X B IRET{EHES (20 & 21 Dec 2025)

Winter Solstice Festival Chef Lam’s Recommendation
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% Steamed Red Garoupa % Wok-baked Australian Lobster * E-fu Noodles * Supreme Soup

+ +

Barbecued Pork * Honey Soya Bean Simmered Fresh Chicken * Soy Sauce (Half)
B ET B U 238 | Bk TG 328
Barbecued Pork « Honey Soya Bean Shrimps ¢ Scallops * Bean Vermicelli * Crab Paste ¢ Clay Pot
AN 178 R HEE2 EIEE 348
Roasted Pork Belly Braised Sea Cucumber ¢ Bean Curd ¢ Matsutake Paste ¢ Clay Pot
T AR (PUE) 208 | TGMRAEECE 378
Drunken Abalonee "15 Years Hua Diao" Wine (4 Pcs) Braised Sea Cucumber « Fish Maw » Mushroom ¢ Goose Web « Clay Pot
JEDTR7K AR 148 | Ul R EETCRE G 388
Beef Tongue ¢ Herbed Soy Sauce Braised Fish Maw ¢ Dried Onions ¢ Clay Pot
RERMERZ £ (1Uf) 288 | fEfif AT AL 498
Crispy Tiger Prawn Toast (4 Pcs) Baked Snow Beef * Fresh Abalone ¢ Fresh Sichuan Pepper
EESEIE 2 o 188 | BEHARLHE 348
Homemade Cuttlefish Cake ¢ Seaweed Braised Beef Ribs ¢ Teriyaki Sauce
FEUH AT I T 248 | ALNE BRI AL SRR A 288
Tossed Razor Clams ¢ Celtuce ¢ Spring Onions Spanish Pork Spare Ribs « Red Wine « Pickled Shallots « Dark Vinegar
LT KA % LIS/HHE | i U L R 2385
Hearty Daily Soup 208/ Crispy Chicken * Spicy Spring Onion Oil 468/
[ Thes 188/ | SRS T A 308/
Snake Soup ¢ Fish Maw * Chrysanthemum 698/ Crispy Fresh Chicken 598/
ISR R 398/5 M | fo fLI1GIE AT O 468
Double-boiled Giant Garoupa Head Soup ¢ Chinese Herbs Braised Giant Garoupa Stomach ¢ Fish Maw ¢ Chicken ¢ Clay Pot
S HE S PEEK 398 | BEMLAE(CID T 288
Wok-fried Giant Garoupa Fillets Sautéed Pea Shoot « Conpoy * Egg
SRR EBEER 588 | HEMFEEER 198
Sautéed Spotted Garoupa Fillets « Choy Sum Crispy Bean Curd * Shrimp Mousse * Conpoy
T B SR R B 398 | i FAE ST 198
Spotted Garoupa Head & Belly * Wild Mushrooms * Yellow Bean Paste Simmered Carp Fish Mousse * Spinach « Medlars * Fish Soup
B I Wk [ s 298 | IZEfEfiEERIHLE 368
Wok-baked Shrimps ¢ Dried Curry Braised Noodles * Abalones * Goose Webs * Oyster Sauce




