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Mid-Autumn Festival Chef Lam’s Recommendation
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% Steamed Red Garoupa % Wok-baked Australian Lobster * E-fu Noodles * Supreme Soup
+ +
Drunken Abalone ¢ "15 Years Hua Diao" Wine (4 Pcs) Barbecued Pork * Honey Soya Beans
| BHRCERIRREN S Y + KRSt (U 1,028 | LIRS GRS 298
% Steamed Spotted Garoupa Fillets « Green PepperCorn * Chive Crispy Prawns ¢ Strawberry * Sweet & Sour Sauce
+
Crispy Tiger Prawn Toast (4 Pcs)
WEE T X 238 | EFREREEHGE 328
Barbecued Pork « Honey Soya Bean Shrimps ¢ Scallops * Bean Vermicelli * Crab Paste ¢ Clay Pot
ARG 178 | R H B2 GIRE 348
Roasted Pork Belly Braised Sea Cucumber * Bean Curd * Matsutake Paste * Clay Pot
T AR (1) 208 | JBRIGEE 378
Drunken Abalonee "15 Years Hua Diao" Wine (4 Pcs) Braised Sea Cucumber  Fish Maw * Mushroom ¢ Goose Web * Clay Pot
JE TR A 148 | I fE AT GF 388
Beef Tongue * Herbed Soy Sauce Braised Fish Maw ¢ Dried Onions ¢ Clay Pot
RIFEHRZ+: (1) 288 | EFUKHROE 244 G2 398
Crispy Tiger Prawn Toast (4 Pcs) Simmered Beef Brisket « Turnip « White Pepper ¢ Clay Pot
LK AR5 LS/ | AR 348
Hearty Daily Soup 208/ Braised Beef Ribs ¢ Teriyaki Sauce
RHEREAE R CE S L8/ | AT B AR B PE I T R 288
Double-boiled Fish Maw ¢ Conpoy ¢ Chinese Cabbage (Per Person/Tureen) 378/17 Spanish Pork Spare Ribs * Red Wine ¢ Pickled Shallots ¢ Dark Vinegar
B R RS K 498 | Jii A UMM K 7 A~
Steamed Threadfin « Wampee * Pickled Vegetables Crispy Chicken « Spicy Spring Onion Oil a68/2t
SRR IER 588 | MEAERTREKETAE 30862
Sautéed Spotted Garoupa Fillets + Choy Sum Crispy Fresh Chicken 598/
5 By TR N R DA 398 | HEMEEYE 198
Braised Spotted Garoupa Head & Belly * Mushrooms ¢ Bean Paste Crispy Bean Curd ¢ Shrimp Mousse * Conpoy
BREEZT Rt 428 | fO T RJEIRE 198
Steamed Pork Patty « Cream Crab Simmered Carp Fish Mousse * Spinach * Medlars ¢ Fish Soup
IR 208 | B REE 368

Wok-baked Shrimps ¢ Dried Curry

Braised Noodles * Abalones * Goose Webs ¢ Oyster Sauce




