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Braised shark’s fin with
Yunnam ham & pork gravy (1509)

f5{ir Per $880
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Spanish red prawn in shrimp stock with
bamboo pith, steamed egg white,
and fried dough

f5{ir Per $348
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Lamb chops (2 pcs) with rock salt;
Bacon and shrimp crispy roll

i1 Per $198
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(TR =T77%%)
Whole fresh chicken with
Chinese herbs in casserole
(Require 30 mins)
—& Whole $638

B BRI 2 VT KIS 5 5 Per $248
Double-boiled wild duck soup with Kanto sea cucumber and coconut

APEREET AR MR O JE MR RE Hfir Per $208
New Zealand scampi; Bacon and shrimp spring roll

JEE 52 S HKIA) I Yo A B A fir Per $178

Stewed garoupa filet with Kagoshima pork and bean curd

n—HE#%% Subject to 10% service charge



