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33 Chinese Lunar New Year Set Menu 2019 ™ O™
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Tossed seafood/chicken/pork with cabbage, carrot, green mango,
cucumber, peanuts, homemade soya
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Crispy-fried Saigon spring roll, Pan-fried Vietnamese cured meat,
Steamed rice flour pouches with minced pork and dried shrimp
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‘Vietnamese’ style tomato soup with scallop
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Roasted fish with lemongrass
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Stir-fried crab with curry sauce and garlic breads
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Braised baby Chinese cabbage with dried ham in soup
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‘Hue style’ noodle in soup
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Glutinous rice with air-dried sausages
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Pandan dumplings
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S8 HKS2,388 per four person
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If you have any food allergies, please inform our staff.
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The above price is subject to 10% service charge.



