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FULL MOON DINNER MENU |
HK$9,688+10% service charge per table of 12 persons

Red eggs with ginger
TEBLLHE

Roasted suckling pig with jellyfish
W K7 A FE T BT

Wok-fried scallop and prawn with vegetables in black truffle sauce
NSRS EE VG

Braised conpoy with mushroom and seasonal vegetables
ALY B

Deep-fried crab claws stuffed with shrimp paste
HEZE T AL FRE i

Double-boiled fish maw soup with chicken and bamboo piths
TR 2 e

Simmered goose’s web with Chinese mushroom,
vegetables and shrimp roe

LEERICEE{IF{NT

Steamed tiger garoupa

TR AE B EBE

Deep-fried crispy chicken with preserved bean curd sauce

el LG R 2

Fried rice with scallop and vegetable in black truffle sauce
IR T EE

Braised e-fu noodle with shiitake mushroom
TGO A

Sweetened walnut cream with glutinous dumpling

E B PR

\a4

MENU SUBJECT TO CHANGE WITHOUT PRIOR NOTICE HONG KONG
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:U LL FULL MOON DINNER MENU II
HK$10,688+10% service charge

I\A O O N per table of 12 persons
D | N N E R Red eggs with ginger
\A E N U TEALHE
Roasted suckling pig with jellyfish

:2()177 e RZ A FE T EE
Sautéed shrimp with asparagus in X.O. sauce

X.0. By i

Braised crab meat with crab coral and seasonal vegetables
B A R

Baked crab shell with wild mushroom, crab meat and cheese
Z B R E

Braised bird’s nest soup with minced chicken and egg white

Stewed fish maw with shiitake mushroom and vegetable in
shrimp roe sauce

LEER (e (NN

Steamed tiger garoupa

AATE ERDE

Deep-fried chicken with crispy garlic

K5 D2

Seafood fried rice with egg white and vegetable
HEHIBERDER

Braised e-fu noodle with porcini mushroom

AR E A

Sweetened coconut cream with black glutinous rice and aloe
EEiiTaoREE
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