
SET LUNCH
午餐套餐

Appetizer
前菜

Maltose Glazed Spanish
Chestnut-Fed Barbecued Char Siu

麥烤西班牙栗飼叉燒

Dim Sum Selection Basket
精選點心籃

 Scallop & Chives Dumpling
帶子韭菜海鮮餃

 Crystal Shrimp Dumpling with Wild Chili
野山椒蝦餃皇

 Steamed Preserved Black Olives Dumpling
法邊豆欖菜餃

Pork Bun with Cabbage
經典菜肉包

Wok-fried Seasonal Vegetables with Garlic  
蒜蓉炒時蔬

(Choose one option 選一款)

Stir-fried Potato Noodles 
with Pickled Peppers

泡椒炒薯粉

or 或

Egg Fried Wild Rice & Seasonal Vegetables
素菜粒野米蛋炒飯

                    Ice Cream
        雪糕

French Bean with Termine Mushrooms 
法邊豆配雞樅菌

Bamboo Pith & Seafood Dumpling
雲裳竹笙海皇餃 

Vegetarian Spring Roll
香脆素春卷

Sliced Steamed Pork Belly with Garlic Purée
金蒜五花卷

Maltose Glazed Spanish
Chestnut-Fed Barbecued Char Siu

麥烤西班牙栗飼叉燒

Stir-fried Chicken with Jade Cucumber Shoots
碧綠瓜苗炒嫩雞

Kung Pao Prawns 
宮保蝦球 

Madame Fù’s Dan Dan Noodles
擔擔麵

Ginger Lemon Sablé
檸檬薑脆餅

All prices are in HKD and subject to 10% service charge

$348 $498
Chinese Tea 中式茗茶

Smoked Bean Curd Roll Shiitake Mushroom & Carrot (2 pcs) - add $50 

Treasured Mushroom Shaped Steamed Bun (1pc) - add $35   

Shanghai style Pickled Radish - add $30

Menu DégustationGourmet menu

-- Monday to Friday --

Earl Grey Sichuan Pepper Sparkling Tea, Honey Chrysanthemum Sparkling Tea - Upgrade with $18 (glass)

Sparkling Wine, House Wine - add $50 (glass) , Regular Coffee, Iced Coffee, Espresso - add  $30 (cup )

Free-flow Sparkling Wine, White Wine and Red Wine, Beer add $330 (per guest) 
To enjoy 2 hours of free-flow

 煙燻素鵝 (2件) - 加 $50 

  錦繡冬菇包 (1件) - 加 $35

風味醬蘿蔔 - 加 $30


