£ Z £ 4 WINTER SEASONAL MENU HK 988 Per Person

Bl X APPETISERS
18 M = 78 B & 1
Drunken Razor Clam with Qinghong Rice Wine
8 A 3 38 7 @ AR
Hetian Chicken Salad with Crispy Taro,
Chinese Baby Cabbage and Calamansi Sauce

T R T K
Pan-Fried Taro Dumplings with Shrimp and Minced Pork
%6 SOUP
AEMEHGRREMEG$158
Boiled Coral Red Garoupa in Tomato Soup
VL ¥ Z %k FROM THE SEA
ATAMUE AR I BE IR R $588
White Pepper Local Flower Lobster in a Clay Pot
X OR
AETEREXTEER $588
Picked Vegetable Vermicelli King Crab in a Clay Pot

B B Uk 5 # MINNAN SIGNATURE

s BB HERITEA4TIF /N $488
Slow-Cooked A4 Wagyu Beef Chuck Rib with Caramalised Onion Sauce

BR X VEGETABLE
A FEBEEEZS 5188
Wok-Fried Pea Shoots with Shaoxing Wine and Chicken Oil
F & MAIN
HRELM
Fujian-Style Wok-Fried Fish Noodles with Assorted Seafood
o 88 DESSERT
FRKEK
Sweet Taro Paste with Soymilk Pudding
& OR
E SRR
Steamed Red Bean and Pumpkin Cake
a B REEAE AlLa Carte Pricing

DUEFE SRR o 50— AEs B o B T BLEL A 47471 7] 1R 6

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




