Regular Dinner Menu
July to September 2026
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Century Egg Terrine with Pickled Ginger & Yunnan Chili
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Matsusaka Pork Neck with Rose Jam
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Clams Marinated in Chiu Chow Fish Sauce
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Salt & Pepper Abalone
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Double-boiled Abalone Soup with Orchid Flower
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Steamed Grouper Fillet with 25-Year Aged Tangerlne Peel & Salted Lemon
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Typhoon Shelter Fried Tiger Prawn
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Roast Chicken Thigh with Sea Cucumber with “Sand Ginger”
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Seasonal Greens & Conpoy Poached in Superior Broth
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Golden Fried Rice with Imperlal Crab Meat
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Tofu Panna Cotta with Passion fruit & Mango Sauce

& 1+$880 per person
(BB—-Pu/)\eBIFEET) (Reserve at 24 hours in advance)

Prices are in Hong Kong dollars and subject to 10% service charge an elite conceptmﬁ: ExE
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