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Mid-autumn Festival Menu C
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Drunken Boneless Chicken, Chilled Baby Geoduck,

Smoked Mandarin Fish, Marinated Cucumber with Chopped Garlic,
Jelly Fish tossed with Vinegar, Crispy Eel in Honey
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Tianjin Cabbage Soup with Fish Maw, Sliced Abalone,
Sea Cucumber and Air-dried Duck Brest
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Deep-fried Prawns coated with Salted Egg Yolk
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Steamed Garoupa with Huadiao Wine and Pickled
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Braised Sea Cucumber with Beijing Onions
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Smoked Chicken with ‘Long-jing’ Tea Leaves
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Stir-fried Rice Flour Cake with Shredded Chicken and Vegetables

g‘\ EI’U"E;? 4;\

Poached Chicken and Shrimp Wonton
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Deep-fried Sesame Dumplings filled with Salted Egg Yolk
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Sweetened Red Bean Soup
with Glutinous Rice Dumplings filled with Black Sesame Paste

Menu for 12 persons (+ = #*%* ) HK$7,888
Menu for 6 persons (= =% ) HK$4,388
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The Price is subject to 10% service charge.
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If you have any food allergies, please inform our staff.
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Menu cannot be used in conjunction with other promotional, discount offer.



