AHEEIEBY \ SOE R TR e ARHEE)

Fish Maw (5 Heads) & Seafood Feast Set Menu (Available From Monday to Friday During Dinner Period)
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Drunken Abalone “15 Years Hua Diao” Wine Crispy Tiger Prawn Toast
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Daily Soup Double-boiled Winter Melon Soup ¢ Crab Meat «

Eight Treasures ¢ Yellow Fungus
(Additional / FE5511$380)
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ST VSEE Live Seafood
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Pan-fried Garoupa Fillets * Tangerine Peel Steamed Eel « Black Bean Sauce * Tangerine Zest
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Steamed Threadfin * Chicken Oil » “Hua Diao” Wine ~ Braised Spotted Garoupa Head & Belly * .
Wild Mushrooms ¢ Yellow Bean Paste e

RE R /N Meat & Vegetable
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Crispy Bean Curd ¢ Shrimp Mousse * Braised Sea Cucumber ¢ Bean Curd ¢
Conpoy Matsutake Paste ¢ Clay Pot
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Shrimps ¢ Scallops * Rice Vermicelli ¢ Sautéed Local Organic White & Green Bitter Squash .
Crab Paste « Clay Pot Pigeon Fillet » Black Bean & Garlic
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Sautéed Dried Seafood ¢ Shrimps * Crispy Spanish Pork Spare Ribs ¢
Chives » Cashew Nuts Red Wine * Pickled Shallots * Dark Vinegar
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Wok-baked Shrimps ¢ Dried Curry Crispy Chicken (Half)
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FEELEEY Fish Maw (5 Heads)
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Braised Whole Fish Maw (5 Heads) °
Abalone Sauce ¢ Vegetable ¢ Noodles
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Red Bean Soup ¢ Lotus Seeds ¢ Tangerine Zest

$2.988/VUfir FH $3.888/75{7 H $4.888/ \fir FH
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Choose 1 Seafood & 1 Meat Choose 1 Seafood & 2 Meat Choose 2 Seafood & 2 Meat




