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T2 LUNCH SET

il B S G $78

Braised Bean Curd with Minced Pork in
Szechuan Style (Spicy)

& O KEE G

Boiled Chicken in Chilli Sauce (Spicy)

W W VY 2R 5 (o $88

Dry-fried String Bean with Minced Pork (Mildly Spicy)

YE KD ik BRAE 3% G $88

Sauteed Cauliflower in Szechuan Style (Spicy)

JRL A s I TR

Wok-fried Pork and Pineapple with Sweet
and Sour Sauce

R ALRE R

lberico Pork Belly

HEBEL AR

Sauteed Sliced Beef with Scallion

-+ s [V 55
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Braised Tea Tree Mushroom with Chicken

D BB EBFEA G

Wok-fried lberico Pork with Chilli (Spicy)

O K & e A iR ER )

Sea Bass in Hot Chilli Broth (Spicy)(per person)

=3 T
A R BR % M fa IR D
Seabass with Pickled Cabbage and

Chilli (Spicy) (per person)

BKZEL A iisEh o $138/4

Wagyu Beef in Hot and Chilli Broth (Spicy)(per person)

B EL A iesgh o) $138/%

Beef with"Pickled Cabbage & Chilli (Spicy)(per person)

$82

$118

$128
$128
$138
$138

$138/t3

$138/t3
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Set Served with Steamed Rice (Bowl)

A FHER on

NOODLE / RICE (Choose 1)
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falic

DIM-SUM & NOODLE SET

Yok S HE A $98
Stewed Soft-noodle with Chicken

P9 )11 3 4 % $98
Szechuan Dan Dan Noodles

B2 XN on) $118

Beef Noodle Soup with Pickled Cabbage
(Spicy)

B w Ul $118

Preserved Green Mustard Yellow Croaker
Noodle in Soup

ME % A5 E o) $128

Seabass Noodle Soup with Pickled Cabbage
(Spicy)

YA B B0 R $138
Conpoy and Egg White Fried Rice
A YD B $138

Dab-Pa Beef Fried Rice
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DIM-SUM (Choose 1)
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Steamed Pork Dumpling(2pcs)

J1| 5 i PN AL ol B (2t

Pan-fried Pork Dumpling (2pcs)

F5 AR 2 8% (2fF)

Dab-Pa Vegetarian Dumpling (2pcs)

N L BE 0 F )

Chengdu Wonton with Hot Sauce (3pcs)

J a Nl TUN
g B A AE AL 1
Glutinous Rice Dumpling in Osmanthus and
Wine Sweet Soup

BB H
Add-on Offers

$12 Rl E G AE () / JRIK (HE)

$12 to Enjoy Fresh Soya / Soft Drink

$58 PYJII G5 ()

$58 to Enjoy Hot and Sour Soup (Bowl)

$58 AP TG HE S ()
$58 to Enjoy Fish Thick Soup with Shredded Tofu and Shepherd’s

Purse (Bowl)

$68 A= R MR SE A FE S ()
$68 to Enjoy Stewed Chicken Soup with Conch and Morchella (Bowl)
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Deluxe Set for 8

S

Y 3E COLD DISH
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Chilled Pork Belly
Ve BE Y
UHE R
Mixed Cold Jellyfish

e e

Honey-glazed Crispy Eel

% A R 3B o0

Assorted Beef Offal in Chilli Sauce (Spicy)

{%;; (38 —) SOUP (CHOOSE 1)
fib & %2 = A Bl FE

Stewed Chicken Soup with Wonton in Casserole

b # 3  AE BB AR fill FE +8148

Stewed Chicken Soup with Fish Maw and Wonton in Casserole +$200
A N . ) .
F 3k (GEZ) MAINDISH (CHOOSE2)
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Giant Grouper with Pickled Cabbage and Chilli (Spicy)

A RS

Roasted Peking Duck with Pancake (Whole)

- 18 & B A e

Slow Cooked Beef Rib with Black Garlic

JEFRTAHE A GE—)
CHEF RECOMMENDATION (CHOOSE 1)

T B B AL BE A

Braised Iberico Pork Belly

B 4 WK PG R OR BR A

Deep-fried Prawn, Pumpkin and Asparagus with Salted Egg Yolk

BR S VEGETABLE

fifl g YU B
Braised Abalone and Cabbage
F B (GEB—) RICE (cHoost 1)
T % 4 D iR

Dab-Pa Beef Fried Rice
,..ﬁlb‘ (;#—) DIM SUM (CHOOSE 1
GER AN )

Steamed Pork Dumpling

NI ¥ 85 1A B 6 B

Pan-fried Pork Dumpling

Bl 5 DESSERT
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Chinese Red Bean Donut

$2488
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Subject to tea or water charge * pre-meal snack charge and 10% service charge | Photos for reference only
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Deluxe Set for 2

{R%b{cﬁg COLD DISH PLATTER
i

Marinated Drunken Chicken

4R B

Bean Curd Sheet Roll with Mushroom
==
K &b FH R
Chilled Marinated Pork Belly

{%7% (32 ) SOUP (CHOOSE2)
il f E L S (D

Stewed Chicken Soup with Abalone and Morchella (Bowl)
AL BE AT ZE fa 4l () +958

Braised Shark Fin Soup with Bamboo Pith (Bowl)

E 12 (J#—) MAIN DISH (CHOOSE 1)
fitl fo B FEALE N

Braised Abalone and Iber\co Pork Belly

MR K i S O

TR Ky HE & +$150
Sea Bass with Pickled Cabbage & Chilli (Spicy) (Regular)
Add $150 Upgrade To Giant Grouper

?I:J%,;—FTE (32—) VEGETABLE (CHOOSE 1)
R TR SRS ANCT D)

Stir-fried String Bean with Minced Pork (Mildly Spicy)

& FE KRR Y i E

Braised Chinese Cabbage with Preserved Ham in Cream Sauce

,.\ﬁJL) (G2—) DIM SUM (CHOOSE 1)
fE s NG e

Steamed Pork Dumpling (4pcs)

ER A R

Dab-Pa Vegetarian Dumpling (4pcs)

BH 5l DESSERT
B HEW e

Deep-fried Red Bean Donut (2pcs)

$598
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Subject to tea or water charge * pre-meal snack charge and 10% service charge | Photos for reference only
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Deluxe Seft for 6

Deluxe Set for 4
R ° ’

{3 COLD DISH
o R WG E BE

Bean Curd Sheet Roll with Mushroom

% it 3

Shanghai Style Smoked Halibut

B & oK FHE B

Boiled Chicken in Chilli Sauce (Spicy)

TR SEPHEE CoLD DISH PLATTER

" v re ke g g
45 T A8 H 3K DR R
CEREBEAE, PUEERk, BRBHER. KBER. BHENEE)
Huaiyang Five Fortune Appetizer Platter
(Drunken Chicken, Wheat Gluten, Mixed Cold Jellyfish, Crystal Pork Jelly, Sweet
and Sour Pork Rib)

{7577% (3#—) SOUP (CHOOSE 1)

{%% (£ ) SOUP (CHOOSE 2)
R R R A E

B S L O OB )
.ﬁ@ - Eﬁ B . é }:}j ’%‘E {% o Stewed Chicken Soup with Wonton in Casserole (Half)
Stewed Chicken Soup with Abalone and Morchella (Bowl) . ; o L
b o 3E o E B AR B FE (ktg)+$148

ALBEAT 28 sl (i) +958
ol 57 AN . P .
Braised Shark Fin Soup with Bamboo Pith (Bowl) Stewed Chicken Soup with Fish Maw and Wonton in Casserole (Half)+$148

FE 3 (B—) MAINDISH (CHOOSE 1)

FE5Z (B—) MAINDISH (CHOOSE ) o ‘
, A MR 3R fil fa (B0
KES W B Sea Bass with Pickled Cabbage & Chilii (Spicy) (Regular)

K A ()

Sea Bass in Hot Chilli Broth (Spicy) (Regular )
i $150 B T 4% A HE # Add $150 Upgrade To Giant Grouper . |

BrAES Y g
CHEF RECOMMENDATION (CHOOSE 1) 4
Bl fa R BRALBE A

Braised Abalone and Iberico Pork Belly
R4 A
Slow Cooked Beef Rib with Black Garlic

TR A B W (— ()88 e BB

Roasted Peking Duck with Pancake (whole) +$88

Beef with Peanut Sprout in Hot Chilli Broth (Spicy)

1 MR SE R A (ED ()

THER Ky TiE % +$150
Sea Bass with Pickled Cabbage & Chilli (Spicy) (Regular)
Add $150 Upgrade To Giant Grouper
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CHEF RECOMMENDATION (CHOOSE 1)
W4 R OER B ON E A

Deep-fried Prawn, Pumpkin and Asparagus with Salted Egg Yolk
BRALENR

Braised Iberico Pork Belly

th% (j#—) VEGETABLE (CHOOSE 1)

WH RO
Chinese Flowering Cabbage Seedling in Soup with Semen Euryales

IB%% (3#2—) VEGETABLE (CHOOSE 1)

KEARNHRESH SR SRS
Flowering Chinese Cabbage in Soup with Euryales Semen and Black é EitS J( H]E ﬁﬁ /Hﬂ /$ E'
Fungus Braised Chinese Cabbage with Preserved Ham in Cream Sauce
1SRN \
E R I YN i
Sauteed Assorted Vegetable and Yam EE@ RICE
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%[E)L‘) (i%—) DIM SUM (CHOOSE 1) Conpoy and Egg White Fried Rice
[EROROS %’j;[‘) (%8—) DIM SUM (CHOOSE 1)
Steamed Pork Dumpling
I 5 S DA R 6 B RN )
Pan-fried Pork Dumpling Steamed Pork Dumpling
I 45 % PR R o B

o Pan-fried Pork Dumpling
EH 5 DESSERT , ) %)
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Deep-fried Red Bean Paste Pancake with Banana —"%.J— j] g {//l‘
Deep-fried Red Bean Donut

$1788
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