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

- 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

Main (Choose one option) 主菜 (可選一項)

Madame Fù’s Dan Dan Noodles 蜀香肉燥擔擔麵 
Vegetarian Dan Dan Noodles with Wild Mushroom & Sesame Broth 珍菌麻香素擔擔麵

Sakura Shrimp Noodles with Toasted Sesame Dressing 櫻花蝦麻醬拌麵
Stir-fried Potato Noodles with Egg, Pickled Peppers 泡椒炒薯粉

Egg Wild Rice Fried Rice with Seasonal Vegetables & Dried Cranberries 紅莓翠蔬野米金蛋炒飯
Flat Rice Noodles with Angus Beef 亁炒安格斯牛河

Crab and Egg White Fried Rice topped with Crab Roe  蟹子蟹肉蛋白炒飯

Add $100/pax  加 $100每位

Madame Fú Dim Sum Delight Set
Cucumber Salad with Wood Ear Mushrooms in Chilli Oil & Shanxi Vinegar Dressing

醋香青瓜木耳

* * * * *
Dim Sum Selections

花漾點心

Steamed Seafood Dumplings with Chinese Asparagus & Crab Roe． 
Steamed Preserved Black Olives & French Bean Dumpling．

Mozzarella & Spinach Dumpling．Madame Fu’s Char Siu Bao
玉筍海鮮蟹籽餃．法邊豆欖菜餃． 芝士菠菜餃．蜜烤栗飼叉燒包

* * * * *
Golden Crispy Temptations 

酥香黃金薈
Vegetarian Spring Roll．Carrot‑Shaped Sticky Rice Dumpling with Tomato, 

Minced Meat & Cheese．Sesame Doughnut filled with Purple Sweet Potato
香脆素春卷．蕃茄芝士流心咸水角．紫薯煎堆

* * * * *
Wok-fried Seasonal Vegetables with Garlic

蒜蓉炒時蔬

* * * * *
Wonton in Chili Oil

香麻川味抄手

Almond Chocolate Tart
法式杏仁朱古力脆撻

或 or
Peanut & Sesame Cantonese Sticky Rice Cake

花生芝麻手工糯米糍

Chinese Tea 中式茗茶

HK $318 / per person

* * * * *

* * * * *


