CHINESE NEW YEAR MENU - PEONY

BEMEL LBHE)

Barbecued Suckling Pig and Barbecued Meat Platter

EHRRNEH CRMEELZER)

Assorted Seafood Soup with Bamboo Pith

BhER (B LEHREIR)

Sautéed Spotted Garoupa Fillet with Lily Buds and Asparagus

BramET (BHRREEEFHTE)

Braised whole abalone with goose webs

&5 g A (FFH A )

Roasted Crispy Boneless Chicken served with Yunnan Ham & Walnuts

BN B (BoRAE R AR)

Stir-Fried Glutinous Rice with Preserved Meats

BERFER (LB WG )

Sweetened Red Bean Cream with Glutinous Black Sesame Rice Dumpling

X BLuR R B £ 3R

Chinese Petits Fours $ 4,388 for4 persons me
Additional person at supplement of $1,098

EIRR ¢ EeER FraBR BT RN — RS &
Hot and spicy Chef's Recommendation  Prices are in Hong Kong dollars and subject to 10% service charge

BEMORYASE TR EHERHER - RARMNERER B EAAE8RNERES - ﬁﬂﬁ%aﬁﬂﬁgﬁﬂ’cﬁimﬁwﬂﬁ (i HE% MR

Qurfood and beverage may have traces of any allergen, as our kitchen is an environment where all allergens may be present. For those with special dietary requirements or allergies who may wish to know about the food ingred mtst,sof pleas




CHINESE NEW YEAR MENU - PEARL

WK EF 2 A%VH'J BE)
AR SUSEAE, AR, EEJR R A, A s 4

Deluxe Appetisers

(Barbecued Suckling Pig, Deep-Fried Prawn Balls,
Pan-Fried Mixed Vegetable rolled in Dried Bean Curd Skin,
Jelly Fish tossed with Spring Onion and Sesame Oil)

EERET (ERHETT)

Sautéed Fresh Scallops Duo

Baked Crab Shell stuffed with Crabmeat and Onion

SR B BB (B AT R )

Bird’s Nest Broth with Seafood and Bamboo Pith

S EA B (K2 5

Steamed Spotted Garoupa

ARTER BRELRERR)

Braised Whole Abalone with Sea Cucumber and Greens

K& WK (ARSI AR E)

Braised E-Fu Noodles with Shredded Conpoy and Enoki Mushrooms

ERARE (FARAERE)

Double-Boiled Dried Longan with Egg White and Red Dates

X BLuk R G £8P

Chinese Petits Fours
$ 10,888 for 6 persons 4L A

Additional person at supplement of $1,818

E R0k $ EEER FraBR LS TE E RN — RS &
Hot and spicy Chef's Recommendation  Prices are in Hong Kong dollars and subjectto 10% service charge

EMHRYAER ﬂT‘ﬁ‘EQEVZ;LS”J? RAHM E’Jf ER— ITﬁEﬁEEﬂZ%ﬂ?Eﬁfniﬂ WERFARERGHRELRBHMALEER YRS i‘”%ﬁ% BREK i@c

Ourfood and beverage may have traces of any allergen, as our kitchen is an environment where all allergens may be present. For those with special dietary requirements or allergies who may ﬁtc/fo.“ab:ut'ﬂ»:foodﬁgrc\t ed, pl kthe manager.



CHINESE NEW YEAR MENU - JADE

FF OB (e H =L &)

“Lo Hei" Salmon Sashimi and Shredded Abalone with Traditional Ingredients

BN RIT T (B RRIHIZAER)

Bra|sed Whole Conpoy and Dried Oysters with Sea Moss

ok B BB (/% P g )

Deluxe Bird’s Nest Soup with Fresh Crabmeat

CRREA RZREMR)

Braised Whole Abalone with Seasonal Vegetables

55 SA # (hH R 5

Steamed Spotted Garoupa

HES TR (FER B

Roasted Cr|spy Boneless Chicken served with Yunnan Ham & Walnuts

BN B (BoRAE R AR)

Stir-Fried Glutinous Rice with Preserved Meats

BaRaR (EHHEER)

Double-Boiled Snow Fungus with Fresh Papaya

X BLuRk MR B X B

Chinese Petits Fours $ 18,888 for 10 persons + 427
Additional person at supplement of $1,888

EIRR ¢ EeER FraBR LB E RN — RS &
Hot and spicy Chef's Recommendation  Prices are in Hong Kong dollars and subject to 10% service charge

BEMORYASE TR EHERHER - RARMNERER B e AAE8RNERS - ﬁﬂﬁ%aﬁﬁﬁﬁgﬁﬂ’cﬁimﬁwﬂﬁ (i EE% MR

Ourfood and beverage may have traces of any allergen, as our kitchen is an environment where all allergens may be present. For those with special dietary requirements or allergies who may wish to know about the food ingred mtst,sof pleas




CHINESE NEW YEAR CHEF'S SPECIALITIES

BRTER (R ES5IZE) 5 2,288

Stewed Sliced Abalone with Sea Cucumber and Chinese Mushrooms

G (08B 2K &) 5 1785

“Lo Hei” Salmon Sashimi and Shredded Abalone with Traditional Ingredients

S B (R s sERR) 5 868

Sautéed Garoupa Fillet

B R AF T (B F KM b ak) s 788

Stewed Dried Oysters with Sea Moss and Pork Tongue

HRNE K (2GS S 688

Stewed Seasonal Vegetables vvlth l\/lushrooms and Crab Roe

REOAE B (R IR) $ 658

Sautéed Fresh Prawns Duo

EBRIK ¢ HenrEe FraBR LB E RN — RS &
Hot and spicy Chef's Recommendation  Prices are in Hong Kong dollars and subjectto 10% service charge
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Ourfood and beverage may have traces of any allergen, as our kitchen is an environment where all allergens may be present. For those with special dietary requirements or allergies who may wish to know about the food ingredients used, please ask the manager.




CHINESE NEW YEAR CHEF'S SPECIALITIES

B R B R (BEAR KESRLAL) s 508

Deep-Fried Prawn Balls “Kwei Lin” Style

%%@.:é—%ﬁﬁ (33- % ):[L K;é&) * % (half portion) $ 488

Roasted Crispy Boneless Chicken served with Yunnan Ham & Walnuts

S EHET (BB AR EA) 5428

Scrambled Eggs with Crabmeat and Shredded Conpoy

AR kT (R R AT ) s 388

Braised Pork Knuckles with Lotus Root and Sea Moss

S EFR (BILHHAEE) 5338

Stewed Assorted Vegetables with Preserved Bean Curd

{i'\égiﬁ ‘I‘% E (i 9"}‘7‘}}%’*’&&) H45 (per person) $ 1 78

Stir-Fried Glutinous Rice with Preserved Meats

EHRIK ¢ EEER FraBR LB E RN — RS &
Hot and spicy Chef's Recommendation  Prices are in Hong Kong dollars and subject to 10% service charge

EMORYASE TR EHEEHR  RARMNERER - AR EHIBHRNERS - WERFARERIHRELRYBHMHEHERY
d

MED 4, X4
N5 &2
C‘L':Cﬁd and bC.C\&gC may have traces Cfﬁﬂ}‘ GHZ\Q‘ZV as our Kitcnen 1S an environment wnere al 3‘ ergens may bC present. For those with specia dma; requirements or a ‘5’9\23 Wno may wish to know abDUTTWC "OO" ngreaients used







