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2L.< Oim Sum
ZBL Steamed

LISSECE 2 2 8 $298/8 pieces
Dim Sum Platter

ikl ks AL ~ e PiE AL~ D R AR I A E A A

Ma la Sichuan prawn dumpling, Pickled pepper har gau,

Steamed beetroot I mushroom dumpling, Steamed cod with black olive dumpling

7K g $E AR $88/3 pieces
Traditional har gau

i@ g b P $88/3 pieces
Pickled pepper har gau

L EEgN Eﬁéi% $78/3 pieces

Steamed beetroot eI mushroom dumpling

K EE W -,H,_ $124/4 pieces
Spinach &l bean curd dumpling

AN N d $88/3 pieces
Steamed cod with black olive dumpling

B (2 5 g A $138/3 pieces
Seafood dumpling with crab roe ¢ crab meat

WA EpokEa P $128/4 pieces
Charcoal lamb < fennel seed dumpling

BB AR A S $128/2 pieces
Tofu skin cake with Agaricus Blazei eI wild mushroom in fish broth

AP -4 $78/3 pieces
Barbecue pork bao
E PR E R AL B alieg 30 24 $138/serving

Seafood el Cﬁic@en_fumpﬁng in matsutake broth (Preparation time approx, 30 minutes)

Signature Dish g Spicy .,E{ Vegetarian

*All prices subject to 10% service charge
*All menus are subject to price and seasonal change
* Please let us Rnow if you have any food allergies or special dietary requirements



B Crispy L Baked
2 ot i+ g
Wagyu beef puff with black pepper

FABEFEE %
Crispy yellow fungus eI vegetable spring roll

w2 ke AL
Pan-fried “Ma Po” tofu bao

A
Crispy seafood roll with prawns & scallops

ARLEE Rk

Charcoal yu xiang crispy pork dumpling

kA ﬁi%]!; £
Seafood lotus root cake in garlic chilli sauce

Y S SR

Crispy bean curd roll with “Ma Po” tofu T lobster

% % Cheung Fun Rice Roll
B HERES

Roasted Ibérico pork with spring onion  coriander cheung fun

s i

Chicken fillet < chilli peanut sauce cheung fun

Lk F R *,;;jm;—ql;ﬁ

Yellow fungus with wild mushrooms cheung fun

=y

*All prices subject to 10% service charge
*All menus are subject to price and seasonal change

e Signature Dish ~ ph Spicy .,E{ Vegetarian

$108/3 pieces

$78/6 pieces

$78/3 pieces

$124/4 pieces

$98/3 pieces

$98/2 pieces

$178/6 pieces

$118

$118

$118

* Please let us Rnow if you have any food allergies or special dietary requirements



Spring Lunch Menu
Available Monday to Friday 12pm to 2pm

Signature dim sum
7€ Y4B AL Pickled pepper har gau P

dz 3 B ¥ )AL Steamed beetroot o mushroom dumpling E{

b B A2 E . Wagyu beef < black truffle siu mai with caviar
or

/& 9% Crispy seafood roll with prawns & scallops — _

TR A B 7K & Charcoal yu xiang crispy pork dumpling
+ B A% F ¥ Vegetarian spring roll with yellow fungus e wild musfirooms Eg

R:2-8:2:8-2:2-8-4

First course % 125 Choose one
# 5 LB Tiger prawn with black pepper Va
# 1 ¥ Fried prawns with salted egg yolk,
Foid B HE A Slow-cooked cod with chicken oil
R AU Wok-fried Boston lobster with leeR, shallot I spring onion — +HKS 138/ person

R:2-8:2.8-8:2-8-4

Ji

Second course % 1% Choose one
P 24 & Spicy minced pork with lettuce < pine nuts/‘
s % H #0247 Angus beef tenderloin with roasted Sichuan Erjingtiao f°
£ 7 %éf % FL & Braised chicken with soy bean sauce I wild mushroom in clay pot

B2 2:2:8°8°8-2:4

Side £ 13x Choose one
+ =+ X $48 Scallops dry noodle with spicy spring onion oil Va
Z BEFLA 3V &R Chicken &L egy fried rice with Yunnan ham
NG -9 F V) A Black truffle, vegetable eqq white fried rice 7 E{

B2 2:2:8°8°8-2:4

2_p % 2 & Complimentary dessert of the day

4 courses | HK $388 per person

Chef’s Recommendation for Sharing
# B B B W8 Aromatic PeRing duck, +HKS$ 488/ half duck,
Served with cucumber, scallion, duck sauce I Chinese pancakes (serves 3-4 guests)

*All prices subject to 10% service charge
*All menus are subject to price and seasonal change
*Please let your server Rnow if you hiave any dietary restrictions and/or food allergies



Vegetarian Lunch Menu
Available Monday to Friday 12pm to 2pm

Signature dim sum
% P8 L &L Spicy Chinese yam dumpling /‘
K F B §o A Spinach o bean curd dumpling
dz 3 Bp IF )AL Steamed beetroot ¢ mushroom dumpling

R:2:8:2:8-8:2:8-4

First course % 13K Choose one
HCWEILA 7 Chilli fried lotus root with bell peppers 2

*“J.)l

) 3 B Wok-tossed green bamboo shoots with ginger jus

R:2:8:2:8-8:2:8-4

Second course £ 125 Choose one
& & F Vegetarian “Ma Po” tofu with chilli sauce 2
HAHF 2 ¥ ¢ Termite mushroom with lettuce e pine nuts

R:2-8:2:9-2:2:8-4

Side % 125 Choose one
§oM® £ E String beans with spicy fennel seeds Va
& 3-v F V) AR Black truffle, vegetable eqq white fried rice

R:2-8:2:9-2:2:8-4

A_P # 3£ 7 & Complimentary dessert of the day

4 courses | HK $388 per person

*All prices subject to 10% service charge
* Al menus are subject to price and seasonal change
*@lease let your server Rnow if you have any dietary restrictions and/or food allergies



Premium Lunch Tasting Menu

¥ ok P
Chicken marinated in Sichuan chilli sauce
SRS B AT S
Seared scallop with termite mushroom paste

R:2°8:2:9-2-4

RS - B

Charcoal yu xiang crispy pork dumpling
WiEE K F AL 3 L

Crispy bean curd roll with “Ma ®o” tofu < lobster
oo L &
Steamed garoupa fillet with chicken oil
or
ISFE & 2oF S50 e + IKS 328/ person
Braised 15-head South African abalone with shiitake mushroom

e

Sautéed wagyu beef with golden garlic

S
AT LR 2w L
Scallops dry noodle with spicy spring onion oil

R:2°8:2:9-2-4

T

5% Longjing panna cotta

EHEA B K * 8 K ¥ Sea salt & caramel chocolate mochi

6 courses | HK$ 780 per person

*All prices subject to 10% service charge
*All menus are subject to price and seasonal change
*@lease let your server Rnow if you have any dietary restrictions and/or food allergies




Dessert
S ch Bao e Soy

White caramel chocolate sesame ganache with soymilk ice cream

Bokhs 4 B TR
Ma la chocolate mousse with guava sorbet
EREAR R 4 ORE

Sea salt e caramel chocolate mochi

P EE (W o 2HER)

Panna cotta platter
(Longjing . Red bean . Pear &l bird’s nest )

S EEL

Sesame < soya milk pudding

A ORBEZA A EE/R TR/ 2R
Homemade ice cream: Oolong tea/ Black sesame/ Tofu
PR f R/ A e

Homemade sorbet: Guava/ Lychee/ Yuzu

Dessert Wine
Moscato d'Asti, Prunotto
Piedmont, Italy

10 Year Old Tawny Port, Dow's
Douro, Portugal

Coffee & Tea
Espresso/ Macchiato

Double Espresso/ Double Macchiato

Black Coffee (Americano)
White Coffee (Latte, Cappuccino, Flat White)

English Tea
(English Breakfast, Earl Grey, Camomile or Peppermint)

Chinese Tea
P Y W T
Pu Er/ Osmanthus oolong/ Jasmine/ Longjing/ Chrysanthemum

*All prices subject to 10% service charge
* Al menus are subject to price and seasonal change
* Please let us Rnow if you have any food allergies or special dietary requirements

HKS158

HKS138

HKS88

HK$90

HKS68

HKS68

HKS68

Glass
HK$138

HKS188

HKS45
HK$65

HKSSS
HK$60

HKSSS

HK$36

per portion

per portion

4 pieces

per portion

3 pieces

per scoop

per scoop

Bottle
HKS688

HKS$1,048

per person



