DIM SUM (Available for lunch only | R [ 4 4 g &)

Crab Meat Seafood Dumpling (1) 88
g 2 BN (— 1)
Scallop & Chives Dumpling (3) 75
wTEREHR (21
@ Assorted Mushroom & Black Truffle Dumpling (3) 78
ENMELRERR (ZH)
@ Mozzarella & Spinach Dumpling (3) 68
FERFEE (=)
@ Pan-Fried Vegetable Beancurd Roll (3) 78
FREEE (Z1)
Exquisite Gluten-Free Dim Sum Platter (8) (Available for dinner only) 298
SRR B PR (\ ) (RIRBLTR)
Golden Pork Belly 228
KKK T (T 1T)
@ Cucumber, Chili & Coriander Salad with Vintage Vinegar Dressing 88
7 FHEMA
@ Wood Ear Mushrooms with Chili Oil & Shanxi Vinegar Dressing 68
/S BEARE
Conch Shell, Dried Scallop & Dendrobium Flower Soup 218
BT B8 B
@ Creamy Mini-Squash & Morel Mushroom Soup 158
AR R AE B N F L
@ Morel Mushroom, Bamboo Pith & Cabbage Soup 148
EREA R
@ Vegetarian Hot & Sour Soup 118
7 XEB®HE
Snow Pear & Fig Soup 98
ERTHITELRG
Steamed Egg White Custard, Lobster & Caviar 318
2 & T 7% G FE 3k (Individually served —fLfl (Extra Caviar 7 fn & 5 4 5g +$268)
7 Steamed Garoupa with Chili Glass Noodles & Green Pepper Corns (5) 468
® LFBRAMKERR (LW
r; Wok-fried Scallops with Asparagus, Termine Mushrooms and XO Sauce (6) 328

X0 EHAY®T ()




% GLUTEN FREE MENU
LAND

@j Australian Wagyu Beef with Assorted Mushrooms & Wild Chili (120g) 458
BF L RO S A 2 AL (120g)
7 Wagyu Beef Mapo Tofu 218
o

Fodk I kIR £ E S
VEGETABLES

Madame Fu’s Lotus Pond 198
HEAE

@ Baby Vegetable with Purple Sweet Potato in Chicken Broth 198
RERGEXHE

@ Wok-fried Asparagus with Woodear Mushroom, Purple Chinese Yam 198
& Chinese Water Chestnut

BEA DR
@)@ Stir-fried French Bean with Wild Mushrooms in Soybean Sauce 198
ERIYEEH
@ Stir-fried Seasonal Vegetables with Garlic 168
HEEVHAER
@ Stir-fried Chinese Kale with Ginger 168
HRERY W

RICE & NOODLE

Crab & Egg White Fried Rice topped with Crab Roe 258
BYEAZ AR

@ Steamed Garlic Garoupa Rice in Lotus Leaf 248
T s B A R
Flat Rice Noodles with Angus Beef 248
L AR 33 L]

Egg Fried Wild Rice & Seasonal Vegetables 198
EXRMEREDR

DESSERTS

Tropical Passion Fruit Cheese Pavlova 138

AEEEE AR

Gianduja Chocolate Cake with Candied Citrus Peel 148
BRI WMERT AER

@ Madame Fu’s Favourite _/ Spicy ¢ Sichuan Peppercorn @ Gluten Free Vegan

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