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#HEL LUNCH SET
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$248 /#5111 PER PAX 2IiE MIN 2 PAX

Summer 2026

B 3¢ STARTER

BRERK , FBREEES

Shr|mp dumpling, crispy spring roll stuffed with shrimp
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Honey-glazed Cha Siu
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Double-boiled fish broth with Chinese herbs
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Chopped Iberico puro black pork in lettuce cup
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King prawn served in Bang sauce
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Stewed pumpkin, vegetable with Thai basil in casserole
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Fried rice with minced pork and aged pickled radish
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Sweetened soup

/K& $28% (L TEA/WATER CHARGE $28 PER PERSON
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INEEHEHK$28 SNACKS CHARGE HK$28 PER PLATE 7 E R D HEKE W E R RS B

LEVEL 30, ISQUARE, 63 NATHAN ROAD TSIMSHATSUI, KOWLOON
Sn—AR#E SUBJECT TO 10% SERVICE CHARGE !
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HEABE Exclusively for HSBC Credit Cardholders
{#§! To borrow or not to borrow? Borrow only if you can repay!
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$498 [£F{1 PER PAX 2fii€ MIN 2 PAX

Summer 2026
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Fresh chilled baby abalone with sour garlic sauce
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Sliced pork with garlic and chili
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Shark’s fin soup in casserole
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Braised whole abalone with black mushroom
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Steamed grouper fillet with XO sauce
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Roasted pigeon

wr F = B R

Garden greens and garlic in broth
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Crispy and steamed rice served in lobster soup
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Sweetened soup
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LEVEL 30, ISQUARE, 63 NATHAN ROAD TSIMSHATSUI, KOWLOON
Sn—AR#E SUBJECT TO 10% SERVICE CHARGE !
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EBEAESFEASBE Exclusively for HSBC Credit Cardholders
i#! To borrow or not to borrow? Borrow only if you can repay!
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	午市套餐 LUNCH SET
	$248
	/每位
	PER PAX

	前菜
	STARTER


	筍尖鮮蝦餃 , 鮮蝦脆皮春卷
	蜜汁叉燒
	滋補魚皇湯
	生菜盞黑豚鬆
	金榜醬大蝦
	九層塔南瓜上素煲
	老菜脯肉末炒飯
	合時糖水
	Shrimp dumpling, crispy spring roll stuffed with shrimp
	Honey-glazed Cha Siu
	Double-boiled fish broth with Chinese herbs
	Chopped Iberico puro black pork in lettuce cup
	King prawn served in Bang sauce
	Stewed pumpkin, vegetable with Thai basil in casserole
	Fried rice with minced pork and aged pickled radish
	Sweetened soup
	SOUP

	主菜
	MAIN

	主食
	STAPLE

	甜品
	SWEET

	晚市套餐 DINNER SET
	$498
	/每位
	PER PAX
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	冰鎮鮑魚
	蒜泥白肉
	南海砂鍋翅
	蠔皇花菇鮮鮑魚

	XO醬雲耳蒸斑球
	紅燒乳鴿
	蒜子浸時蔬
	龍蝦湯泡貴妃飯
	合時糖水
	Fresh chilled baby abalone with sour garlic sauce
	Sliced pork with garlic and chili
	Shark’s fin soup in casserole
	Braised whole abalone with black mushroom
	Steamed grouper fillet with XO sauce
	Roasted pigeon
	Garden greens and garlic in broth
	Crispy and steamed rice served in lobster soup
	Sweetened soup
	主菜
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