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CHINESE NEW YEAR
SPECIALITIES

(JANUARY 29 TO FEBRUARY 24)

BEEKE = tEE it P41 BB for 4 persons

New Year Toss Abalone Salad ER =19 iE
Please allow 30 minutes

for preparation

ﬁ E % @ ?’ﬂi ﬁﬁ & % 7N for 6 persons
Braised mixed seafood, assorted meat, ERE=t+DiE
vegetables in a clay pot Please allow 30 minutes
for preparation

BEENENMFEN=IER 1% cach

Deep-fired yellow croaker, pine nut, sweet and sour sauce

LT HMIERRIESER

Braised dried oyster, sea moss, conpoy

REAHN BERIFFHK
Wok-fried OX tongue, ginger, spring onions

in_EARE ZIRBS IR

Braised dried shrimp, fresh shrimp, sea cucumber,
pomelo peel, shrimp roe

T ERE BETEBAINEE
Braised pea sprouts, shredded fish maw, conpoy

MEEE SRERRFL AN

Scrambled egg, fish maw, crab meat, Yunnan ham

EEATF BHRITHE
Clay pot braised whole pig knuckle, seafood

FHER HEENREE

Pan-fried oyster, honey, black pepper, crispy rice

TS BRI ER

Stir-fried rice cake, sliced pork, hairy crab meat

KEFLZ MBESFSZTES
Braised stuffed bamboo fungus, seasonal vegetable,
black truffle sauce

£ B Vegetarian W
ACATAEYHRSERRIEeLH, FRRFERMHEEER

Please share your allergies and dietary requirements if any with our team.

$538

$3,088

$398

$428

$198

$388

$438

$278

$528

$348

$368

$328



