T3c= 7 B B Executive Lunch Set

W E Starter
CIRELE
Spicy Celtuce with Sichuan Peppercorn
N VEY
Crispy Golden Tofu
AN == g0 0
R 3 ,é}' ;% «55?\-
Twin Chicken with “Sand Ginger” Sauce
A BET
Clams Marinated in Chiu Chow Fish Sauce
I O
Matsusaka Pork Neck with Garlic
(B 2w Bz HDE, T 8 FEe 5 F)
(For 2-4 person choose 3 dishes, for 5 or more person choose 4 dishes.)

i ¥ Main
i 7) B% 5F)  N
“Sand Ginger” Roast Chicken Thigh with Sea Cucumber
TGP A Y FFLT 2 F P
Stir-fried Spanish Tenderloin with Yunnan Pork Belly & Wrinkled Chili
05 et H T R BT o
Angus Short Ribs Braised with Pink Peppercorns
25 Y Ry E TS
Wok-fried Cauliflower Claypot with Yunnan Cured Pork
S A O
Wok-fried Seasonal Greens with Garlic
(B3 3REa KL E, T 8 HEZ K1 %)

(For 2-4 person choose 2 dishes, for 5 or more person choose 3 dishes.)

i & Rice or Noodle
Bl ) ok b
Sautéed Vermicelli with Shrimp
RN
Fried Rice with Iberico Char Siu and Beans
e fet B g 4
Wagyu Beef & Fresh Tomato Soup Udon
(33 - A1 § Please choose 1 dish.)

& #5368 per person (& =42 Minimum two persons required )
¢ R 474c % & 7547 E.A. Member Discount 25% Off

Prices are in Hong Kong dollars and subject to 10% service charge
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