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Deep Fried Prawn with Truffle & Toast
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Braised Shark's Fin with
Dried Seafood in Bamboo
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Fried Cod Fish with Deep Fried Potato
with Pepper Powder

i 10y b &% FF < 0%
Braised Abalone with
Mushroom & Homemade Beancurd
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Dried Cool Noodle with
Crab Claw & Quail Egg
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Chilled Lemon Grass Longan with Jelly
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Fried Oyster Stuffed with
Yam & Truffle Powder
Chilled Abalone with Ice Plant
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Double Boiled Morel Mushroom Soup
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Fried Tiger Prawn with Preserved
Vegetable & Carrot Cake
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Braised Abalone with Mushroom &
Dried Beancurd Skin
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Steamed Mi Xian with Steamed Chinese
Wine , Egg & Giant Grouper
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Chilled Lemon Grass Longan with Jelly
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Deep Fried Tiger Prawn Wrapped with
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Together with Deep Fried Scallop Wrapped Braised Shark's Fin with Crab Meat

with Bacon
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Pan Fried Australia Beef P *’ \ 75 ,ﬁ 15 gﬂ; Q
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Frled Lobster with Truffle
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Deep Fried Sea Cucumber with Minced Meat in
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Braised Five Head Abalone with
Sea Cucumber % R —
Wi @ — )
1§ A (35,54 L };"g T 28 M Scallop Sushi with Egg Cream Sauce
Steamed Rice with Pork Ribs & a4 TP af,
Truffle Mushroom =

Double Boﬂed Hasma W1th Snow Fungus
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Chilled Pomelo Sago & Mango Puree
with Ice Cream
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[ FOUR PERSON SET MEAL [ FOUR PERSON SET MEAL
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Roasted Peking Duck with Pan Fried Iberico Fillet

Foie Gras Sauce
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I'?: *ﬂ% J(ﬁ%'{il Braised Shark's Fin with Crab Meat

Soup of The Day
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5 R P4t L H 0§\ Steamed Giant Grouper with Beancurd &
Fried Sole Fish with Spinach Sauce Minced Chili
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2nd Serving Fried Duck Meat with 1. 55 Hlfe i B
Dried Chili Prawn Wrapped with Bacon
accompanied with Stuffed Crab Claw with 2.0 {#):b fﬁ“ ]h J:
Yam & Charcoal Powder Fried Stuffe? I{)irelllwn Head with
Cuttlefish Paste
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Baby Chinese Cabbage with b 2 fif) £ 4k bl i
Chicken Stock Whole Abalone Braisfc;tld with
Mix Vege & Truftle
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Braised Yee Fu Noodle with TG 3% 36 P S AT
Truffle Mushroom Steamed Rice with Minced Meat
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Pan Fried Pan Cake with Chilled Lemon Grass with Jelly

Rainbow Sesame
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[ SIX PERSON SET MEAL
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BBQ Combination
1.Chilled Chicken Roll with
Oolong Tea & Jelly Fish
2 Roasted Duck Quarter
3.BBQ Pork

P35\ iy £a 35 Dk v 3
Double Boiled Abalone with
Black Garlic
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Steamed Giant Grouper with
Tou Fu Hua
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Fried River Prawn & Carrot Cake with
XO Sauce
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Fried Chinese Yam & Cordyceps Flower
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Steamed Rice with Pork Ribs &
Dried Scallop
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Special Dessert
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Grand Imperial Four Varieties of Appetizer
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Hamemade Cuttlefish Cake
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Diced Smoke Duck Breast with Fish Roe
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Chilled Japanese Cucumber & Cherry Tomato
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Deep Fried Beancurd with Meat Floss
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Braised Shark's Fin with Crab Meat
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Grilled Iberico Spare Rib with Whisky
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Steamed Cod Fish with Minced Garlic
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Braised Mixed Vegetable with Truftle
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Braised Noodle with Abalone &
Minced Meat
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Special Dessert
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Crab Combination Seafood Combination Platter Roasted London Duck with
1. ¥4 7 M Be 9 5 2 1. 315 22 P i i Jad DL Foie Gras Sauce
Deep Fried Soft Shell Crab Deep Fried Scallop with Special Sauce Rk EHRSESS N
2.7 o e LR K i 2. R0 B AR Double Boiled SharK’s Fin with Fuzzy Melon,
Deep Fried Crab Claw Stuffed with Crab Claw Wrapped with Cuttlefish Paste Dried Scallop & Wanton
3 ST N A 3 MAke NN 52215 30 P R
R =S i Chilled Abalone with Fruit Tart AN I IS ;
Baked Crab Caps with Braised Five head Abalone with
Truffle & Chop Scallop 0 SRl SL 4 4 Goose Webs
y 2 Double Boiled Shark’s Fin with S S
S 2 1 {6 45 JE B Rl g 5 Cordyceps Flower & Conch Shell £ m% SR ’ﬁ i)
Double Boiled Mushroom, OR Steamed Giant Grouper with
Fish Maw & Sea Cucumber LT 15 Uk Wk 4 ) Minced Garlic & Beancurd
2 RV - Braised Shark's Fin with "2 — > 3
5 0 1 W S T4 48 Braised Shark's Fin with AL 0 W P F A 10 B
Roasted Duck Accompanied 2nd Serving Fried Duck Meat with
Deep Fried Wanton W Ly 2 05 58 R HE Dried Chili Accompanied with
B Z H gk s Grilled Iberico Spare Ribs with Coffee Fried Century Egg & Prawn Paste
Stle?)amed Odraérll(ge gollallghi 1F:ish with BWEIRETE— D BF 4k PEIL Y 1 EE LIy =] EE Fﬂ% y S
cancurd skin & black Fungus Steamed Dragon Grouper with Mushroom Steai)med Qlu‘[l;nous Iélce with
3 . x together with Fried Dragon Grouper Head fawn in frawn sauce
Braigﬂdﬂifgl% VEIi(ﬁi foltiirs & with Pepper Powder & Mushroom Top with 1% ﬁ H o *i?
Prawn Paste . g =1 s .
Homemade Beancurd Chilled Pomelo Sago & Mango Puree with
XO 7 7 BE U B3 K i s Eo it e i oo Gream
Braised Noodle , Prawn & Egg Plant with Fried King Prawn with Taiwan Style SiF 8 Be N W E
XO Sauce HEEWBHEIEBHBHR Two Varieties of Chinese Pastries
RE LR Steamed Rice with Minced Meat & Quail Egg
Chilled Lemon Grass Longan with Jelly EXBILE
5 LR Chilled Sweetened Blue Jelly
Two Varieties of Chinese Pastries BT T EN

Two Varieties of Chinese Pastries
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Pan Fried Iberico Fillet
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Double Boiled Monk Jump Over The Wall with
Morel Mushroom
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Roasted London Duck with Plum Sauce
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Steamed Soon Hock Fish with Hakka Style
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Braised Four Head Abalone with
Homemade Beancurd
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Stewed Egg Noodles with
Truffle Mushroom
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Double Boiled Peach Gum with Dried Longan &
Red Dates
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Two Varieties of Chinese Pastries
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Seafood Combination Platter

TaH
asnimi is er

Chilled South Afrlca Two Head Abalone
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Sashimi Salmon

4 .4 b vk g
Ice Plant
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Braised Shark's Fin with Crab Roe Sauce
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Grilled Iberico Spare Ribs with
Pepper Powder & Accompanied with
Deep Fried Wanton
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Poached with Sun Flower Seed Oil with
Coral Trout Fish
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Fried Chinese Yam with Almond
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2nd Serving Braised Rice with
Coral Trout Head

ERA el

Double Boiled Hasma with Snow Fungus
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Two Varieties of Chinese Pastries
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