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SEASONAL SPECIALTIES
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Braised abalone, fish maw and chicken in chicken broth, $580

topped with shredded abalone and bird’s nest
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Braised pigeon with sea cucumber and dried straw mushroom $580
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Braised crab meat with mixed seafood in pumpkin soup $250
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Braised Fish Maw and diced scallop in egg white soup $190
topped with Yunnan Ham
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Braised Shrimps, crab meat, spinach and bean curd soup $190
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Braised South Africa abalone with sliced chicken in casserole $780
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Sautéed sliced conch, sea cucumber and bell pepper in taro nest $720
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Pan-fried semi-dried oyster stuffed with minced pork $560

and shrimp paste with garlic, coriander and Hua Diao wine
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Pan-fried semi-dried oyster stuffed with shrimp paste in soy sauce $560
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Stewed fish maw stuffed with shrimp paste, $480

topped with Matsutake mushroom
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Fried glutinous rice with preserved sausage $400
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Poached baby spinach and fish maw in fish broth with goji berries $360
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A 10% service charge will be added to your bill





