A TASTE OF GOLDEN LEAF
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Barbecued Suckling Pig, Barbecued Pork and Jelly Fish
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Hot and Sour Soup with Seafood
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Baked Sea Whelk with Seafood, Abalone, Chicken and Onion
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Sautéed Prawns with Yunnan Ham in Hawthorn and Sichuan Chilli Sauce
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Poached Garoupa Fillet with Dried Shrimps and Preserved Vegetables
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Poached Chicken with Chicken Essence
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Signature Golden Leaf Fried Rice
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Sweetened Chinese Almond Cream with Egg White
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Chinese Petits Fours
$ 1v038 #4% per guest

wYMiF A Fora minimum of 4 guests
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Chef's Recommendation  Prices are in Hong Kong dollars and subject to 10% service charge
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Our food and beverages may contain traces of allergens, as our kitchen is a shared environment where allergens may be present. Guests with specific dietary requirements or allergies are advised to contact the restaurant manager for details.




CHEF’'S SIGNATURE LUNCH MENU
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Dim Sum Platter

Steamed Shrimp Dumpling, Steamed Pork Dumpling with Abalone,
Deep-fried Spring Roll with Prawn, Steamed Dumpling with Crab Meat and Vegetables
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Braised Bird’s Nest and Chicken Soup
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Baked Crab Meat with Onion served in Crab Shell
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Sautéed Garoupa Fillet with Pumpkin in Barbecue Sauce
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Poached Seasonal Vegetables with Bamboo Pith in Superior Broth
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Signature Golden Leaf Fried Rice
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Sweetened Chinese Almond Cream with Egg White

$ 768 445 per guest
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Chef's Recommendation  Prices are in Hong Kong dollars and subject to 10% service charge
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Ourfood and beverages may contain traces of allergens, as our kitchen is a shared environment where allergens may be present. Guests with specific dietary requirements or allergies are adv md to contact the restaurant manager f ardcta\s.




BUSINESS LUNCH MENU
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Deluxe Appetisers
Pan-fried Mixed Vegetables Roll with Dried Bean Curd Skin and
Steamed Pork Belly Rolls in Garlic Sauce
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Double-boiled Bamboo Pith Soup
with Brassica, Chinese Mushrooms and Yunnan Ham
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Sautéed Sole Fillet with Fresh Lily Bulbs and Greens
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Sautéed King Prawns with Hawthorn and Pineapple in Chilli Sauce
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Yeung Chow Fried Rice with Barbecued Pork, Shrimps and Preserved Vegetables
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Chilled Fresh Mango Pudding

$ 558 445 per guest
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Chef's Recommendation  Prices are in Hong Kong dollars and subject to 10% service charge
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Our food and beverages may contain traces of allergens, as our kitchen s a shared environment where allergens may be present. Guests with specific dietary requirements or allergies are advised to contact the restaurant manager for details.






