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Eight treasures combination

PEREAEREIE Ha R
Shark’s fin soup with shredded chicken

AP B R ALY
Deep-fried crispy prawn with special sauce
TR R ALICHEBE
Steamed abalone with hot oil
X.O WA Il I E Bt
Fried sliced cuttlefish with sliced squid in X.O sauce
By R 2 SEAR I
Braised “Lingzhi” mushroom with crab meat

WS\ IR

Braised sea cucumber with pork shank

SEAE 13 W
Boiled chicken with conpoy in superior soup

RZ ERRERS
Steamed founder fish
HEB 2k 7 B HFIR
Fried asparagus with mushroom in oyster sauce

R AN 2R 1
Deep-fried spring roll filled with assorted seafood

PR A IR K& AL
Baked crispy pastry stuffed with beef and apple

IR mit Al

Seasonal fresh fruit platter
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Eight treasures combination

BEAE A el £ TR R
Boiled abalone soup with conpoy and mushroom
KBRS HEF R

Braised sea cucumber with scallion

2V ON AL

Poached king prawns

ZM b A A s AR
Fried beef fillet with “Chashu” mushroom
— ot it SEAE ST
Stewed fish maw with mushroom and bamboo shoots
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Deep-fried crispy pigeon

RN Al MBI

Braised pork “Dongpo” style
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Steamed live garoupa

R A 5L [EECR ey
Fried French bean with minced garlic
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Fried rice with sea urchin and crab roe

I R K GG R Ly

Two kinds of dim sum

IARPHE T

Seasonal fresh fruit platter
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