Summer Lunch Menu
August to October 2026
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Matsusaka Pork Neck with Garlic
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Drunken Giant River Prawn
N/ 37
VD ¥ E'J' %? iﬁ-
Twin Chicken with “Sand Glnger Sauce
?':’% % % £
Double-boiled Bird’s Nest Soup with Fish Maw & Winter Melon
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Stir-Fried Grouper Fillet with Velvet Mushroom & Yam
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Angus Short Ribs Braised with Pink Peppercorns
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Seasonal Greens & Yunnan Ham in Superior Chicken Broth
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Golden Frled R|ce W|th Imperlal Crab I\/Ieat Ginger and Egg White
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Almond Beancurd With Ginkgo
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Prices are in Hong Kong dollars and subject to 10% service charge
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