IE Bk E=4%& CHEF MENU | HK 728 Per Person

BT ¥ APPETISERS

BR4F T AL B < 88 HREALEE
Marinated Whelk with Qinghong Rice Wine Deep-Fried Five Spice Bean Curd Pork Roll

B E % FUIJIAN DIM SUM

KB ESGR (H0 $88)
Steamed Buddha Jumps Over the Wall Dumpling in Soup (Supplement $88)
Preparation time is 20 minutes F5 204 §#

% SOUP

RRUEFFRED HIFRTFTEIEAKBE(AMN $68)
Vegetable Broth with Wuyi Mountain X OR Fish Maw and King Crab Meat Thick Soup
Wild Mushroom and Bamboo Fungus (Supplement $68)

R B & 0k /N ¥ MINNAN SIGNATURES
EF9E 615
Xiamen-Style Ginger Duck
5 OR

TEERAE

Crispy Drunken Pork Ribs with Purple Potato and Mint
K OR
0 AIBR / sHFE/ BEFEXR

Fish of the day (Steamed with Red Wine Lees Sauce / Calamansi Soy Sauce /
Pickled Spicy Yellow Capsicum Sauce and Fujian Pickled Vegetable)

R VEGETABLE

8 I RN B BT ik
Stir-Fried Fujian Cauliflower with Black Termite

F & MAIN
MY REHESE

Minnan-Style Lor Mee with Pork Belly, Shiitake Mushroom and Assorted Seafood

i 5¢ DESSERT
B URG 5 OR EMFILFR

Minnan Sweet Soup with Sweet Taro Paste with
Gelidium Jelly and Snow Lotus Seed Japanese Pumpkin

DU E R 355 Mo — IRB5 2L o 2 vl B H qth 410 [R] Rs 6E H

All prices are in HK Dollars and subject to 10% service charge. Set menu cannot be used in conjunction with any other discounts.




