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Freshly marinated vegetable , crystal geoduck in jelly, tangerine peel in meat cake, passion fruit in balls
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Double-boiled, Shangri-La Pine Matsutake ,Pigeon Egg, Abalone and Conpoy
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Marinade Goose platter (' meat, Liver, Web)
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Crispy Sea Cucumber with black truffle Sauce
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Steamed Croaker fish in yellow pepper spicy sauce
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Braised prok with Bitter Gourd in 'Chiu chow" Style
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Congee, Sticky rice in 30 year o[zf dried radish with Sea Cucumber
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Sweet_Almond Tea with Bird's Nest
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original price HKD 1148 per person (Minimum of 2 persons required)

UPEFER A G & B $699 (2 tmde)
Limited time offer HKD 699 per person (Minimum of 2 persons required)
e E P S5 ER o L AP SIRIER o Please advise our staff of any food allergies.
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ALK BAK A0 528 X0 $E1GHE 548, /INBIGEHE $20 Tea and boiling water $28 per person, Snacks $20 per plate XO sauce $48 per plate



