fULL FULL MOON DINNER MENU |

HK$92,288+10% service charge per table of 12 persons
Red eggs with ginger
THELHE
E N U Roasted suckling pig with jellyfish
Moz AFEHEBEE

2@ W é Wok-fried scallop and prawn with vegetables
ELER RV

Braised conpoy with mushroom and seasonal vegetables
RN i

Deep-fried crab claws stuffed with shrimp paste
FESR LR EH

Braised bird's nest soup with shredded chicken and egg white

Simmered goose's web with Chinese mushroom,
vegetablesand shrimp roe
IS E I CLE

Steamed tiger garoupa
H R LB

Deep-fried crispy chicken with preserved bean curd sauce
e LG R 2

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

Braised e-fu noodle with shiitake mushroom

EE TSR T

Sweetened walnut cream with glutinous dumpling
AT

\s4

MENU SUBJECT TO CHANGE WITHOUT PRIOR NOTICE
HONG KONG

A LA ST A



fULL FULL MOON DINNERMENUI

HKs10,288+10% service charge

QQN per table of 12 persons
D N N E R Red eggs with ginger
THEAHE
E N U Roasted suckling pig with jellyfish

W Kz AL FEFEB
2@ —‘ @ Sauteed shrimp with asparagus in X.O. sauce

X.O. EFa iR

Braised crab meat with crab coral and seasonal vegetables
TR A BT

Baked crab shell with wild mushroom, crab meat and cheese
ZHHEREE

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

.

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

W EB I 4k

Steamed tiger garoupa

B DL

Deep-fried chicken with crispy garlic

KB

Seafood fried rice with egg white and vegetable

& HEE R

Braised e-fu noodle with wild mushroom in abalone sauce
fETEF R A

Sweetened coconut cream with black glutinous rice
and aloe

T EOREE
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MENU SUBJECT TO CHANGE WITHOUT PRIOR NOTICE
HONG KONG

A LA ST A



