
VEGETARIAN SET LUNCH 素午餐套餐

DIM SUM SELECTION BASKET
 Mozzarella & Spinach Dumpling  芝士菠菜餃

Steamed Preserved Black Olives & French Bean Dumpling 法邊豆欖菜餃

 Assorted Mushroom & Black Truffle Dumpling 黑松露上素蒸粉果

Vegetarian Beef Siu Mai with Coriander 香荽素牛肉燒賣 

APPETIZER
Cucumber Salad with Wood Ear Mushrooms in Chili Oil & Shanxi Vinegar Dressing

醋香青瓜木耳

Smoked Bean Curd Roll Shiitake Mushroom & Carrot (2 pcs) - add $50
煙燻素鵝 (2件) - 加 $50 

Lava custard bun in Panda Shape (1pc) - add $35
熊貓流心奶皇包 (1件) - 加 $35

Vegetarian Spring Roll (3 pcs)  - add $30
香脆素春卷 (3件) - 加 $30

MAIN COURSE
Sweet & Sour Plant-based Chicken 酸甜咕嚕素雞

Wok-fried Chinese Kale & Termite Mushroom 翠玉芥蘭炒雞縱菌

(Choose one option 選一款)

Stir-fried Potato Noodles with Pickled Peppers
泡椒炒薯粉

or 或

Egg Wild Rice Fried Rice with Seasonal Vegetables & Dried Cranberries
 紅莓翠蔬野米金蛋炒飯 

DESSERT
Peanut & Sesame Cantonese Sticky Rice Cake

花生芝麻手工糯米糍

$348 / per person

Chinese Tea 
中式茗茶

All prices are in HKD and 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


