ENTERTAIN |
C H | N E S E HK$6,788+10% service charge per table of 12 persons
LUNCH
M E N U im sum platter

BLOPHE
2 O 1 7 (steamed shrimp dumpling, steamed pork dumpling with crab roe,
steamed vegetables dumpling with black truffle,

deep-fried spring roll)
UK SRR, BT EE, BAAER R, RFEE)

Double-boiled conch soup with Chinese cabbage and
shitake mushroom

B I R

Wok-fried prawn with vegetable in X.O. sauce

BB GRIOEEK

Braised seasonal vegetable with Chinese mushroom in
abalone sauce
iap e AVET A

Steamed saba garoupa

THAVPEREE

Deep-fried crispy chicken
EALIE T4

Steamed fried rice with shrimp wrapped in lotus leaf

el e SR

Sweetened coconut cream with black glutinous rice

W5k

\a4

MENU SUBJECT TO CHANGE WITHOUT PRIOR NOTICE HONG KONG

A LA ST A



ENTERTAIN II
C H | N E S E HK$7,788+10% service charge per table of 12 persons
LUNCH
MENU e

2 O 'I 7 (steamed shrimp dumpling, steamed pork dumpling with
crab coral, steamed vegetables dumpling with black truffle,

deep-fried spring roll)

UK il Ee, BT RE s, RINEE LR, M EEE)

Braised fish maw soup with matsutake mushroom and assorted seafood
REICEBESE

Wok-fried prawn in X.O. sauce

X.0. R R

Braised vegetables with crab meat and bamboo pith
T EERE R\ sk

Steamed giant garoupa
THAACREHEE

Crispy chicken with wild mushroom in bonito sauce

R B B R
Fried rice with scallop and vegetable in black truffle sauce

BB T EE

Sweetened black sesame cream with glutinous dumpling

BE IS

\a4

MENU SUBJECT TO CHANGE WITHOUT PRIOR NOTICE HONG KONG

A LA ST A



CHINESE
LUNCH
MENU
201/

ENTERTAIN [l
HKS8,888+10% service charge per table of 12 persons

Dim sum platter

BLOPHE

(steamed shrimp dumpling , steamed pork dumpling with
crab coral, steamed bamboo pith with wild fungus dumpling,
deep-fried spring roll)

UK ERAEFIRES, BT s, BT EREL, M FRE)

Double-boiled conch soup with black garlic and fish maw
R CRE R EES

Sautéed scallop with asparagus in X.O. sauce

X.0. BFTEMWH T

Steamed giant garoupa

HAEACREREE

Stewed fish maw with shiitake mushroom in oyster sauce
5 EACRE & 45

Deep-fried chicken with black truffle sauce

LY UNT Ry

Lobster fried rice with conpoy and vegetable
FEMRFEAE DR

Chilled sago cream with pomelo and mango

ot H 8

MENU SUBJECT TO CHANGE WITHOUT PRIOR NOTICE
SR LA S T A

\a4

HONG KONG



