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MOONLIGHT FEAST SPECIAL SET MENU
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Drunken Mantis Shrimp with Ginger and Yellow Wine

TR BR KRR %
Hot and Sour Dragon Claw Fungus

BEVMEANNET

Fujian-Style ‘Pie’ with Hot and Sour Mud Crab Meat,

Lotus Root, Lettuce, Crispy Shallot and Lime Leaf

B hEE
Deep-Fried Five Spice Bean Curd Pork Roll

BTEE/N
Pickled Pumpkin with Passion Fruit and Spring Onion Oil

% SOUP
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Yellow Croaker Thick Soup with Tofu and Spring Onion
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Simmered Tomato Broth with Matsutake Mushroom and Bamboo Fungus

L # Z % FROM THE SEA
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Steamed Snapper with Calamansi Soy Sauce

BWKERE K
Poached Squid with Garlic, Leek, Spring Onion in Premium Soy Sauce
BHHEENERE
Braised Tofu with Hairy Crab Meat, Tiger Prawn and Scallop

"X VEGETABLE
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Fuzhou-Style Stir-Fried 'Shan-Su' Vegetable with Black Termite

F & MAIN
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Wok-Fried Mud Crab with Crispy Rice Noodles

5o DESSERTS
Vi VIR RN
Yongtai Glutinous Rice Balls with Peanut and Sesame Seeds
AP IR & R
Bird’s Nest with Coconut Milk Terrine

FN$988 Per Person
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All prices are in HK Dollars and subject to 10% service charge.
Set menu cannot be used in conjunction with any other discounts.




