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BBQ Combination Platter
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Cantonese Dim Sum
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Hashima and Sea Cucumber Soup
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Sautéed Shrimp with salted egg yolk
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Boiled Slice Beef with Soy Sauce
BRARXAPFEEFL S22 p L) 37 FyEY Y
Sautéed Mixed Vegetable in Season
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Braised Egg Noodle with Crabmeat
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Chef recommendation Cold dish
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Cantonese Dim Sum
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Stew Morel Sea Cucumber and Chicken wings Soup
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Sauteed Shark’s Fin Pig skin and Egg
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Braised Abalone and Maw with abalone Sauce
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Steamed grouper Roll with lobster Sauce
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Stir-Fried Seafood rice with Soy Sauce
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