AHEE

Warm Winter Pleasure
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Snake Soup * Shredded Chicken ¢ Fish Maw * Black Mushrooms
Tangerine Peel * Chrysanthemum * Crispy Flakes

+ kAT F AR 588
Braised Lamb Brisket ¢ Black Mushrooms * Bean Curd Sticks
Water Chestnuts

B
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T X T8 kR 168
Wok-fried Sliced Preserved Duck Meat * Snow Peas ¢ Chinese Celery

SLBETEHRR 238
Chicken (Half) * Aromatic Ginger * Shallot * Casserole

ALIB A R 198

Braised Oxtail ¢ Carrots ®* Onion * Red Wine Sauce

LR e 108

Sautéed Celery * Lotus Roots * Water Chestnuts * Sweet Peas
Black Fungus * Deep-fried Taro Nest

A I R AR R AR 268
Fried Glutinous Rice ¢ Assorted Preserved Sausages

Dried Shrimps * Black Mushrooms

RAF AT R

Clay Pot Rice Selection

R Y Wiz R 298
Preserved Duck Leg ¢ Preserved Duck Liver and Pork Sausage For 4 persons
PR AL R AR G & WER 248
White Eel * Preserved Vegetables * Red Dates * Tangerine Peel For 4 persons
By Al 835 H 1 B Wiz 268
Pork Patty ¢ Salted Fish * Mushrooms * Water Chestnuts For 4 persons

RATILE B 49 45 42

Please allow around 45 minutes for clay pot rice

‘\‘?;’i{ Vegetarian dishes
1-15 Nov 2025
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If you have any food allergies, please inform our staff.
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Snake Soup * Shredded Chicken ¢ Fish Maw * Black Mushrooms
Tangerine Peel * Chrysanthemum * Crispy Flakes

+ kAT F AR 588
Braised Lamb Brisket * Black Mushrooms ¢ Bean Curd Sticks
Water Chestnuts

e A 168
Wok-fried Sliced Preserved Duck Meat * Snow Peas ¢ Chinese Celery
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CRE Y EHRE ¢ 238
Chicken (Half) * Aromatic Ginger * Shallot * Casserole

ALIBI R RAE 198

Braised Oxtail ¢ Carrots ®* Onion * Red Wine Sauce

N ERAERFE 108

Sautéed Celery * Lotus Roots * Water Chestnuts * Sweet Peas
Black Fungus * Deep-fried Taro Nest

A I R AR R AR 268
Fried Glutinous Rice ¢ Assorted Preserved Sausages
Dried Shrimps * Black Mushrooms

RAF AT R

Clay Pot Rice Selection

h T AR B B 94z 298
Preserved Duck Leg ¢ Preserved Duck Liver and Pork Sausage For 4 persons
SR AT IR Fed oL 943 ) 288
Chicken * Dried Oysters * Dried Silver Fish For 4 persons
TR A R B WA 208
Beef Patty « Water Chestnuts For 4 persons

Lime Leaves * Aged Tangerine Peel (10 Years)
BATERE BF 44 45 442
Please allow around 45 minutes for clay pot rice

‘\‘?;’ﬁ Vegetarian dishes
16-30 Nov 2025
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If you have any food allergies, please inform our staff.



