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%% Soups HK$ Point
JEERECERE (L) 248 477

Double-boiled black mushroom broth
with Chinese cabbage (per person)

{6t Seafood

JEHZABERR 998 1,920
Steamed garoupa fillets with superior light soy sauce

Rk FIOUEIK 498 958

Sautéed prawns with macadamia nut
and seasonal vegetables

SR BRI N A 1 628 1,208
Wok-fried Australian scallops with
Chinese leek and elm fungus

% & Poultry

SRR 318 612
Sautéed chicken fillets with black bean sauce

A Meat

TV & RO HAR AR 1,268 2,439
Wok-fried diced Japanese wagyu beef
with black pepper and 9-year aged lily bulbs

WAEMEFE R - FERMTAIR B

Please advise our staff of any preferences and allergies.
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Shangri-La Circle Redemption Awards are subject to the Shangri-La Circle programme Terms and Conditions.
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£ % Vegetarian HK$ Point
LA TR 288 554

Coddled vegetables with Chinese yam
and wolfberries in supreme broth

RIEERNDERE R 288 554
Wok-fried lotus root and asparagus with black pepper
BRI 2R P2 B 288 554

Sautéed diced assorted vegetables with amber walnuts

Bt Rice
BN IO B 338 650

Fried rice with assorted seafood and crab roe

5 Dessert

WHECH 8 95 183
Chilled mango cream with sago and pomelo
B R =R AL ETD 115 222

Sweetened red bean soup
with 30-year aged mandarin peel

EEH R EAE (1) 85 164
Steamed red date pudding (4 pieces)
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Please advise our staff of any preferences and allergies.
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