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LUNCH MENU

STARTERS

Black fungus in vinegar sauce
Sweet soy turnip

Garlic cucumber

“Drunken” chicken

Pork terrine with Zhenjiang vinegar

SOuUP

Double-boiled conch with matsutake mushrooms

MAINS

Fried whole prawns with xo chili sauce
Sautéed shredded mandarin fish
Braised Tianjin cabbage with ham

Noodles with spring onions and soy sauce

DESSERT

Sweet almond cream with egg white

“FHRERE N EAHALERRY, SR FEMNS$300 (RES686)

Upgrade to "Double-boiled Superior Shark's Fin Consommé with Chicken and Ham" or
“Braised Superior Shark's Fin in Brown Sauce" for an additional$300 per person (original price $686).

Sa1IA$388EEE Laurent Miquel, Cabernet Sauvignon, France %

Babich Black Label, Sauvignon Blanc, New Zealand 13 ([R{&5556)

*Add a bottle of Laurent Miquel, Cabernet Sauvignon, France or

Babich Black Label, Sauvignon Blanc, New Zealand for $388 only (original price $556)

$368 / {iil PER PERSON (E{EORIGINAL PRICE $686)
211 MIN 2 PERSONS

S IN—HARFEE Subject to 10% service charge
L EERER REEREEER Price apply to main dining room only
tkEE £ HHFE Available all day

an elite concept
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