EliEEEER
SIGNATURE MENU — A JOURNEY OF CANTONESE CRAFT

1922 Bl B B 188
Pan-fried Mud Carp Cakes, Jun'an-style

. MWEREES 168
Baked Crab Shell, Crab Meat, Onion, Black Truffle

EHE B8 R 168

Chilled Abalones, Sweet Fermented Rice
[R1% Whole

Bl XMAEER 368
Pan-fried Stuffed Mud Carp

)y KiEEFMF 298
Braised Boneless Lamb Ribs, Herbs, Xinjiang-style
BEMGEER 288
Braised Wagyu Beef Cheek, Assorted Mushrooms
1A R ER K TE 3R 268
Stir-fried Kuruma Prawns, Black and White Pepper
MELZENZITREE K 238
Crispy Rice, Crab Meat, Sakura Shrimp, Truffle Sauce
) BEEABREE 228
Pan-fried Fish Head, Ginger, Scallion
E KRR &) 188
Stir-fried Fresh Milk, Daliang-style
A LOE 148
Steamed Baby Choy Sum, Sweet Preserved Vegetables
F & Half
;;@meﬁ_\r % 568

Braised Crab, Chicken, Ginger, Chinese Wine in Clay Pot
HE Half 2% Whole

MEXRNE 5% 328 628
Poached Chicken, Truffle Sauce, Seasonal Vegetables
in Supreme Broth

MBEFARRIER - BRYVBHEENAME - BRMXERENERNEE
If you have any special dietary requirements or food-related aIIergles please inform your server upon placing your order
MU EEBELUBEEETE - WHI—RHEE  SHRABWIAER

All prices are in HKD and subject to a 10% service charge, and the charge for tea and condiments applies according to the number of people

B FNEHEE Signature Dishes “ & B Vegetarian j FIR Spicy





