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CHEF PAUL’S SUMMER CREATION

EFeHET2
RAZOR CLAM - SAKURA SHRIMP * CHINESE CHIVE
& | PERPIECE 178

g SRR A INER
DOUBLE-BOILED WINTER MELON SOUP * SEAFOOD * YUNNAN HAM
i1 | PER PERSON 338

FLUE AR A e S B
BAKED SPOTTED GAROUPA FILLET * PEPPERCORN * SHALLOT
HEWIALFE | FOR 2 PERSONS 498

He XD —an Bk
WOK-FRIED “BUDDHA JUMPS OVER THE WALL”
{7 | PER PERSON 388
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ROASTED CHICKEN - SAND GINGER * SCALLION
& | HALF 378 JF& | WHOLE 738
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CULINARY DELIGHTS
PITHEAFEREAT 2 HFEE] | PLEASE ORDER 2 DAYS IN ADVANCE FOR BELOW ITEMS
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DRUNKEN SEAFOOD — MANTIS SHRIMP / ABALONE / CLAM

[RGB E R (wirzE1reE)
SMOKY DRY-AGED THREADFIN  { AROUND 1TO 1.5 CATTIES )

JREEFIEATE (w275F%)
ROASTED WHOLE SUCKLING PIG ~ { AROUND 275KG )
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WHOLE MUD CRAB - CHEUNG FAN - CLAY POT
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IF YOU HAVE ANY FOOD ALLERGIES, PLEASE INFORM OUR STAFF.



