R
Father’s Day Set Menu
* TR e
KN BB /NBE Appetizers
HWE LR

Deep-fried morel mushroom stuffed with minced shrimp in spicy salt

CES S

Marinated pickles with Hainan yellow pepper sauce

BEFRES

Bean curd sheet rolls with mushroom

Y7 _Soup
B E R R

Double boiled pork soup with sea whelk and maca

F+ 3% Main Courses
38TEE N T A AT A

Braised 38 heads Yoshihama abalone with pomelo and
shrimp roe in abalone sauce

BT A AR A IR

Baked Kurobuta pork in gravy and sesame sauce

ifi B Ve 3

Deep-fried crispy chicken

AARFEGREKE
Poached baby spinach with white fungus in fish soup
£ £ Rice
BT R 2 AR

Fried rice with diced seafood in shrimp paste

#if & Dessert
EE2RMER

Papaya panna cotta

R

Steamed sponge cake with honey in black sugar

$588 ( @'f_\i/per person)
(% 0 WALR/minimum for 4 persons up)

7 fe— W% % Subject to 10% service charge




R E
Father’s Day Set Menu
o i HZk o
KO #E /D HE Appetizers
BT AT A A X

Barbecue prime angus beef

REFAEMET T

Scotland razor clam with Sichuan spicy sauce

BT HAKMR

Japanese radish pickled in black vinegar

% Soup
AR

Braised shark’s fin soup with crabmeat on egg white

* ¥ Main Courses
AL LR

Baked fresh lobster with sea urchin and cheese sauce

REFLATEBRA

Grilled thread fin with yellow croaker roe

MoK

Deep-fried crispy chicken coated with crispy rice and garlic

3 S oE 2
1 I8 4 ) IR R B R
Poached seasonal vegetables with fish maw and
dried shrimp in supreme soup

* & Rice
MEEER

Steamed rice with treasures in abalone sauce wrapped in lotus leaf

# i Dessert
B2 RMER

Papaya panna cotta

7K i PR E AT B A%

Chilled red bean with tangerine peel puddings

$888 ( 'Tj/per person)
(% D WAL /minimum for 4 persons up)

% fw— i % % Subject to 10% service charge




