CEHETARETEHEST (15 June 2025)

Father’s Day Chef Lam’s Recommendation

FF | BN BE R B S 1,288 | ¥ | BEMURIRIRR EBE GBSO EEOHEE (FE) 1,088
% Steamed Red Garoupa % Steamed Spotted Garoupa Fillets * Green PepperCorn ¢ Chive

+ +

Barbecued Pork « Honey Soya Beans Simmered Fresh Chicken ¢ Soy Sauce (Half)
HEETET 238 | BN EDEEK 588
Barbecued Pork * Honey Soya Bean Sautéed Spotted Garoupa Fillets « Choy Sum
A HEIEERE 178 | S EF RGN DT 398
Roasted Pork Belly Braised Spotted Garoupa Head & Belly « Mushrooms ¢ Bean Paste
TR RS () 208 | EZUIMEEL 298
Drunken Abalones "15 Years Hua Diao" Wine (4 Pieces) Wok-baked Shrimps ¢ Dried Curry
JEOTR7K AR 148 | IREREREE S 4RE 328
Beef Tongue * Herbed Soy Sauce Shrimps * Scallops * Bean Vermicelli * Crab Paste « Clay Pot
Rpez+: (1Uf) 288 | AR hIEEER 298
Crispy Tiger Prawn Toast (4 Pcs) Crispy Prawns ¢ Strawberry * Sweet & Sour Sauce
LKA 118/ | BETRIE 388
Hearty Daily Soup 208/ | Braised Beef Ribs * Teriyaki Sauce
R HE 18/ | EIKTBEECFSEATA 348
Partridge Thick Soup « Snow Gum « Egg White (Per Person) Poached Chuck Flap Tail Beef « Ginger * Spring Onions
GELIEE L 138/ | 417 TH SR BE PE T T FE R B 288
Double-boiled Sea Conch Soup » Kumquet (Per Person) Crispy Pork Spare Ribs « Red Wine ¢ Pickled Shallots « Dark Vinegar
HEHTCREA S 488 | A UG R 2 238/
Steamed Threadfin « Chicken Qil « Hua Diao Wine Crispy Chicken ¢ Spicy Spring Onion Oil 468/ 4%
R TERR R AR R 438 | FUEHTIEE TR 308/
Simmered Boston Lobster « Vegetables « Mushroom Crispy Fresh Chicken 598/%: 8
BT RN 368 | HEIEEHETR 198
Steamed Pork Patty « Cream Crab Crispy Bean Curd ¢ Shrimp Mousse ¢ Conpoy
EAEHE B2 TR E 348 | EERENDTTRE 168
Braised Sea Cucumber * Bean Curd * Matsutake Paste ¢ Clay Pot Sautéed Kale Pickled Vegetables
USRS A 378 | fuT AR 198
Braised Sea Cucumber * Fish Maw ¢ Mushroom ¢ Goose Web ¢ Clay Pot Simmered Carp Fish Mousse ¢ Spinach *« Medlars ¢ Fish Soup
BBl A B A 228 | B EERER 198

Simmered Fish Maw e Salted Pork ¢ Fresh Mushrooms

Fried Rice * Diced Seafood * Crispy Garlic




