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20" Anniversary Chef’s Specialties

I I0 8B $238
Prawn Aspic
B X (5 $238

Pan-fried Prawn Heads with Sweet and Sour Sauce
Deep-fried Shrimp Mousse with Black Sesame

TR AR (=) $588
Braised Shark’s Fin

Fx Eh e $488
Braised Fish Maw with Crab Meat and Crab Roe

B Sk (5 $488
Shrimp Balls coated with Shark’s Fin and Bird’s Nest (Per Person)

TG ) $268

Scrambled Egg Whites and Salted Egg Yolk with Yellow Croaker

TR A $688

Braised Softshell Turtle with Chinese Brown Sauce

R $588
Wok-fried Slices Abalone

¥ FYERvE $438
Crispy Duck Slices with Walnuts

a‘% R $198

Sautéed Mandarin Fish, Chicken and Bamboo Shoot in Rice Wine Lees

B E R $98
Sweetened Pea Pudding

a4 e
Ie 1= s $98
Lotus-shaped Flaky Pastry
TR P ¥ de— PRIEF o
All prices are subject to 10% service charge.
R THER AR R RE AL REA B o
If you have any food allergies, please inform our staff.



