T HER ALL DAY SET MENU

5 PR e Sk A Selected T’ang Court appetizer platter

WA R SRR Barbecued Kurobuta pork

I mpL gt Roasted river eel with sweet soy sauce

AR Marinated green bean in vinegar sauce

FH AL I Double-boiled fish maw soup with sea whelk

Je B4 4 Fried silver cod accompanied with grass shrimp
and chives

EixmiLz Braised sea cucumber with preserved plum

#8571 A RO 2 Y Sautéed Wagyu beef with asparagus and
lilium brownii in black pepper sauce

il g i 2 Braised Chinese flowering cabbage with lotus fairy
mushroom in supreme broth

B3 B AN T 22X R Chicken fried rice scented with Chinese rice wine

Pk T 5% tE XS TR Bk Chilled mango sago cream with bamboo bird’s nest

Baked egg tart

P s LA R e 2, 53 e 6% 1Al 55 ¢
All prices charge in RMB and subject to 16.6% service charge

Dyl TR AL, 2 AT B AT I RSO, S A THR B

Please inform us if you have any food allergies.

PER PERSON
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ALL DAY SET MENU i
PER PERSON
Selected T’ang Court appetizer platter 1,688

Chilled abalone simmered in Japanese sake
Barbecued Kurobuta pork
Marinated pear topped with pan-fried scallop

Double-boiled fish maw soup with sea whelk

and hamimelon

Braised fresh crab claw and shrimp paste in broth
Sautéed coral leopard grouper with funger

and asparagus

Crispy skin chicken with wild mushrooms
and black truffle

Braised matsutake with mixed vegetables in
supreme broth

Braised E-Fu noodle with crab meat and conpoy in

lobster soup

Chilled almond bean curd dashed with mango puree
Creamy custard and egg yolk pastry

B firkis LA R 8%, 53 Jine.6 %Ik 55 3%

All prices charge in RMB and subject to 16.6% service charge
Dol TG AR, A AT S A R, S TR B

Please inform us if you have any food allergies.
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ALL DAY SET MENU

Selected T’ang Court appetizer platter
Deep-fried fresh oyster

Barbecued Kurobuta pork

Roasted river eel with sweet soy sauce

Double-boiled sea cucumber with matsutake
and bamboo pith in chicken soup

Braised lobster in chicken broth, stir-fried lobster
with shallot and steamed egg white topped with

lobster and ham

Braised abalone with coral leopard grouper

Pan-fried Wagyu beef stuffed with black truffle

and mushroom

Braised Chinese flowering cabbage with
conpoy and Maitake

Fried red rice with Kurobuta pork, beans
and preserved vegetable

Chilled almond jelly

P s LA Rl g, 53 s 6% 1l 55 ¢
All prices charge in RMB and subject to 16.6% service charge

Dl TR AL, 2 AT B A I RSO, S A THR B

Please inform us if you have any food allergies.

PER PERSON

Chilled mango sago cream with bamboo bird’s nest
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LIZZ1E ABALONE SET MENU o
PER PERSON

Selected T’ang Court appetizer platter 3,188
Deep-fried fresh oyster,

Barbecued Kurobuta pork

Roasted river eel with sweet soy sauce

Double-boiled matsutake soup with black mushroom
and Guangdong butter vegetable

Steamed red lobster with minced sea urchin and
egg white

Braised Lizzie abalone in oyster sauce
Steamed coral leopard grouper with
green peppercorn

Braised bean curd with crab meat, bamboo fungus

and asparagus in superior soup

Fried rice with minced Wagyu beef and goose liver

Chilled mango sago cream with bamboo bird’s nest

P s LA Rl g, 53 e 6% 1l 55 ¢
All prices charge in RMB and subject to 16.6% service charge

Dyl TR AL, 2 AT B A I RSO, S A THR B

Please inform us if you have any food allergies.



