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Create-Your-Own Set Lunch Menu

ZERE Appetiser

(BFE I 1 7% Select 1 option per table)
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Marinated Jellyfish with Crispy Roast Pork Belly in XO Sauce

=HTERmE
Poached Chicken in Supreme Soy Sauce

ZLOHHE | (BEB LG - HRHIRE  IAEHEE FEKERK)
Dim Sum Trio |: Pineapple Barbecued Pork Puff,
Shrimp Dumpling with Bamboo Shoot, Vegetarian Dumpling with Truffle and Yellow Fungus

FLOHHE I (BULUXES - XOEHFR IREHIRES)
Dim Sum Trio |l: Baked Pork Bun, Scallop Dumpling with XO Sauce,
Shrimp Dumpling with Matsutake

% Soup
(EFFERJEE 1 FX Select 1 option per table)
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Soup of the Day Braised Crab Meat and Sweet Corn Soup

F 52 Main Course

— (i BT 25K REH{ AEE 43 NE+{i AEE 63
Choose any 2 dishes for 2-4 guests Choose any 4 dishes for 5-7 guests Choose any 6 dishes for 8-12 guests
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Pineapple Sweet and Sour Pork Sautéed Prawns with Asparagus Chongqging-style Spicy Chicken
in Termite Mushroom Sauce

fF (oM 2% Be 52 D fr FIORCEREAIIT T A AN F Y

Steamed Grouper Fillet Sautéed Spanish Pork Loin with Braised Crab Meat and
with Sichuan Peppercorns Pistachio and Vinegar Sauce Vermicelli in Clay Pot

AHALER EIEMHETE i 17 5 11 = BF i

Braised Bean Curd Braised Layered Bean Curd Poached Seasonal Vegetables
with Elm Fungus Sheet with Morchella Mushrooms with Bean Curd Sheet in Rich Broth

MREBFEMNES
Sautéed Asparagus with Truffle
and Wild Mushrooms

BR%H Rice and Noodles

(BFERJE 1 ¥ Select 1 option per table)

1 TE iR M D ER EITETELY SRR XOE & I S PIBRIT #9
Yangzhou Fried Rice Stir-fried Rice Vermicelli Wok-fried Flat Rice Noodles
with Sakura Shrimp with Crab Meat and Egg Whites with Beef in XO Sauce

& Hi5 15 Hm
Dessert of the Day

M HK$358 per person

(M LEE Minimum 2 persons)

| UGS R I — BR S 2 |
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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