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8 B % € B FUJIAN APPETISERS PLATTER

KEZBEHER
Yongchun Aged Vinegar Jellyfish Terrine
18 M = 10 B & 1
Drunken Razor Clam with Qinghong Rice Wine

B 8 ) 7

Fujian ‘Pie” with Hot Sour Mud Crab Meat, Lotus Root, Lettuce,

Crispy Shallot and Lime Leaf

HMEhLTE
Deep-Fried Five Spice Bean Curd Pork Roll

BEEZMN

Pickled Pumpkin with Passion Fruit and Spring Onion Oil

Bo SOUP

HEEANELE
Fish Maw and King Crab Meat Thick Soup
or

WETTE RS
Simmered Tomato Broth with Matsutake Mushroom
and Bamboo Fungus

L # Z % FROM THE SEA

MrRRETLrEH &
Minnan-Style Poached Wild Chicken Grunt

MEREXANBEERR
Steamed Hokkaido Scallop with
Fujian Pickled Vegetable and Vermicelli

F I #EE CHEF’S SIGNATURE
KB SEER 65
Tea-Smoked Crispy Pigeon
BX ¥ VEGETABLE
FEYRSHFURKX
Braised "Shan Su" Vegetable in "Tofu Box "
F & MAIN
HERERM
Fujian-Style Fish Noodles with Assorted Seafood
t & DESSERT

FHRENBIRFURG (RIR)
Minnan Sweet Soup with Peach Gum and White Fungus (Hot or Cold)

B $988 Per Person

DU B MG o M5 —ARF B o B AR AT B A7 411 17 K5 65
All prices are in HK Dollars and subject to 10% service charge.
Set menu cannot be used in conjunction with any other discounts.




