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E§:Z§'—§— $188++ [H{ii FH / 4 persons

New Year MenuA  $358++ /\{i.fH / 8 persons

$268++ 7711 / 6 persons

WA ST Bkt (=300 /)

PROSPERITY SALMON FISH “LO HEI”

IEAEFEIE A 2R (RIAIEIPT)

BRAISED FISH MAW SUPREME CHICKEN STOCK

\

BEIRA R (Bar L& )

STEAMED GIANT GAROUPA WITH BLACK GARIC

Y i R AR R % (6 MR 55 % V)

BRAISED ABALONE WITH DRIED OYSTER & SEA MOSS

M1 AN B AT (b K SKIF)

BAKED BIG HEAD PRAWN WITH EGGS YOLK

IS AR B DR U AR i 750

FRIED RICE WITH WAXED MEAT WRAPPED
IN LOTUS LEAF

wi Lt W2 (EHEEERR))
CHILLED MANGO CREAM WITH POMELO, SAGO
AND ICE-CREAM



Ay BT 5% : $488.00++ (per table)
Aj{ﬁﬁﬁ% A7 (for 10 person)
New Year Menu B

AR (=38 A)

SALMON FISH PROSPERITY “LO HEI”

HUE RIS (i A Jz 53

BRAISED SHARK’S FIN WITH CRAB MEAT

RIESRATR IREELLH 1)

STEAMED RED SNAPPER WITH NONYA SAUCE

UHETTIIE GEIRETIx feas)

MINI ABALONE WITH MUSHROOM

RGN E (I B2 HEBENS)

CRISPY ROAST CHICKEN

BV IFER TR ERER)

FRIED PRAWN WITH CREAMY SALTED EGG YOLK

FRIE R WA R0
FRIED RICE WITH WAXED MEAT
WRAPPED IN LOTUS LEAF

i AT (R R H RS D)

MANGO PUREE WITH POMELO AND ICE CREAM

D ooy —Dn e N e ST




A

%ﬁ_jg‘%iﬁ % =F : $568.00++ (per table)
New Year Menuc T 1A (for 10 person)

XA KIS (=30 A)

SALMON FISH PROSPERITY “LLO HEI”

B PR e (BE P Vi)

SHARK’S FIN SOUP WITH CRAB MEAT & DRIED SEAFOOD

FAENEAT bR (AR

STEAMED GROUPER WITH HONG KONG STYLE

R %7 R~ 4 38)

BRAISED CHICKEN WITH CHEST NUT

GFTi WL K (Bl f R B R )

BRAISED ABALONE WITH DRIED OYSTER & SEA MOSS

ALK (XOE I FEFEK)

SAUTEED PRAWN WITH SCALLOP IN XO SAUCE

PRI (MR Aar 1)

FRIED RICE WITH WAXED MEAT WRAPPED IN LOTUS LEAF

JRAR TR (5 RS 18)

SWEETENED YAM PASTE WITH GINGKO NUT

@D e oony —De B N e S



J—‘—t
=% : $688.00++ (per table)
jﬁ)\ = J"‘ 17/ (for 10 person)

New Year Menu D

R B ST T (=30 AR)

SALMON FISH PROSPERITY “L.LO HEI”

WrE sl (F DUBE P\ A3

BRAISED SPECIAL SHARK’S FIN WITH
DRIED SCALLOP AND CRAB MEAT

PrifAFA ik OB ATIC T Je B3

STEAMED DRAGON GAROUPA WITH BEAN STICK

F A H % 2 IREAMEEED

BRAISED BABY ABALONE WITH DRY OYSTER

RN H% (Fr il k)

CRISPY ROAST DUCK WITH MANGO SAUCE

B R () RARER)

SAUTEED PRAWN WITH CREAMY PUMPKIN PASTE

FAR R T UERAEHAR)

FRIED RICE WITH WAXED MEAT WRAPPED IN LOTUS LEAF

B RFFK 2Bk

DOUBLE-BOILED PEACH GUM WITH “GINGSIN

D e oony —De B Ny S
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i[ﬂ é _ m == : $888.00++ (per table)
New%arﬂ\] Mj‘u% A (for 10 person)

ARAR I B ST 45 (=30 )

SALMON FISH PROSPERITY “LO HEI”

G Je i 3 (208 M 2 fuf 3)
BRAISED SUPERIOR SHARK’S FIN
IN SUPREME STOCK

REE AR (RN 5 )
STEAMED LIVE SOON HOOK WITH BLACK GARLIC

JEJR An % (24 1R 48 3k i)

STEWED HERBAL DUCK WITH 8 HEAD ABALONE

T Esra i (L LWOe )

BAKED BOSTON LOBSTER WITH SUPREME STOCK

RICFEZREK XOFFH )

SAUTEED SCALLOP WITH ASPARAGUS IN XO SAUCFE

B ot anan (5 B R )

STEWED RICE VERMICELLI WITH SEAFOOD

& EFWE CLRFEME)
DOUBLE-BOILED LOCUST FRUITS W/HARSMA
AND RED DATES

D e ooy —De B N P



