CHINESE NEW YEAR
A LA CARTE MENU 2024

February 5 — February 24

If you have food allergies, please advise your server and our chefs will be happy to prepare a dish for you Ik'
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Small Large
(Serves 2 — 4 persons) (Serves 5 — 8 persons)

HAPPINESS & PROSPERITY YU SHENG $65 $106
WITH SMOKED SALMON & ICE PLANT ®&®
ZTEAZLEMAKkESLE MEZX b b4)

PROSPERITY YU SHENG WITH ABALONE & $88 $155
ICE PLANT &®
BETAIES 0o KEH4)

VEGETARIAN YU SHENG $55 $92
WITH ICE PLANT ®
MiBRARTEH (kL LEEKELAL)

(Serves 2 — 4 persons)

SLICED ABALONE & $38 CRISPY SOFT SHELL CRAB & $18
e (&47) FRHRRE (H40)
SMOKED SALMON &  $17 CRISPY FISH SKIN & $15

MEE=X & (547) RIS (EA)



ROASTED SUCKLING PIG &
RELM (BiE R KL
Served in two courses

(One-day advance order required)

ROASTED PORK "CHAR SIEW"
GLAZED IN HONEY (300GM) @®

#HMBE (BT XKR)

CHINESE HERBAL ROASTED DUCK ®
iz &k (4 FIas)

SALT & PEPPER ROASTED CRISPY CHICKEN
SR A& (B & 5 8)

$378 (whole)

$26 (small)

$78 (whole)

$55 (whole)

$49 (half)

$31 (half)
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SOUP & ABALONE % %, ¢t & ® .
LOBSTER BISQUE (& $21
BRAISED SEA CUCUMBER, $25
CRAB MEAT & FISH MAW SOUP C&@ g
HEXE (BMiELEAEEE)
DOUBLE BOILED CHICKEN SOUP WITH $20
SEA WHELK & WOLF BERRIES & EA7 |
¥ EF& (BLMfG )
DOUBLE BOILED SOUP OF THE DAY & $14
A& AT (A adfig)
BRAISED ABALONE $58 "'-Hl
~ (WHOLE, FRESH FOUR-HEAD) .

N HRELM (BB Rl L £i54)

Served with seasonal vegetables, black moss & abalone

IC O WITH SEA CUCUMBER @& {




FROM THE SEA % %%

Small Regular

WOK-FRIED SCALLOP WITH X.0. SAUCE ©® mad $55 $62
MRS B (RHEXO0.KEEFTHETS)

Broccoli, lily bulbs, mushroom, carrot, ginger & scallion

DEEP-FRIED PRAWNS COATED $35 $50
WITH WASABI MAYONNAISE ®®
2E%FT (FRE&FIHK)

CRISPY TIGER PRAWNS TOSSED $35 $50
WITH MANGO CHILI SAUCE (&
iz ¥ (F LB MITHK)

STEAMED COD FILLET $52 (per order)
WITH CHILI GARLIC SAUCE &
BMAR (FMAESESL)

STIR-FRIED TIGER PRAWNS IN TATWANESE $40 $58
SAN BEI SAUCE & BEAN CURD @& a7
JBRT R (ZARESTLAE)

DOUBLE HAPPINESS PLATTER & K7 $58
HEWI] (L0 EENEEHTF)

Six-head braised abalone with coriander

& chilled Hokkaido scallops with scallion & truffle sauce

CHILLED BOSTON LOBSTER TAIL $60
WITH CITRUS MAYONNAISE & FRUIT SALAD (@& iz
AESI (4 R+ A 5T )

HALF LOBSTER TAIL, HOKKAIDO SCALLOP $48
& MUSHROOM WITH ASPARAGUS

ON EGG WHITES @&

%6 %

WG LR (RFTHY, $F, L%, F4 E49)

Large

$80

$65

$65

$77



Small

WOK-FRIED ANGUS TENDERLOIN BEEF CUBES $40
WITH MONGOLIAN PEPPER SAUCE

& ASSORTED VEGETABLES ()

FFTFR (REE ERLRABLFA4)

BRAISED PIG TROTTER WITH DRIED OYSTERS
& BLACK MOSS SAUCE ©®

HE L0, Mt F

ot X FMAA (KF, £, T

SWEET & SOUR PORK COLLAR CUBES WITH $24
LYCHEE, PINEAPPLE & BELL PEPPER G®
#Eah 5 HAR L A

GENERAL CUTLET WITH GENERAL TSO'S GLAZE $24
SERVED WITH DRIED CHILI, ZUCCHINI,

CHERRY TOMATO & SPRING ONION &

ARFRMA

Regular

$57

$36

$35

$35

Large

$75

$46

$46




FROM THE GRILL

ROSEMARY GRILLED U.S.D.A PRIME ANGUS

RIBEYE 300GM ()

Whipped potatoes, grilled baby carrot, green peas, cherry tomato
& mushroom brown sauce

GRILLED U.S.D.A BEEF TENDERLOIN 227GM (1®
Whipped potatoes, sautéed ratatouille vegetables, cherry tomato
& port wine sauce

BAKED HALF CHOPPED BOSTON LOBSTER
WITH CHEDDAR CHEESE SAUCE (1 G®

Served with creamy risotto, asparagus & confit of chorizo sausage

GRILLED LAMB RACK (&
Whipped potatoes, sautéed ratatouille, cherry tomato, black olive
& anchovies sauce

PAN-SEARED SCOTTISH SALMON (G®

Green lentil ragout, confit chorizo sausage, witted baby garlic spinach
& red wine sauce

—

CREAMED SPINACH (2

SAUTEED BROCCOLI WITH GARLIC
& GRILLED BEETROOT (2

CHEESY WHIPPED POTATOES WITH BACON BITS 0©¢

SAUTEED ASSORTED MUSHROOM
WITH GARLIC BUTTER & PARSLEY (2

PARMESAN TRUFFLE FRIES (2

$85

$85

$63

$70

$54

$12

$12

$12

$12

$12



RICE & NOODLES @, 4k

FRIED GLUTINOUS RICE WITH

HONG KONG PORK SAUSAGE @OC®
WIR 2 (EALME KB AR)

Dried scallops, mushrooms & dried shrimps

X.0. FRIED RICE WITH
CRAB MEAT & TOBIKO @OCG®
SHEBE (AHXO0.¥ALTHR)

BRAISED COD SERVED WITH CRISPY EGG NOODLE
& SEASONAL GREEN VEGETABLES ©®
A RE (BLHEL®)

BRAISED HALF BOSTON LOBSTER
WITH EE-FU NOODLE ©& a7

BB A (LigASTAIB)
Mushrooms & vegetable

GARLIC PRAWNS WITH TAGLIATELLE IN
POMODORO SAUCE (@&

Grated parmesan cheese

STEAMED CHICKEN DUMPLING (®@&
Btz (4A%KT)

Small Regular
$35 $50
$33 $49

$62 (per order)

$66 (per order)

$32

$12

S

Large
$65

$65




SZECHUAN HOT & SOUR SOUP 2
@)l 8%k E

SWEET CORN SOUP 2
RFAENES %
With pumpkin & asparagus

ALFREDO STYLE FRESH MUSHROOM RAVIOLI (©®2 a7

Porcini mushroom, baby spinach & parmesan

Small

STIR-FRIED BEAN CURD $21
IN SZECHUAN HOT BEAN CHILI SAUCE 2
@) %% 28

BRAISED BEAN CURD $23
& EGGPLANT IN BLACK PEPPER SAUCE 2
Z MW F 2R

SLOW-BRAISED EGGPLANT $23
IN SZECHUAN HOT BEAN CHILI SAUCE 2

@ )il B3 T

Served in a claypot

SZECHUAN STYLE “GONG BAO” $28
MOCK CHICKEN WITH CASHEW NUTS ®2

ERBEEST

SZECHUAN STYLE “MALA” MOCK CHICKEN $28
WITH VEGETABLES & MUSHROOMS 2

Q| KR EST

EGG FRIED RICE ®% $22
R WIXI

With mixed vegetables & mushrooms

BRAISED HONG KONG EE-FU NOODLE @2 $24
* & FHRiFE

With mushrooms & yellow chives

SAUTEED ASPARAGUS WITH LILY BULBS $26
AHEF4S (ALORFYEE) B

Pumpkin, bell peppers & assorted fresh mushrooms

$12

$12

$36

Regular
$31

$33

$33

$42

$42

$32

$34

$37

Large
$41

$41

$43

$56

$56

$42

$44

$51
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DESSERT #ét & ~——F
BERRIES DARK CHOCOLATE TART (@®% mEa $12
With fresh berries, hazelnut & chocolate shaving
CHILLED MANGO POMELO SAGO $11

WITH LYCHEE (02
M2 E (MHHLEH)

CHILLED ALOE VERA & $11
LEMONGRASS CRYSTAL JELLY 2@
A FXE (PEFFR)

Served with lime sorbet

WOK-SEARED CHINESE $12
' NEW YEAR NIAN GAO @2®
SHH4 (AMEH)

DOUBLE-BOILED HASMA $20
S Rt (LEMTH)

With red dates, snow lotus seeds & white fungus

,. DOUBLE-BOILED BIRD NEST $65
IN THAI COCONUT 2
ThVE (KIBLELE )

/ ' 1 With red dates & rock sugar




