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Create-Your-Own Set Lunch Menu

SEEE Appetiser
(B2ER]i%E 1 FX Select 1 option per table)
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Marinated Signature Plc’c’cer (Cuttlefish Slices, Bean Curd, Beef Shank)
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Chinese Barbecue Platter (Crispy Pork Belly, Marinated Jellyfish)
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Dim Sum Trio : Baked Barbecued Iberian Pork Puffs with Aged Tangerine Peel,
Antarctic Cod Dumpling with Pickled Mustard Greens,
Dinghu Steamed Vegetarian Dumpling with Beetroot

% Soup
(BB[FRIE 1 ¥X Select 1 option per table)
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Soup of the Day Assorted Seafood Soup with Bean Curd

F 52 Main Course
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Choose any 2 dishes for 2-5 guests Choose any 3 dishes for 6-8 guests
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Sweet and Sour Pork with Pineapple Salt and Pepper Fresh Squid Chlcken Fillet with Asparagus
in XO Sauce
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Crispy Prawn in Typhoon Stir—frled Beef with Chinese Cabbage Braised Vermicelli with Fresh
Shelter Style and Preserved Radish Crabmeat in Prawn-head Ol
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Seasoncl Vegetables Poached in Stir-fried Chinese Broccoli with
Fish Broth with Cordyceps Flowers Minced Ginger

and Lily Bulbs

BR&H Rice and Noodles
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Fried Rice with Conpoy and Egg White Braised Rice Vermicelli with Shredded
Roast Duck and Preserved Mustard Greens

& 515 m
Dessert of the Day

M HK$358 per person

(M LEE Minimum 2 persons)
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Subject to tea and condiments charges plus 10% service charge
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This offer cannot be used in conjunction with other promotional offer or discount
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