BE L DIM SUM

ho & WOW OB R

Five-spice Chaozhou Fun Guo

RS BRIRE ERMK

Butterfly Pea & Black Truffle Vegetarian Dumpling

T

Bamboo Shoot & Shrimp Dumpling

Shiitake Mushroom & Crab Roe Siu Mai
Mini Glutinous Rice with Chicken Wrapped in Lotus Leaf

O e )

Baked Char Siu Bun with Double Lemon Snow Crust

RSB EE

Kimchi & Shredded Chicken Spring Roll

< L B A K

Cheese & Pork Crispy Dumpling

e N W LT 3

Salad & Smoked Salmon Puff Pastry

+ = & fF B E 3R 9 BF

Fresh Shrimp & Chive Pancake

X O & Bt 5 & k%

Stir-fried Turnip Cake with XO Sauce

1k ¥ i B

Steamed Rice Noodle Roll with Fresh Shrimp & Yellow Chive

HIT&HEWXBN

Steamed Rice Noodle Roll with Char Siu & Coriander

Crispy Red Rice Noodle Roll with Assorted Seafood

3ti/pes $75
3ti/pes $75
3t/ pes $75
3t/ Pes $75
3t/ pPes $78
3t/ Pcs $75
3t/ Pes $75
3ff/pes $75
3%/ Pcs $75
3%/ Pcs $75

$90

$90

$75

$90

M 1§ 7K CHAOZHOU MARINATE

W S P $380
fEoE - 5% - WB3E - Y - B

Assorted Marinated Goose Platter
Goose Head, Goose Web, Goose Wing, Goose Gizzard, Goose Liver

Mk PF $480
TR - TBE - WBHE - MHE - REFRE

Assorted Marinated Meat Platter
Goose Head, Goose Web, Goose Wing, Pig’s Trotter, Boneless Oxtail

il W Ak #8 $240
Marinated Goose Chaoshan style

B ok B R #/re $80

Marinated Goose Wing

e 4 S #/rc $80

Marinated Boneless Goose Web

MWK WA $200

Marinated Pork Belly

B 71 7% %5 M (o i) $240

Marinated Pig's Trotter

WK ERFRE $220

Marinated Boneless Oxtail

71 3 COLD DISHES

WO R FE il A 28/ Pes $120

Tossed Shredded Abalone with Preserved Greens Chao Style

R (B

Sliced Threadfin (Served Cold in Chao Style)

vk 8% 0 M $98

Chilled Guava

TEMBREMNDKE $120

Soft-centered Gentury Egg with Minced Chili & Pickled Ginger

6t/ pcs $228

% i %% Ik CANTONESE BBQ

B Kz K R 1/ Reguiar $2.40
Roasted Goose with Aged Tangerine Peel &/ Half $480
# 1t 3 4220

Char Siu

X 5 S BB $320

Char Siu & Roasted Goose Platter

/N fh STIR-FRY

B % F W % $280

Braised Beef Tendon in Chu Hou Sauce in Casserole

% 3 3N Bk HE B $230
Braised Pork Rib with Bitter Gourd & Preserved Greens
g i w9 52 $160

Braised Goose Blood in Casserole

DEFERN $280

Sautéed Sliced Beef in Satay Sauce
¥ STAPLE
oA OBE R $300

Lotus Leaf Rice with Diced Chicken, Conpoy & Crab Meat

B 4F & 3% 5

Congee with Aged Radish

i i 5 e oK i B $280

Crispy Rice with Seafood in Soup

5 iF K> OB % $320

Wok-fried Seafood Kueh Teow

i/ Bowl $120



it & (¥ ) SWEETS (coLD) % 5} DRINKS

B H & fifpax  $60 =R K (%) ] class $38
Sweet Mango Sago Barley Water (Hot / Cold)
THRBRERE at/pes $80 B BBk (% #/class  $38
Mango & Purple Rice Cream Roll Honey Ginger & Dried Tangerine Peel Water (Hot/ Cold)
T Jg & U5 mn g RS aft/Pes $80 fif K& 1 #/class  $48
Coffee Layered Cake Fresh Orange Juice
HOH A TR AERE v $80 o BRI ¥/ coss $48
Black Goji Berry Osmanthus Jelly Cake Fresh Apple Juice
G & (34 ) SswEeETs (HOT) Bk 0 B R iR R S%/Bottle  $58
Sparkling White Peach Earl Grey
3 /- " R
B Tt BE B % A% fiox $90 BT %K S % e 358
Bird's Nest, Peach Gum in Coconut Milk Sparki )
parkling Yuzu Genmaicha
Sweet Red Bean & Lotus Seed Soup with Aged Tangerine Peel Goke / Diet Coke / Sprite / Soda / Tonic / Ginger Ale
S I I S fi/Pax $68 N
Mashed Taro Purée with Ginkgo Nut
# i ¥ R tweox 368 B

Mashed Taro Purée with Sweet Almond Cream

] fi/Pax $380

Double-hoiled Bird's Nest with Rock Sugar

BObE i RS af#l Pes $80

Brown Sugar Honeycomb Cake

BEEWE: REER/Fok: $25/0 K BEIE: $25/8

WIES 30 8/ P - 2

SRS R E u/Pes $100 NEEARMBRABEER, RHERMOEBES
Crispy Sugar-Glazed Taro & Sweet Potato FFEEELETHE, SRM—IRKE

» NBMBEEN, BAZITEHM, NERGERERTEE

W ME coFFEE
Fixed charges: Chinese Tea / Hot Water: $25/Pax; Side Dish: $25/Plate
gfé :TCQ mjﬂ |]1|§ $48 Pleasg advise our associates if you have any dietary restrictions and/or food
Americano allergies
— All prices in HKD & Subject to 10% service charge

R B o wE $42 A_II prices fmd items are subject_ to change without prif)r notice, should any
Espresso dispute arise, the decision of Elite Concepts shall be final
6 % i 0l §50
Latte SIWALES LG 12 0035 $TEEE3E Booking

003, LG, PACIFIC PLACE, ADMIRALTY T 2918 9028




B % F W % $280

Braised Beef Tendon in Chu Hou Sauce in Casserole

2 3% WO B g HE B $230

Braised Pork Rib with Bitter Gourd & Preserved Greens

5 m b R $160

Braised Goose Blood in Casserole

DEFRA $180

Sautéed Sliced Beef in Satay Sauce

Bt #fi sTAPLE

WA B R $300

Lotus Leaf Rice with Diced Chicken, Conpoy & Crab Meat

1 e [ B/ Bowl $120

Congee with Aged Radish

i i 5 M oK i B $280

Crispy Rice with Seafood in Soup

g F K B % $320

Wok-fried Seafood Kueh Teow

M ME correE

F 3\ o B $48

Americano

W R oo $42

Espresso

fif w5 o o $52

Latte

REIE % 2Bk $25/1i

NEEAEYESHEREER, FHERMANRES
FAIEEBEUBTHE, SRN—REE

NBMBEN, BABITEHN, KERERERERE

Chinese Tea / Hot Water: $25/Pax

Please advise our associates if you have any dietary restrictions and/or food allergies
All prices in HKD & subject to 10% service charge

All prices and items are subject to change without prior notice, should any dispute
arise, the decision of Elite Concepts shall be final

SERNLES LGIHE003/E
003, LGI, PACIFIC PLACE, ADMIRALTY

FTEEE:E Booking
T 2918 9028




BE L DIM SUM

ho & WOW OB R

Five-spice Chaozhou Fun Guo

RS BRIRE ERMK

Butterfly Pea & Black Truffle Vegetarian Dumpling

T

Bamboo Shoot & Shrimp Dumpling

Shiitake Mushroom & Crab Roe Siu Mai
Mini Glutinous Rice with Chicken Wrapped in Lotus Leaf

O e )

Baked Char Siu Bun with Double Lemon Snow Crust

RSB EE

Kimchi & Shredded Chicken Spring Roll

< L B A K

Cheese & Pork Crispy Dumpling

U E S N WL 3

Salad & Smoked Salmon Pastry Puff

+ = & fF B E 3R 9 BF

Fresh Shrimp & Chive Pancake

X O & Bt 5 & k%

Stir-fried Turnip Cake with XO Sauce

1k ¥ i B

Steamed Rice Noodle Roll with Fresh Shrimp & Yellow Chive

HIT&HEWXBN

Steamed Rice Noodle Roll with Char Siu & Coriander

Crispy Red Rice Noodle Roll with Assorted Seafood

3t/ Pcs $75
3tk pes $75
3t/ pes $75
3t/ pes $75
3t/ pPes $78
3t/ Pcs $75
3/ Pes $75
3f/Pes $75
3t/ Pes $75
3fF/ Pes ¢75

$90

$90

$75

$90

M 1§ 7K CHAOZHOU MARINATE

W S P $380
fEuE - 5% - WB3E - Y - B

Assorted Marinated Goose Platter
Goose Head, Goose Web, Goose Wing, Goose Gizzard, Goose Liver

Mk PF $480
TR - TBE - B - MEE - REFRE

Assorted Marinated Meat Platter
Goose Head, Goose Web, Goose Wing, Pig’s Trotter, Boneless Oxtail

il W Ak #8 $240
Marinated Goose Chaoshan style

Bk B R a/re $80

Marinated Goose Wing

e 4 S #/rc $80

Marinated Boneless Goose Web

MWK WA $200

Marinated Pork Belly

B 70 % %5 W (e $240

Marinated Pig's Trotter

WK ERFRE $220

Marinated Boneless Oxtail

i 3¢ COLD DISH

WO R FE il A 28/ Pes $120

Tossed Shredded Abalone with Preserved Greens Chao Style

R (B

Sliced Threadfin (Served Cold in Chao Style)

vk 8% 0 M $98

Chilled Guava

TEWELEELDLKE $120

Soft-centered Gentury Egg with Minced Chili & Pickled Ginger

6t/ pcs $228

% i %% Ik CANTONESE BBQ

B Kz K R 1/ Reguiar $2.40
Roasted Goose with Aged Tangerine Peel &/ Half $480
# It % # 220

Char Siu

X 5 S BB $320

Char Siu & Roasted Goose Platter
Fit & (¥ ) SWEET (ICED)

BB H & fii/pax  $60

Sweet Mango Sago

EREREKRE

Mango & Purple Rice Cream Roll

T )& S 95 wm e RS

Coffee Layered Cake

HE BN R

Black Goji Berry Osmanthus Jelly

4t/ pcs $80
4t/ Pes $80

4/ pes $80

At & ( #%) swEET (HOT)

iR I Bk B = Ak fifpax $90

Bird's Nest, Peach Gum in Coconut Milk

BB 7 AL E T fir/Pox $60

Sweet Red Bean & Lotus Seed Soup with Aged Tangerine Peel

DA R R fi/Pox $68
Taro Paste with Ginkgo Nut
# 1t ¥ tweox §68

Mashed Taro purée with Sweet Almond Cream

vk e K fi/Pax $380

Double-boiled Bird's Nest with Rock Sugar

BOpE i HLRR aft/pes $80

Brown Sugar Honeycomb Cake

Y HEE

Crispy Sugar-Glazed Taro & Sweet Potato

8#ir/ Pcs $100






28 L) DIM sUM

i B M b SR

Five-spice Chaozhou Fun Guo

Sl BREERR

Butterfly Pea & Black Truffle Vegetarian Dumpling

K R] R OIE B2

Bamboo Shoot & Shrimp Dumpling

LW BN RA

Shiitake Mushroom & Crab Roe Siu Mai

2 o

Mini Glutinous Rice with Chicken Wrapped in Lotus Leaf

B B E D X B

Baked Char Siu Bun with Double Lemon Snow Crust

(OIS =

Kimchi & Shredded Chicken Spring Roll

Z BB A K M

Cheese & Pork Crispy Dumpling

D= A a

Salad & Smoked Salmon Pastry Puff

+ = #& fF 0B E 3R W BF

Fresh Shrimp & Chive Pancake

X O & Bt 5 & kS

Stir-fried Turnip Cake with X0 Sauce

1k ¥ ik 45

Steamed Rice Noodle Roll with Fresh Shrimp & Yellow Chive

EHEHXEL
Steamed Rice Noodle Roll with Char Siu & Coriander

LK e i 2

Crispy Red Rice Noodle Roll with Assorted Seafood

3t/ Pcs $75
3tk pes $75
3t/ pes $75
3t/ pes $75
3t/ pPes $78
3t/ Pcs $75
3/ Pes $75
3f/Pes $75
3t/ Pes $75
3fF/ Pes ¢75

$90

$90

$75

] M 8 7K CHAOZHOU MARINATED SPECIALTIES

W B PE B (maur)

Assorted Marinated Goose Platter, including:

fEoR - T8 - W53 - B - BT

Goose Head, Goose Web, Goose Wing, Goose Gizzard, Goose Liver

WK BB (maur) $480

Assorted Marinated Meat Platter, including:

TR - TBE - WBHE - MEE - REFRE

Goose Head, Goose Web, Goose Wing, Pig’s Trotter, Boneless Oxtail

R $240
Marinated Goose Chaoshan style
7K s #
Marinated Goose Wing
e & WG
Marinated Boneless Goose Web

MWK WA $200

Marinated Pork Belly

B 7L 6 55 (YR S ) $240

Marinated Pig's Trotter

Wk EHTFRE $220

Marinated Boneless Oxtail

#/prc $80

#/pc $80

7 3¢ COLD DISH

m‘}ﬂm%ﬁmﬁ! 2%/ pes $120

Tossed Shredded Abalone with Preserved Greens Chao Style

WAk (HR)

Sliced Threadfin (Served Cold in Chao Style)

vk 8% 0 M $98

Chilled Guava

7B WO D K

Soft-centered Century Egg with Minced Chili & Pickled Ginger

6t/ pcs $228

[ W B3 W CANTONESE BBQ

B K Bt BB

Roasted Goose with Aged Tangerine Peel
# i X

Char Siu

X Bt B IS bF

Char Siu & Roasted Goose Platter

k5 & /N kP SsTIR-FRY

fif o B W 5z nh S R

Sweet & Sour Pork with Fresh Pineapple

We B2 % v 2~

Crispy Chicken

B OEE R

Salt & Pepper Frog Leg

X 2% W B

Steamed Pork Patty W|th Preserved Radish

fif E L T OME B OKD B OH K

5/ Regular $240
¥/ Half $480

$220

$320

$220

#&/Haf $320

$280

$180

$260

Stir-fried Chinese Yam & Yellow Fungus with Termite Mushroom

JUL £ AT

Pan-fried Baby Oyster Egg Batter with Bombay Duck Fish

(R ST

Braised Beef Tendon in Chu Hou Sauce in Casserole

23 N K HE A

Braised Pork Rib with Bitter Gourd & Preserved Greens

W6 i b s 5%

Braised Goose Blood in Casserole

DERFRA

Sautéed Sliced Beef in Satay Sauce

*EERF B AVAILABLE PERIOD:

$238

$280

$230

$160

$180

2l —= 7. MON - FRI : i |k 11:30AM - T42:30PM

EHI7NH KB SAT, SUN, PH : & E11:30AM -

3:00PM




St % SWEET

WO R R R $210 BoEH & fir/rax $60
Fried Rice with Preserved Greens Chao style Sweet Mango Sago

HREEZRR $260 BB Bk B %ok fir/pax $90
Yangzhou Fried Rice with Shrimp Bird's Nest, Peach Gum in Goconut Milk

W B R F $300 Z BT AL E D fir/pax $60
Lotus Leaf Rice with Diced Chicken, Conpoy & Crab Meat Sweet Red Bean & Lotus Seed Soup with Tangerine Peel

BE BE W ommoE * $200 MAdEH S HBEFR  arxg60
Crispy Noodles served with Sugar & Vinegar Chao style Double-hoiled Papaya & Snow Fungus

ve 10 ) * $280 7% TBOPE i BLORE att/pes $80
Wok-fried Flat Rice Noodles with Beef Steamed Brown Sugar Honeycomb Cake

TR KW Bk s250 R Rk E aft/pes $80
Braised Rice Vermicelli & Glass Noodles with Shredded Mango & Purple Rice Cream Roll

Roasted Duck & Mustard Greens

Bl 4E & K Ml W B/ Bowl $120 T & & U5 o Mg ER aft/pes $80
Congee with Aged Radish Coffee Layered Cake

i 6F %5 W oK i Bk $280 SR L S S A 5 af/ pos $80
Crispy Rice with Seafood in Soup Black Goji Berry Osmanthus Jelly

i f6F kb BR 1% $320

Wok-fried Seafood Kueh Teow

o hEIEZE/EFIK: $25/1i

o {HEERFES: F _E11:30 & T44:00

o ULEHEBIBEANRER

o MERMBRYEHBERENR, FHEHKMNREE
o FRIEEBEBEUATHE, SRN—KREE

W BRI A (BA/OR) #/ Glass $38 o NAWEFY, BAFBITEM, ANEFRGRERTERE

Xinhui Dried Tangerine Peel & Hawthorn Water (Hot / Cold)

HRAK (/) #/Glass $38

Barley Water (Hot / Cold)
. .

*{EJERF Bt AVAILABLE PERIOD: ) ‘ v ) )
B —% i MON - FRI :EL I 11:30AM - FZF2:30PM dispute arise, the decision of Elite Concepts shall be final
BN HK B SAT, SUN, PH : 5. E11:30AM - F4F3:00PM

Chinese Tea / Hot Water: $25/Pax
18 1 _ 1/ class $48 o Available from 11:30am to 4:00pm
Fresh Orange Juice e Menu is applicable to dine-in only
8 5 L 31 5/ Glass $48 o Please adv!se our associates if you have any dietary restrictions and/or
) food allergies
Fresh Apple Juice o i .
o All prices in HKD & subject to 10% service charge
o All prices and items are subject to change without prior notice, should any

SHASERES LGIHB003/E $TEESEE Booking

>R85 ICED
003, LGI, PACIFIC PLACE, ADMIRALTY T 2918 9028







25 L pIM SUM

KR AR

Bamboo Shoot & Shrimp Dumpling

. % 4 W FF
Shiitake Mushroom & Crab Roe Siu Mai
HE WM kB R

Five-spice Chaozhou Fun Guo

e EmE LEB

Butterfly Pea & Black Truffle Vegetarian Dumpling

2 o

Mini Glutinous Rice with Chicken Wrapped in Lotus Leaf

B8R S X OB

Baked Char Siu Buns with Double Lemon Snow Crust

Kimchi & Shredded Chicken Spring Roll

< L BIK KA K

Cheese & Pork Crispy Dumpling

. W = R A
Salad & Smoked Salmon Pastry Puff
+ = & & i Ak ¢ W BF

Fresh Shrimp & Chive Pancake

. X O 35 K 5 4 8
Stir-fried Turnip Cake with X0 Sauce
1k ¥ &F i

Steamed Rice Noodle Roll with Fresh Shrimp & Yellow Chive

HIT&HEWXB

Steamed Rice Noodle Roll with Char Siu & Coriander

Crispy Red Rice Noodle Roll with Assorted Seafood

3t/ Pcs $75
3tk/ pes $75
3t/ pes $75
3t/ pes $75
3tk/pPes $78
3t¥/ pes $75
3¢/ Pes $75
3ft/pes $75
3t/ Pes $75
3fF/ Pes ¢ 75

$90

$90

$75

$90

% M 8 7K CHAOZHOU MARINATED SPECIALTIES

6 1B bE & - $380
Assorted Marinated Goose Platter

fon - 5% - B - BH - B

Goose Head, Goose Web, Goose Wing, Goose Gizzard, Goose Liver

WK PF 5 $480

Assorted Marinated Meat Platter

TR - IBE - WBHE - NHE - REFRE

Goose Head, Goose Web, Goose Wing, Pig’s Trotter, Boneless Oxtail

$240
Marinated Goose Chaoshan style
Wk R s/rc 480
Marinated Goose Wing
e B W RE #/Pc ¢80
Marinated Boneless Goose Web
WK il P $200
Marinated Pork Belly

$240

Marinated Pig's Trotter

.II%‘II‘Z}E%HEII (VY 8 %)
WK ETFRE $220

Marinated Boneless Oxtail

Tossed Shredded Abalone with Preserved Greens Chao Style

o S

2%/ Pcs $-|20

Market Price

BR /RER/ERA

Selection of Fish (Served Cold in Chao Style):
Threadfin / Coral Grouper / Mackerel Scad

.Wﬁ%lﬂﬁ $98

Chilled Guava

TEMEMEMNDODKE $120

Soft-centered Century Egg with Minced Chili & Pickled Ginger

Char Siu & Roasted Goose Platter

% 8 % R CANTONESE BBQ

¥ & /) &P STIR-FRY

B Bz 1% 5 1/ Regular $240
Roasted Goose with Aged Tangerine Peel #£/Half $480
®w i X B $220
Char Siu

XK KBS B B 5320

fof ok B Mo pe uh v N $220
Sweet & Sour Pork with Fresh Pineapple

Wi Bz ¥¢ 1 %k #/Half $320
Crispy Chicken

P S $280
Salt & Pepper Frog Leg

% i R $280
Braised Beef Tendon in Chu Hou Sauce in Casserole

Z XM 2% W B $180
Steamed Pork Patty W|th Preserved Radish

% 3 WON B HE B $230
Braised Pork Rib with Bitter Gourd & Preserved Greens

g i w9 52 $160
Braised Goose Blood in Casserole

fof o b HE & O OH $260
Stir-fried Chinese Yam & Yellow Fungus with Termite Mushroom

JUME i A 48 $238
Pan-fried Baby Oyster Egg Batter with Bombay Duck Fish
DELRH $180

Sauteed Sliced Beef in Satay Sauce



iR N T $210

Fried Rice with Preserved Greens Chao style

ERECEN N $260

Yangzhou Fried Rice with Shrimp

L T $300

Lotus Leaf Rice with Diced Chicken, Conpoy & Crab Meat

B 4E E X MO Bileow $120

Congee with Aged Radish

i fF 5 iR $280

Crispy Rice with Seafood in Soup

IR $320

Wok-fried Seafood Kueh Teow

T $200

Crispy Noodles served with Sugar & Vinegar Chao style

LA S| $280

Wok-fried Flat Rice Noodles with Beef

ERKWHE B XK $250

Braised Rice Vermicelli & Glass Noodles with Shredded
Roasted Duck & Mustard Greens

I:P @ g % #fi/Person $28
HH, &8, #BlE, &N, k%

Chinese Tea (Puer, Shoumei, TieGuan Yin, Jasmine, Chrysanthemum)

eI
Wi, FH, #BlS, &R, K%

fEE B BR A $38
Kok (3

Barley Water (Hot / Cold)

R (B

Wi ik SR $58
S RETE, BEOR T

(Orange Juice, Apple Juice)

SEAHES LG
LG, Pacific Place, Admiralty

BB H 8

Sweet Mango Sago

iR I Bk B = Ak

Bird's Nest, Peach Gum in Coconut Milk

#5fii/Person $60
&(ir/rerson $90

E Bl 7 AL S 7D sw/rerson $60

Sweet Red Bean & Lotus Seed Soup with Tangerine Peel

mAb & H H BB F Eswreson $60

Double-boiled Papaya & Snow Fungus

BOpE i HLRR aff/pes $80

Brown Sugar Honeycomb Cake

CTHRBREXRE 4t/ pes $80

Mango & Purple Rice Cream Roll

T )& S 95 wm e RS aft/ pes $80

Coffee Layered Cake

gg%*ﬁ?ﬁﬁﬁé atf/res $80

Black Goji Berry Osmanthus Jelly

HAERFRY: £ L11:30 & F42:30
UERERBARER
METARYANIERENR, FHERMNRBEE
FrEEBEUETHE, FRN—REE
NBUWEEN, BAFITEH, NERERLRTEE

Available from 11:30am to 2:30pm

Menu is applicable to dine-in only

Please advise our associates if you have any dietary restrictions and/or
food allergies

All prices in HKD & subject to 10% service charge

All prices and items are subject to change without prior notice, should any
dispute arise, the decision of Elite Goncepts shall be final

sTEEERE Booking
T 2918 9028
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C.C.LOU
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THE SPIRIT OF SHANTOU & CANTON, FRESHNESS FOR ALL SEASONS . . N o \
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THE SPIRIT OF SHANTOU & CANTON, FRESHNESS FOR ALL SEASONS

an elite concept“ﬁ‘. BHA
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THE SPIRIT OF SHANTOU & CANTON, FRESHNESS FOR ALL SEASONS

an elite concept“ﬂ‘. % 3



/N B STIR-FRY
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S 5% SWEET
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fik %% DRINK
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HAERFR: B E1:30 & T42:30
UEREIERANRER
B #sE

o Available from 11:30am to 2:30pm
o Menu is applicable to dine-in only
o Photo for reference only

MEEARYBHERER, FHERMANKES
FrEERLETHE, SRM—RBE
RNBWMAENY, BAHBITEN, FERBREREE

o Please advise our associates if you have any dietary restrictions and/or food allergies

o All prices in HKD & subject to 10% service charge

o All prices and items are subject to change without prior notice, should any dispute arise, the

decision of Elite Concepts shall be final

FEALHES LG
LG, Pacific Place, Admiralty

sTEEERE Booking
T 2918 9028
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