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Fish Maw (5 Heads) Feast Set Menu (Available From Monday to Friday During Dinner Period)
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Drunken Abalone “15 Years Hua Diao” Wine
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Crispy Tiger Prawn Toast
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Daily Soup
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Pan-fried Garoupa Fillets « Tangerine Peel
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Wok-baked Australian Lobster (600 Grams) *
Ginger * Spring Onions * Supreme Broth
(55h08188)
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Braised Sea Cucumber * Bean Curd
Matsutake Paste ¢ Clay Pot
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Sautéeed Beef Tenderloin Cubes ¢ Crispy Garlic ¢
Assorted Onion
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Sautéed Dried Seafood * Shrimps ¢
Chives ¢ Cashew Nuts
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Wok-baked Shrimps ¢ Dried Curry
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Steamed Eel » Black Bean Sauce * Tangerine Zest
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Steamed Threadfin « Wampee ¢ Pickled Vegetable
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Shrimps * Scallops * Rice Vermicelli ¢
Crab Paste * Clay Pot
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Five-spices Pork * Shopee ¢
Chinese Chives
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Crispy Spanish Pork Spare Ribs ¢
Red Wine ¢ Pickled Shallots * Dark Vinegar
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Simmered Fresh Chicken ¢ Soy Sauce (Hgif;\,

ER R R S R R R R R S R TR T SRS R TR T R SR TR R SR R T R R SR R R R R SR TR S R SR R T S S SR R R R e

St TSRO \ B A AT 52
Braised Whole Fish Maw (5 Heads) ¢
Abalone Sauce * Vegetable * Noodles
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Red Bean Soup * Lotus Seeds * Tangerine Zest
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Choose 1 Seafood & 1 Meat

Choose 1 Seafood & 2 Meat

Choose 2 Seafood & 2 Meat




