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Hot and Sour Dragon Claw Fungus

BMELEE
Deep-Fried Five Spice Bean Curd Pork Roll
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Steamed Dumpling with Agaricus Blazei, Sugar Pea and Spinach
%6 SOUP
* Choose One Per Person & i % — 3K *
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Fujian-Style Hot and Sour Soup
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Tofu Soup with Clam and Luffa
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*Choose One Per Person # fif j& — 3 *
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Braised Tofu with King Crab Meat, Tiger Prawn and Scallop
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Steamed Razor Clam with Fujian Pickled Vegetable and Garlic Sauce
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Xiamen-Style Ginger Duck
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Wok-Fried Wagyu Beef with Laocong Shuixian (Supplement $98)
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Seasonal Greens with Your Choice of Cooking
(Garlic, Plain, Crispy Pork Lard or Bean Paste)
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Fujian Home-Styled Fried Rice with Abalone,
Dried Scallop and Bean Spout

t & DESSERT
*Choose One Per Person & i 3% — 5% *
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Gelidium Jelly with Longan Honey
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Sweet Taro Paste with Japanese Pumpkin and Pistachio

N $488 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.




