHINESE DESSERT 

 

[N]  488 

Double-boiled Imperial Bird’s Nest with Coconut Milk  

 

[V]  68 

Chilled Mango Sago Cream with Pomelo  

 

[V]  68 

Sweetened Ginger Tea with Red Dates and Glutinous Rice Dumplings  

 

[V]  68 

Sweetened Almond Cream with Egg White  
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