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FTHEEFRER

Auspicious Vegetarian Set

....................

BRXE e FAH T 2246
Deep-fried Eggplant with Vegetarian Spring Rolls

3 AT E R A2
Double-boiled Bamboo Pith Soup with Brown Shoot & Cabbage

BREBEZTYFF
Stir-fried Asparagus with Lily Buds, Fungus & Cashew Nuts

B R AT IR

Braised Assorted Mushrooms with Seasonal Vegetable

FREEAEL IR
Iried Rice with Diced Vegetarian Ham and Vegetable

CRZAT NSRS
Ching Teng with Glutinous Rice Dumpling

$86 w/GST per person
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L1 HEER

Blessing Set

....................

=X & A GriFHR)
Prosperity Salmon Yu Sheng

BéFEAMBRE R (£FXE)
Double-boiled Shark’s Cartilage Soup with Fish Maw, Conpoy & Chinese Cabbage

TR AN A4 & (KGR T IR)
Steamed Sea Perch Fillet with Shimeji Mushroom & “Xue Cai”

¥ 2 1K e i TR dE R (Bh4e L)
Braised Abalone with Scallop, Mushroom & Seasonal Vegetable

R 22 XY AR KR (B AF9K)
Stir-fried Glutinous Rice with Preserved Meat

U EMIKAHE BFET)
Double-boiled Peach Resin with Red Dates & Glutinous Rice Ball

* BB (T &)

Petit Fours

$108 w/GST per person (Min. 2 persons)
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METRER

Abundance Set

....................

=X & A GriFHR)
Prosperity Salmon Yu Sheng

aREHRBALNE (KESE)
Braised Crab Meat with Hasma & Pumpkin Soup

HREBLARTT (&RHBE)
Stir-fried Scallop with Lily Buds & Macadamia Nuts

A ARG B (FFA R

Steamed Sea Perch Fillet with Garlic Paste & Supreme Soya Sauce

BREFREAHHET XA FFLR
Braised Dried Scallop & Black Moss with “Bai Ling” Mushroom

SRR (A RAFF)
Cantonese Style Crispy Roasted Duck

ALRFEZFE (FRAR)
Stir-fried Ee Fu Noodles with Shredded Meat & Bean Sprouts

B E (- E E)
Hot Almond Cream with Glutinous Black Sesame Ball

* B IUE (e Tk EF)
Petit Fours

$498 w/GST for 5 persons
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AEXEER

Prosperity Set

=X & A GriFHR)
Prosperity Salmon Yu Sheng

b= 8% (MRER)
Braised Crab Meat with Fish Maw & Mushroom in Thick Soup

HREXOERMTITR (XLT R)
Stir-fried Prawns with Pine Nuts & Seasonal Vegetable in X.O. Sauce

FRMAT S (BKA)
Steamed Cod Fish Fillet with “Chye Po” in Light Soya Sauce

BAEAY E R IE TR (PR P %)
Braised Dried Scallop with Mushroom, Bamboo Pith & Seasonal Vegetable

SRR B B ST (AR i)
Crispy Roasted Chicken served with Prawn Crackers

R LA AR (W ER)
Stir-fried Glutinous Rice with Preserved Meat

LR ETAR G (7R T 4r)
Double-boiled Dried Longan with Peach Resin Sweet Soup

* AR (FF &)

Petit Fours

$598 w/GST for 5 persons

150

ucl

ucl

150



ng)

El

20

ne)

P

THE CHINESE ;. RESTAURANT

-1\

2021 #FER

Chinese New Year Set Menu
o o«{}»c >

=X &3 A (BiERM)
Prosperity Salmon Yu Sheng

4B R R (S HEH)
Braised Bamboo Pith With Dried Seafood Thick Soup

HIE) EHH SR F TITR (B LR IE)

Stir-fried Prawns & Scallop with Shimeji Mushroom in Szechuan Sauce

A 2 LR & (FFAR)
Steamed Sea Perch Fillet with Tangerine Skin & Ginger Slice

2= Ken s EH I (FRRE)
Braised 3 Headed Whole Abalone with Dried Scallop & Mushroom

SRS (% F e &)
Cantonese Style Crispy Whole Roasted Duck

Braised Ee Fu Noodle with Crab Meat

UEMWTR(WERE)
Double-boiled Hasma with Red Dates & Lotus Seeds

* BB (FF &)

Petit Fours

$1,188 w/GST for 8 persons
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