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$68++ PER PERSON

MINIMUM SERVICE OF 4 PEOPLE

<3

# 3% APPETIZER
ok & (GFFiEiE)
Barbecue Platter Crispy Pork and Pork Honey

71 SOUP
AR 2 AL 2 Mg (PR L k)
m;aguﬁtmmqmmﬁqmmm@ﬁs Double-Boiled Sea Coconut Black Chicken Soup

I ¥ MAIN COURSE
FHEARLIRIT (REAM)
C H | N ES E Steamed Tiger Prawn with Garlic Sauce

NEW YEAR R RS (EEFL)

Steamed Sea Grouper Fish with Soy Sauce

SET MENU

R HEBE vk )] (SRR R)
Sweet Sour Pork

FEES (FEHRE)

‘%}1‘ é HR Sautéed Choy Sum Garlic
4 E

.= Z ANk R (MR R R )
Z‘%E‘% i HE Fried Rice with Roasted Duck and Black Truffle

A B A CE R AR )
Pan-Fried Prawn Dumpling
# o DESSERT
KRB E GETFE )
ployy. it Platte

YEAR OF THE TIGER

Prices are exclusive of 7% service charge and 10% VAT




$88++ PER PERSON

MINIMUM SERVICE OF 4 PEOPLE %

# 3% APPETIZER
Merk bt & (AT A2AL48 )
Barbecue Platter Crispy Pork Belly, Pork Honey and Duck

71 SOUP
EY - N A A= )
A AYURIR A TG UANGUEES Double-Boiled Fish Maw Soup with Scallop and Baby Cabbage

* % MAIN COURSE
B ZBIE e KA (A FiEE)
CH IN ES = Sautéed Canadian Lobster with Spring Onion, Red Onion and Shallot

NEW YEAR BEAEERSE (FE%1T)

Poached Sea Grouper with Sichuan Pickle

XO¥ L2 Ekmam (BAF#H=E)
Sautéed Scallops with Baby Kale XO Sauce

SET MENU

-

LM EE (T EE)
Stir-Fried Asparagus with Chinese Yam

“ ii
R s R (GhHE A

“% EED i H£ Seafood Fried Rice

TR ESRPE (TR B AR
Steamed Dim Sum Platter
Siew Mai & Prawn Dumpling

# o DESSERT
2022 rafeT,
Fruit Platter

YEAR OF THE TIGER
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Prices are exclusive of 7% service charge and 10% VAT
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$118++ PER PERSON

MINIMUM SERVICE OF 4 PEOPLE %

%% APPETIZER
&R R (BiE L k)

Crispy Duck with Imperial Caviar

71 SOUP
RiigiEhendp (OF 7 %)
Double-Boiled Sea Whelk with Abalone Soup

* % MAIN COURSE
FHEAIE RS (LBEwWE)
Steamed Sea Canadian Lobster with Seafood Dumpling Garlic Sauce

i Rk (FFF4)
Sautéed Sea Grouper Fish Sweet Bean “Cantonese” Style

Grilled New Zealand Lamb Chop with Cumin Sauce

RFPEARSE A (+&+%)
Braised Pork Belly with HuaDiao Wine (Yellow Wine)

2R ER IR (T RER)
Poached Asparagus with Crab Meat in Chicken Broth

<

FEFFEEE IR (ERWEIT)
Seafood Fried Rice with Crab Roe

#f o> DESSERT
itk A AHE (HHEE)
Boiled Sweet Dumpling

KRB (LT E )
Fruit Platter

¥

Prices are exclusive of 7% service charge and 10% VAT



