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e A J BT [f'Eﬁ ,;[érffg\l (5 hj)
Steamed shrimp and scallop dumpling in
Vegetable julienne and topped with crab roe (per person)

1 Sl (o )
Cod fish f|IIet marlnated in special bean paste, flavored with special gravy
(per person)

e RN LR
Deep-fried king prawns on lemongrass skewer,
with wasabi mayonnaise

B i & FA

an-fried fillet of cat fish in sweet and sour sauce

FEREE Y S

Kurabuta BBQ pork loin, marinated and glazed with honey

IR SUNTRICE & 2 R
Australian king scallops deep-fried with salted egg yolk and
served with fruit salad

TS 8T S O
Wild mushrooms and dry-braised goose liver in raspberry sauce,
flavored with sweet basil

pdl: ‘TIJ: (R AT

Dlscounts are not applicable with this menu

By H 4E

Chef Recommendation
]'F] FIES ?%Uﬁsfﬁ ETP3p— AR 55 Prices are in Hong Kong dollars & is subject to 10% service charge
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g $58
Deep-frried t fL and eggplants with fried garlic
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g Smoked bean curd skin rolls stuffed with vegetables {
e i 558

Sliced duck breast with garlic puree

E RUEA $68

Deep-fried pork dumplings with ginger and onion

1 A 568

arinated pig knuckles
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Uy 1R B A T $68

Sliced pig knuckles in Chinese wine served with Jelly fish and spring onions

e HOET = $78
&Hicgd sea whelk in sesame sauce

Eﬁ@*%%&sﬁ% $78

an-fried lotus root cakes stuffed with minced pork

Li[iﬁ‘;piflﬁg% $88

Marinated chicken with chili paste

Tl 5 6 $88
! Drunken piggon with Chinese yellow wine
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Chef Recommendation

]'F] FIES ?%Uﬁsfﬁ ETP3p— AR 55 Prices are in Hong Kong dollars & is subject to 10% service charge



il g2 $128
Honey-glazed barbecued pork
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Rl gl E 3&?? fcl B $108
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Marinated chicken with ginger sauce

F 95

S T o
Marinated chicken in dark soya sauce

AN (TR 5T Ef E3 $158
Roasted suckling pig
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B8 I (48)  $188 (58)  $368
Roasted Peking duck served with Chinese pancakes (Half) (Whole)
B8 () $158 (TE) $268 (518)  $530
Roasted crispy goose (Per portion) (Half) (Whole)
Sk S HE $138
Barbecued meat combination

IJ 1N TH

(i % T %@JE NRTE 155, SIRBEEEE, B 65D

Please select two |tems

(Honey-glazed barbecued pork, Marinated chicken with ginger sauce,
Marinated chicken in dark soya sauce, Roasted crispy goose)

R S HE $158
Suckling pig combination

[ K

(S < T2 TRAE] A TV, I, B £/

Please select additional item

(Honey-glazed barbecued pork, Marinated chicken with ginger sauce,

Marinated chicken in dark soya sauce, Roasted crispy goose)
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Chef Recommendation
]'F] FIES ?%Uﬁsfﬁ ETP3p— AR 55 Prices are in Hong Kong dollars & is subject to 10% service charge



RLEVH R () $42
Soup of the day (per person)

[ BliyE 3 3 (5 4) $68
Hot and sour soup with sea cucumber (per person)

Feh! A= 3 () $68
Braised soup with conpoy and golden chives (per person)

B A EE M (1) $68
Chicken soup with wonton and bamboo pith (per person)

5K FUTE & (B1F) $68
Braised soup with corn kernels and fish maw (per person)

52 Ay g i (3 ) >168
Braised soup with bird’s nest and minced chicken (per person)
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Chef Recommendation
]'F] FIES ?%Uﬁsfﬁ ETP3p— AR 55 Prices are in Hong Kong dollars & is subject to 10% service charge



WYL (28)
Australian king prawn flavored with selected sauce (per piece)

(A / iz B2 )

(Soya sauce / Spicy sauce / Tomato sauce)

A A

Scrambled eggs with shrimps

g LJ; 25 5

Steamed bean cur(ﬁnd scallops in black bean sauce

i

Sautéed scallop with Yunnan ham, pine nuts and conpoy

NURE- L
Sautéed prawns and straw mushrooms

fiz ] 4 =

Wok-fried prawns with Sichuan spicy sauce

g R By SR
Sautéed fillet of grouper and asparagus in black bean sauce

A K 2R

Sautéed fillet of grouper with assorted mushrooms

V1Y 6 K

Wok-fried sliced sea conch with straw mushrooms

X0 e 5
Sautéed siallops with sliced sea conch in X.0 sauce

B AT AE
Chef Recommendation
]'F] FIES ?%Uﬁsfﬁ ETP3p— AR 55 Prices are in Hong Kong dollars & is subject to 10% service charge
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AP 598
Sweet and sour pork with pineapples

LT $98
Brarsed eggplant with minced pork and salted fish

PR T PR $128

Wok-seared spare ribs with superior dark soya sauce

EONEE . £
Deep-fried spare ribs with golden garlic

25 # Fl o RESR $128
Sautéed fﬁlet of chicken with lily bulb and vegetables
e 7
Pan-fried boneless duck in lemon sauce
SEE Y >148
' % Poached sliced beef in chili broth
1T AT T A $148
g Sautéed diced beef with mango and avocado

o=t 4 #0F $148

Wok-fried beef tenderloin and onions in special sauce

L R R $158

Wok-fried minced pigeon served with lettuce
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TG Kl o HE ) 35 (FE) s168 (UE) $320
Deep-fried crispy chicken (Half) (whole)
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Chef Recommendation

]'F] FIES ?%Uﬁsfﬁ ETP3p— AR 55 Prices are in Hong Kong dollars & is subject to 10% service charge
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Bra|sed soup with bean curd, vegetables and egg white (per person)

R o (1)
Braised soup with corn kernels and bamboo fungus (per person)

153 A

Steamed sli ced béan curd with mushrooms and vegetables

S
N, vu
Bralsecﬁbean curd with Chinese black mushrooms

A Sl

Braised seasonal vegetable with Bailing mushrooms in premium oyster sauce

&I, kI
i b F) F j’
lgeep fried crispy taro mousse stuffed with Osmanthus

R R
Bra|sed assorted fungus with vegetable

7 EIJ FI —r\‘ AEE ],:
Sautéed ock shrimps with baby corn and lily bulb

s L 4
Braised E-fu noodles with assorted mushrooms

A e

Fr|ed r|ce with pumpkin and assorted vegetables

B AT AE
Chef Recommendation
]'F] FIES ?%Uﬁsfﬁ ETP3p— AR 55 Prices are in Hong Kong dollars & is subject to 10% service charge
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g% Jfl1 I 4] 2 $108
Wok-fried egg noodles with bean sprouts and yellow chives in soya sauce

[ Ny 5 $158

Singaporean fried vermicelli with shrimps and BBQ pork

AR $138

Wok-fried flat noodles with beef and bean sprouts

HP R $138
Pan-fried egg noodles with shredded pork and bean sprouts

i °158

ok-fried flat noodles with shrimp in scrambled egg sauce

e U B Al A $158
Wonton noodles in soup

B g 5 1 A $188
Pan-fried egg noodles with shrimps and scallops

Gl 8
Chef Recommendation

]'F] FIES ?%Uﬁsfﬁ ETP3p— AR 55 Prices are in Hong Kong dollars & is subject to 10% service charge
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B 4 AT A

Fried rice with minced beef in shrimp paste

18 1) B

Yang Zhou fried rice

B USSR 4 B

ried rice with diced chicken and salted fish

& AT B

Fujian fried rice

S

Fried rice with egg white and conpoy

£ <) i

an Ho signature fried rice with diced abalone, shrimp, salted egg and tomatoes

B AT AE
Chef Recommendation
]'F] FIES ?%Uﬁsfﬁ ETP3p— AR 55 Prices are in Hong Kong dollars & is subject to 10% service charge
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L= Eu ﬂ[?ﬁtﬂ%
Dessert combination
(EZEI ™ = H)

(Petit servings of three choices from the below)

BE 5 T TR
Chilled red bean pudding

& O R
Chilled mango pudding

frE Bl Eﬁ p [&

Sweetened almond bean curd with fresh fruits

A8 A58 F[ 8 (1)

Chilled mango cream with sago and pomelo

PN 22 2 B ()

Chilled avocado cream with sago

& (Y

Sweetened cashew nut soup (Hot)

ﬁIE[E\I“ (]-‘JLQ

Sweetened almond soup (Hot)

%Jp&mﬁwum

Sweeten

B AT E[;F—i

Ty
Mango and plneapple w

ﬁl o

ite chocolate mousse

F o TE A

Chocolate brownies with dried fruits

WY A ER

New York cheese cake

B A 4E 0

Chef Recommendation

]'F] FIES ?%Uﬁsfﬁ ETP3p— AR 55 Prices are in Hong Kong dollars & is subject to 10% service charge

red bean soup with lotus seed and lily bulb (Hot)
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5@%5[ BB W fw B A (B 1)

Braised whole abalone with goose web and vegetables (per person)
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(R 2 (B )
ed sea cucumber stuffed with shrimp mousse in spicy sauce (per person)
“[ijFH Y/ Please order three days in advance)
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Braised sliced abalone with sea cucumber and dried shrimp roe

(= HB YA FlT T (1)

Braised fish maw, scallop and shrimp in abalone sauce (per person)

FUE W 0 3172 T8 ()

Braised abalone with fish maw (per person)

;F{ & Ell:]}_[‘ (5 1)
Braised sliced abalone with green vegetables and mushrooms (per person)

et PR 2 B ()

Braised 28-head dried South African abalone in oyster sauce (per person)

A P R B (= TR (B )

Braised 28-head dried South African abalone with fish maw in oyster sauce (per person)

F[E [—T fnotﬁj @F{bﬁﬂ[

D|scounts a applicable with this menu

By H 4E

Chef Recommendation

]'F] FIES ?%Uﬁsfﬁ ETP3p— AR 55 Prices are in Hong Kong dollars & is subject to 10% service charge
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T RTRESG
Braised shark’s fin soup with shredded chicken and bamboo pith

w BEELE PR

Bra|sed shark’s fin soup with bean sprouts

g TR
Braised shark’s fin soup with fresh crab meat

EIARNCS

Braised shark’s fin soup with fresh crab roe

;h f“L—’\ Eh;'] i}?j
Braised superior shark’s fin soup in brown sauce

RETD fﬂof BRI

D|scounts a applicable with this menu

B AT AE
Chef Recommendation
]'F] FIES ?%Uﬁsfﬁ ETP3p— AR 55 Prices are in Hong Kong dollars & is subject to 10% service charge
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