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Boneless Hainan Chicken

BH JE )&k 95
Roasted Duck ¢ Plum Sauce

&t X
Honey Glazed Barbecue Pork

He )22 )&% A J=A
Roasted Crispy Pork Brisket

B8 & =N\ 7 & 5R
Prime Cut Sea Blubber ® Cucumber ¢ Aged Vinegar

Deep-fried Swamp Eel ® Sesame ©
Sweetened Dark Vinegar

WK 5 F
Marinated Pig Trotters ® Chinese Herbal Soya Sauce

% JR\ 3E = JE Ho
Deep-fried Eggplants ® Beancurd ® Chilli ®
Dried Chilli ® Garlic
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If you have any food allergies, please inform our staff.
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Mandarin Fish Soup ¢ Black Fungus ®

Bamboo Shoot ® Angel Loofah ¢ Tangerine Peel ©
Kaffir Lime Leaves

A a k5
Double-boiled Pork Lung Soup ® Almond Juice

T
Double-boiled Soup

BALE & K&
Daily Soup

WEATHETRWES - FEARBHEEAR -

If you have any food allergies, please inform our staff.
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Steamed Seabass Fillets ® Fava Beans

4T )5 X2 i K Pl KX BE Rila BB
Braised Garoupa Belly ® Roasted Pork Brisket ©
Beancurd ® Black Mushrooms ¢ Oyster Sauce

B 1= %2 fe BE Bk
Deep-fried Eel Fillets * Homemade Pickled Gooseberries

EFBEEVEBSEF
Scrambled Egg ¢ Shrimps ¢ Chives

RKERZEAWEEY
Stir-fried Fresh Milk ¢ Crabmeat ® Pine Nuts ® Peas

BB & w8 B8 B S BA
Pan-fried Pork Patties ® Salted Threadfin Fish

S 2E ok 98 A
Sweet and Sour Pork ¢ Pineapple

IR 1F M P At
Wok-fried Australian Beef Tenderloin Cubes
Potatoes ® Honey ® Black Pepper

# 3X o UE 2B 1F A A5 Bl B 3= I e
“Hong Kong Style” Curry Beef Brisket *
Beef Tendon * Potatoes ® Roti Prata

BEETEITES M REE
Poached Vegetables ® Beancurd Sheets ®
White Kidney Beans * Soy Milk

WEATHETRWES - FEARBHEEAR -

If you have any food allergies, please inform our staff.
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% HEW AR EFRIELTARER # 1z Per Person 288
Stewed South African Five Heads Abalone ©

Seasonal Greens ® Abalone Sauce

FHMEESLTIAFE IR AS 368
Stewed Fresh Pork Tendon ® Australian Sea Cucumber ©

Chinese Herbal Soya Sauce

= +F JE 5 Bk 288
Deep-fried Prawns ®* Kumquat Essence

EUE TS RKERRIRE A 298
Wok-fried “Dalian” Abalone ® Streaky Pork ® Coriander ® Shallots
BHAMBEALTEB R —~FF 498

Stewed Pork Spare Ribs ® Fish Maw Tube * Pig Stomach
Peppercorns ® Pork Bone Soup

= B i 388
U.S. Oysters

e =iV Wok-fried  Salted Egg Yolk

* &5 7E Baked * Port Wine

o E# Wok-fried * Ginger * Spring Onions

* BRXE Deep-fried

BEHEEIVEFHXEZH # & Half 288
Hand-shredded “Wenchang” Chickene® 2= & Whole 468
Ground Ginger ® Kaffir Lime Leaves

e & LE F %t 3 & Half 248
Shallow-fried Crispy Chicken = % Whole 468
AR1FRLF B b 2R EH 34 & Half 248
“Chef Lam” Signature Chicken 2= & Whole 468
Supreme Soya Sauce

EFoEEIEEIES & 198
Wok-fried Pork Spare Ribs ® Pig Livers ® Ginger ® Spring Onions
TTEFIEEEEE B+ A 468

Double-boiled Beef Brisket ® Turnips ® Carrots ®
Lalang Grass Roots ® Sugar Cane
O B FL IS I HR I SR M 40P 368
Wok-fried Australian Lamb Loin ® Green Chilli ¢
“Laoganma” Chilli Paste
WA THETRWRAR - 55 AREERAR

If you have any food allergies, please inform our staff.

% Friend of the sea



