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[Mid-Autumn Festival Set Menu |
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Barbecued Pork with Honey Sauce and Jelly Fish with Sesame Qil

MARERNBME
Braised Bird’s Nest Soup with Crab Meat and Fish Maw
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Stir-fried Scallops with Morel Fungus, Gingko and Vegetables
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Fried Diced Beef Tenderloin and Onions with Wasabi Sauce
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Poached Vegetables with Cordyceps Flower and Fungus
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Smoked Crispy Chicken with Supreme Tea Leaves
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Fried Rice with Dried Baby Shrimps and Ham
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Seasonal Sweetened Soup

P9z R HK$1,788 for 4 pax (& Original HK$2,288)
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Please inform us if you have any food allergies or dietary preferences.
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[Mid-Autumn Festival Set Menu I|1]
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Barbecued Suckling Pig with Jelly Fish with Sesame Qil
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Stir-fried Shrimps and Laurel Clams with Vegetables and Caramelized Walnut
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Braised Vegetables with Crab Meat
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Golden Minced Shrimps with Almond
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Braised Bird’s Nest with Assorted Seafood
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Braised Mushroom with Goose Webs and Vegetables
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Steamed Tiger Grouper
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Smoked Crispy Chicken with Supreme Tea Leaves
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Fried Rice with Conpoy and Eggs White
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Seasonal Sweetened Soup

ANAVAGE HK$2 988 for 6 pax (JRf& Original 73 i HK$3,888 for 6 pax)

+ i1 HK$5,588 for 12 pax (&f& Original +_ff HK$7,388 for 12 pax)
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