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Chef Month 5th Anniversary Menu

ALiBE4% - SRIAFEG - LLERDK - BRI
Jelly Fish tossed with Spring Onion and Sesame Qil, Barbecued Suckling Pig,
Sautéed Prawns in Hawthorn Sauce, Braised Eggplant with Minced Meat

RE R AR
Double-boiled Chicken Soup with Matsutake Mushroom and Whelk

y Gl EY: e
Baked Crab Meat with Onion served in Crab Shell

HESES D HIIK
Sautéed Garoupa Fillet with Fresh Lily Bulbs and Asparagus

AN E

Braised Beef Ribs with Turnips

EEREER
Golden Leaf Fried Rice

MREZSS
Crispy Chinese Herbal Jelly

AT FeRERIH

A complimentary glass of locally-produced sparkling tea

BA1E%$988 per diner
SN —R#%E

Subject to 10% service charge




