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Amuse-Bouche
PR /N A

Marinated Cherry Tomato

k#
Appetizers
BT ZK B DU R4 (G5 45 25)
Marinade De-bone Pork Trotter (JXH)
A LI - AL K T L (ST
Poached Hokkaido Squid with Peanut Garlic Chilli Oil & Caviar (JTW)
AR 5 (S
Marinated Celtuce with Pickled Chilli (JTW)
=X
Dim Sum
PRIHEE £ Rk (41 7)
Baked Barbecued Pork Puff with Superior Oyster Sauce (JTW)
22 A fifl K IR (i)
Steamed Abalone Dumpling with Water Bamboo (JTW)
Soup
A IR B0 £ e 2 Y (ST X 75 2%)
Double-Boiled Muscovy Duck Soup with Dried Shrimp & Squid (JTW x JXH)
3
Main Courses
B RE T R EE L)
Eel Fish Maw with Crab Roe & Crab Paste (JXH)
il XO # A (44Ei)
Deep-fried Beef Cheek with Homemade XO Sauce (JTW)

xR
Rice
KRS EREUR B 1 (S x HAE )
Stuffed Japanese Kanto Sea Cucumber & Chinese Preserved Meat Rice
with Kelp Sprouts (JTW x JXH)
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Dessert
g ey DL ULRg AL (S iEis)
Baked Baby Pumpkin Tart with Bird’s Nest (JTW)




