JE¥ B A

CHEF{ RECOMMENDED

LA e A B HK$96 for 3pcs
Wagyu beef puff with black pepper

RGN A HK$96 for 3pcs
Hokkaido king crab & sea urchin spring roll

R E 95 6 A 1K $82 for 3pcs
Typhoon shelter cod crispy roll

BEHIEWE HK$96 for 3pcs

Ginger lobster bao with spring onion

HEG e HK$78 for 3pcs

Dan dan xiaolong bao

E AN TEIRAL HK$72 for 3pcs
Black truftle har gau - shrimp dumpling

T W T 1K$450 whole
Yunnan black truffle crispy-skin chicken HK$228 half
F IR AR HEMYFo A HK$378

Wok-tossed Mg wagyu beef with wasabi & garlic sauce

p 11K$ 138

Crispy aubergine tossed with salted fish & sakura shrimp

8 R Ve R B HK$228
Deep-fried soft-shell crab with chilli and garlic

R AT AL IEAR SR HK$ 124 for 2 pcs
Seared foie gras with osmanthus-smoked coddled eggs

WHRERET2 HK$ 178 for 2pcs
Steamed Hokkaido scallops with garlic

TCPG BSR4 IT A L # HK$198
Double boiled free-range chicken with fish maw, conch

and porcini mushrooms

FE RSB HK$62 for 3pcs

Lava mango & almond roll

TS M E R R AR R HK$62 for 3pcs

LLava sea salt caramel chocolate mochi

Y — R # &  All prices are subject to 10% service charge
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I ZHE SR R EH3054E HK$92 per serving
Seafood dumpling in white pepper chicken soup

Preparation time approx 30 minutes

B A HK$78 for 3pcs
Shrimp & okra dumpling

LR TR HK$82 for 3pcs
Pearl scallop & shrimp dumpling

HUR % T A HK$76 for 3pcs

Deep-fried clam & taro puff with black bean sauce

2R A B A 1K$82 for 3pcs
Yu xiang crispy pork dumpling

2R HK$78 for 4pcs
Black garlic siu mai - pork & shrimp dumpling

Kl $BAK HK$72 for 3pcs

Crystal har gau - shrimp dumpling

Lk a HKs$68 for 3pcs
Steamed barbecue pork bao

ik
522250 1K$88

Roasted Iberico pork with spring onion & coriander

e R HK$88
Crispy purple cabbage

BE BT by HK$90
Scallop & century egg

JRAE I 2 HK$90

Prawn with chives

TOAL BN B HK$90

Crispy bean curd with prawn & squid mousse

R #% % All prices are subject to 10% service charge



A LA CARTE
AR Z A & 11K$288

Steamed Alaskan black cod fillets with Chinese
chives & Sichuan pepper

EHE T HK$228

Crispy boneless chicken with Chinese chives

) 48 F L 48 2 A HK$218
Double-cooked acorn fed Iberico pork with Yunnan

morel mushrooms in a stone pot

Z R U 11K$238

Honey-glazed Iberico pork - char siu

MO e 4 ik 2 2 i HK$ 188
Mapo tofu served with diced Mg wagyu beef

TR BB HK$268
Baked Alaskan black cod fillet in stone pot

HRALL AR B A HKs 188

Steamed threadfin fish with Shaoxing wine

F MR & Fo HK$368
Braised wagyu boneless beef ribs with smoked Guizhou

bamboo shoots

WG 1HK$328

Boiled chicken and fish maw in chicken broth

A KA HK$238
Stir-fried wagyu beef with rice, pepper and basil

EY R T HK$168

Pan-fried oyster cake

BRAER HK$298
Boiled giant grouper with chilli pepper, pickled cabbage

and spring onion

70— i # # All prices are subject to 10% service charge
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T 58 B A RT Ao R AR HK$268

Foie gras & wagyu beef fried rice in stone pot

AR TR HK$208
Scallop fried rice with salted fish

T FL A7 Fm B ) 36 ZIRAR HK$238
Stewed rice with Alaskan king crab and assorted

vegetables
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30X Fo HK$288
Wok-fried flat rice noodles with wagyu beef

B AF 50 HK$208
Soy-braised E-fu noodles with prawns

2N B SRR Koy HK$198
Singaporean fried vermicelli with Iberico pork

char siu & shrimp

25 KRS EILFER A HK$198

Braised rice noodles and vermicelli with Parma ham

1% A 90 3 FooF 4R 5 T HK$ 158
Wagyu beef cheek with soy bean paste and rice noodles

in soup

o 5B B B RAG E B A& HK$168

Diced sea bass with Inariwa udon in stone pot

LR R HKs$118
Dan dan pork noodles in soup with Shanghainese

coddled egg & sakura shrimp

AR R G0 HK$118
Hand-pulled noodles in soup with chicken and spring

onion

R #% % All prices are subject to 10% service charge



== VEGETARIAN ==

LRI HK$68 for 3pcs
Wild mushroom & beetroot dumpling

WH A5G HK$68 for 3pcs

Steamed matsutake mushroom bao

SLEZ R 1HK$ 168

Braised bean curd with vegetarian oyster sauce

Hi% B NLA T HK$138
Crispy aubergine tossed with string beans

A BT 2B HK$88
Pan-fried bean curd with vegetarian dashi

SR F XA SRR HKS$78
Sweet potato noodles and assorted vegetables with

s€same sauce

L EN R HK$88
Crispy purple cabbage cheung fun

E X HK$138

Wok-tossed kai lan with ginger

LR P A R HKs$118
Stir-fried seasonal vegetables with garlic

WA5E AR AR HK$ 188
Egg white fried rice with black truffle & vegetables

LM HK$ 138
Tossed noodles with ginger & spring onion

ERTHIE L 11K$108

Braised Chinese yam noodles with plant-based pork

70— i # # All prices are subject to 10% service charge
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B e HER HK$158
Shanghai cabbage and fish maw in fish broth

B Ea HKs$118
Stir-fried string beans with pork & sakura shrimp

EGrA R R HK$118

Seasonal vegetables in superior broth

W N HK$128

Steamed prawns and loofah in fish broth

T KRB B R HK$118
Pork, lettuce & sakura shrimp with Tai O prawn paste

in a stone pot

Prawn paste is locally produced in a traditional stilted fishing village

Hon
N AN e - HK$62 for 3pcs

LLava mango & almond roll

WS B BAE R AR Kok 1K$62 for 3pcs

LLava sea salt caramel chocolate mochi

R BR R R 1K$62 for 3pcs

Classic egg tart

fE R LR 11K$62

Cashew panna cotta

B E HK$62

Oolong creme brulee

BALH T AR HK$58

Pomelo & mango ice cream

2 RE 4 HK$58

Sesame ice cream

BT HK$58

Oolong tea ice cream

R #% % All prices are subject to 10% service charge
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