BEREETTHESLR SEASONAL LUNCH
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SET MENU SELECTION

Double-boiled matsutake with chicken soup
Dim Sum combination

(Steamed shrimp dumpling with bamboo shoot
Steamed siu mai topped with conpoy

Steamed pork dumpling)

Baked crab meat with onion

Steamed winter melon with vegetable roots and

morel mushroom

Fried rice with shredded chicken

DU 277 3 11 KRS L VIR Healthy Tong Sui

Baked puft pastry with salted egg custard

Fra s CRM S 7300 16.6% [ARSS %
All prices charge in RMB and subject to 16.6% service charge

N TR, AN R XME A U, SR TR R

Please inform us if you have any food allergies
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SEASONAL LUNCH B

SET MENU SELECTION Per Person
Double-boiled matsutake soup with 688
Chinese baby cabbage

Dim Sum combination
(Steamed shrimp dumpling with chive
Steamed shrimp dumpling with bamboo shoot

Steamed dumpling with grouper and fish roe)

Pan-fried Wagyu beef stuffed with black truffle and

mushroom

Steamed cod fish with bean curd in soy sauce

Boiled wonton soup with Chinese lettuce

Chilled almond tofu pudding with mango puree
Baked puft pastry with salted egg custard

Bt R TSk . 300 16.6% [ARSS %
All prices charge in RMB and subject to 16.6% service charge

NI TR, U XM A U, SR TR R

Please inform us if you have any food allergies
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Double-boiled sea whelk soup

Dim Sum combination
(Steamed shrimp dumpling with bamboo shoot
Steamed siu mai topped with conpoy

Steamed dumpling with crab meat and egg white)

Braised coral leopard grouper in broth

Fried Wagyu beef with asparagus and
lily in black pepper sauce

Fried E-Fu noodle with crab meat,

mushroom and vegetable

Chilled mango sago cream

Chilled almond jelly

Brr ks U R e s, 5500 16.6% (X155 2%
All prices charge in RMB and subject to 16.6% service charge
DAl T HEE A, i AT AT A RO, S TR B

Please inform us if you have any food allergies



EHER ALL DAY SET MENU i

Per Person
35 PR e S A Selected T’ang Court appetizer platter 1,288
(EWRRIK X e (Barbecued Kurobuta pork
A A AR Deep fried fresh oyster
PR ) Marinated bean curd skin with

wild herbs in cucumber juice)

TH R IR AL B Double-boiled fish maw soup with sea whelk

A=t &Ll Deep fried cod fish and shrimp

EikdNiL 2 Braised sea cucumber with preserved plum

A A A RMAIR Fried Wagyu beef with asparagus and lily in
black pepper sauce

i Al 26 2% 1 Poached mushroom with seasonal vegetable
in light soup

53 beik AT 22 X b1 Fried rice with shredded chicken

PR H 85 PF Ik s Sk Chilled mango sago cream
Baked egg tart

B ks DU BT S, 5301 16.6% T 55 9
All prices charge in RMB and subject to 16.6% service charge

e T REA AL, 2 T B A I RO, SR TH B

Please inform us if you have any food allergies
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ALL DAY SET MENU (=31

Per Person

Selected T’ang Court appetizer platter 1688
(Chilled abalone in Japanese sake

Barbecued Kurobuta pork

Deep-fried scallop with pear)

Double-boiled fish maw soup with

sea whelk and honey melon

Braised fresh crab claw and shrimp paste in broth

Sautéed coral leopard grouper with

yellow fungus and asparagus

Crispy chicken with wild mushrooms and black truffle

Braised matsutake with mixed vegetables in broth

Braised E-Fu noodle with crab meat and egg white

Chilled almond tofu pudding with mango puree

Baked puff pastry with salted egg custard

B ikt DU B8, 5300 16.6% T 55 9
All prices charge in RMB and subject to 16.6% service charge

9l TR RE AL, 2 R YT AT B A I R, SR THE B %

Please inform us if you have any food allergies
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ALL DAY SET MENU (B3I
Per Person
Selected T’ang Court appetizer platter 2,188

(Deep-fried fresh oyster
Barbecued Kurobuta pork

Shrimp in Chinese rice wine)

Double-boiled sea cucumber with

matsutake and bamboo pith in chicken soup
Lobster cooked in three ways
(Stir-fried with shallot, steamed with egg white ,

baked with butter)

Braised abalone with coral leopard grouper in

abalone sauce

Pan-fried Wagyu beef stuffed with black truffle and

mushroom

Sautéed vegetable with conpoy and maitake

Fried rice with shredded Kurobuta pork,

beans and preserved vegetable

Chilled mango sago cream

Chilled almond jelly

A s LA R e g, 30m 16.6% ik 55 2%

All prices charge in RMB and subject to 16.6% service charge
DAl T HEE AR, i AT AT S A R, S TR B

Please inform us if you have any food allergies
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ABALONE SET MENU

Selected T’ang Court appetizer platter
(Marinated tongue with spicy and sour sauce
Barbecued Kurobuta pork

Marinated bean curd skin with wild herbs in
cucumber juice)

Double-boiled matsutake soup with

mushroom and Chinese baby cabbage

Steamed lobster with minced sea urchin and egg white

Braised runny South Africa abalone

Steamed coral leopard grouper with green pepper

Braised bamboo fungus and asparagus in soup

Fried rice with minced Wagyu beef and goose liver

Chilled mango sago cream

Baked puff pastry with salted egg custard

B ikt DU B8, 5300 16.6% T 55 9
All prices charge in RMB and subject to 16.6% service charge
DAl T HEE A, i AT AT A RO, S TR B

Please inform us if you have any food allergies



