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Eight treasures combination

DY 5 fa 2 HeER%
Shark’s fin soup with shredded mushroom,
bamboo shoots and fish maw

FHhACKAR AL

Poached king prawns

Al RS
Stir-fried sliced squid with Australian

scallops and broccoli

X e SEAE ST
Stewed fish maw with mushroom and bamboo shoots
JAEEE TN R

Deep-fried duck with mushroom, seafood,
chicken and carrot

AR EE  ARAUARHE
Baked crab with salted egg yolk

KA T = A
Double-boiled beef fillet with hot oil

RIS wiTH R
Steamed mandarin fish with hot oil
RZPWER G
Sautéed assorted vegetables with lily bulbs
and “Lingzhi” mushroom
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Two kinds of dim sum
WEITH K& R
Marinated glutinous rice with Chinese wine rice
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Seasonal fresh fruit platter
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Eight treasures combination
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Braised duck soup with mushroom
EHEWARERZ  LDATED
Braised sea cucumber with minced pork
TR i ALICHEBE
Steamed abalone with hot oil
AR E KL R b
Sautéed shrimps with pineapple in sweet and chili sauce
By R 2 0 SEAR SR
Braised “Lingzhi” mushroom with crab meat
T A K& AL
Braised pork spare ribs in sweet sauce
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Deep-fried crispy pigeon
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Steamed garoupa with hot oil
AR 2k 7 B HEMR
Fried asparagus with mushroom in oyster sauce
B G ADR G
Fried rice with assorted seafood
T R IR A&
Baked Chinese crispy pastry filled with lotus paste
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Seasonal fresh fruit platter
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