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SN N

B2
STARTER

HH o 28 7 AR S
Barbecued Pork 28

e Kz B 1
Roasted Pork Belly 28

R AT B3

VA T 5 2% A T = SC R

Lo Hei Salad, Grapefruit, Radish, Leek, Bell Pepper, 22
Ginger, Soy, Chilli Ol

with Loch Duart Salmon supplement 7

AR JEL 7 o] S8 o £ vy B
Fried Alaskan King Crab Claws, Hong Kong's Typhoon Shelter Style 28

JEEE Vb
Pickled Vegetables, Shimeji Mushrooms, Five Spices 20

AR 28 /MR

Steamed Vegetable Dumplings, Chilli Sauce I8
AT T T I
Drunken Chicken, Goji Berries 22
LA A
Marinated Beef Shin, Assorted Chinese Herbs 18

V) Chef’s recommendation ﬁ Plant-based

Please inform us of any allergies / dietary requirements.
A discretionary 15% service charge will be added to your bill.
Prices include VAT.
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ks
SOUP

FH IR ER
Shrimp Wonton Soup

AR 3
Hot and Sour Soup, King Oyster Mushrooms

HEAR A 32
Sweetcorn Soup with Chicken

B FAE TR R fa
Double-Boiled Abalone Soup, Chinese Mustard Green, Fresh
Cordyceps Flower

AL T H R BT
Double-Boiled Sea Whelk Soup, White Cloud Fungus,
Red Dates

HEE e B S
PEKING DUCK

e G [ E]
Silver Hill Peking Duck with Choice of Second Course

Bl FVFZ S R

Deep-Fried with Barbecue Sauce, Black Sesame

BEE RIS AA
Wok-Fried with Vegetables, Pickled Radish

V) Chef’s recommendation ﬁ Plant-based

Please inform us of any allergies / dietary requirements.
A discretionary 15% service charge will be added to your bill.
Prices include VAT.

42

28

135



E¥
MAIN COURSE

Seafood

T ) B HE MR
) Blue Lobster 80
SR T 5
Deep-Fried, Aimond, Chilli Bean Sauce
BEELGE
Sautéed with Ginger, Spring Onion

RVGHEE E ARk AR TT 5 B
) Atlantic King Prawns 44
SRR B 2%
Steamed with Garlic, Puffed Tofu, Premium Soy Sauce
Y PR A [T /A R
Crispy Fried, Pine Nuts, Aged Vinegar

oy BE A 5% 2% fil £
Steamed Seabass Fillet, Lotus Leaf, Chinese Black Mushrooms 4)

fRtE B fir T H

ALE R (A7)

Hand Dived Scottish Scallop 24 each
Steamed with Shallot, Mung Bean Noodles

RERLAf (]
Steamed Halibut Fillet, Ginger, Black Mushrooms, Spinach Juice |8 each

i R BRIEWM IR [FA7]
Braised Whole Abalone, Oyster Sauce 95 each

V) Chef’s recommendation ﬁ Plant-based

Please inform us of any allergies / dietary requirements.
A discretionary 15% service charge will be added to your bill.
Prices include VAT.
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MAIN COURSE
Meat

Hh 2 Y BT B P IR
Wok-Fried Dry-Aged Ribeye, Black Bean Sauce

PR
Wok-Fried Wagyu Tenderloin, Garlic, Black Pepper Sauce

AL ZLTT A A=
Pan-Fried Wagyu Beef Fillet, Leek, Spring Onion,
Red Fermented Bean Curd Sauce

g i T 2
Sesame QOil and Golden Garlic Chicken, Konjac Noodles

MR PR AR T
Kung Pao Chicken, Chilli, Peanuts

RIS N B ZEER

Sweet and Sour Pork or Chicken, Pineapple

AR T
Wok-Fried Herdwick Lamb Chops, Eight Treasure Sauce

DR E W A
Sautéed Herdwick Lamb, Mung Bean Noodles, Radish,
Chaozhou ShuCha Sauce

V) Chef’s recommendation ﬁ Plant-based

Please inform us of any allergies / dietary requirements.

A discretionary 15% service charge will be added to your bill.
Prices include VAT.

42

44

44

34

32

32

44

44
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MAIN COURSE
Plant-Based

EINGRERIET S
Black Truffle Tofu

AR B O R

Hoisin Braised Sweet Potato, Pickles, Pistachio

e i 1
Crispy Aubergine, Seitan, Sweet and Sour Sauce, Sesame

AR
Braised Tofu, Chinese Black Mushrooms, Seasonal Greens

LK
VEGETABLES

IO R
Seasonal Vegetables Cooked to Your Preference

i

AP RE ISR/ ARHHESE 7 S 7 IFR 7 /NEESE /
VATRIAE / %]

Pak Choi, Spinach, Choi Sum, Kai Lan, Shanghai Cabbage,
Broccoli, Asparagus

B o EY / ETR
Wok-Fried with Garlic or Braised with Superior Stock

Ean FFEBIAC B
Crispy Lotus Roots, Broccolini, Shaved Garlic

L F TR AUEL)

Stir-Fried French Beans, Five Spice Bean Curd, Chinese Olive Paste

BRI AT

Steamed Soya Sticks, Preserved Mustard Greens, Soya Sauce

V) Chef’s recommendation ﬁ Plant-based

Please inform us of any allergies / dietary requirements.
A discretionary 15% service charge will be added to your bill.
Prices include VAT.

32

22

22

22

22



2

2

2

(el
RICE AND NOODLES

AL S T AR AT A
Stir-Fried Rice Noodles, Chicken, Green Chilli, Black Bean Sauce

B E SR R Al
Stir-Fried Noodles, Bean Sprouts, Chives, Dark Soy Sauce

JEL P G AR K A

Wok-Fried Rice Vermicelli, Duck, Onion, Sweet and Sour Sauce

TR B Al

Braised E-fu Noodles, Mixed Mushrooms,Vegetarian Oyster Sauce

e [ AN AR A
British Wagyu Fried Rice, Iceberg Lettuce, Oyster Sauce

SR MBS D B
Yeung Chow Fried Rice, Shrimp, Barbecued Pork

i #fE A
Egg Fried Rice

B2 B AR AR

Steamed Rice

Please scan for allergens and nutritional information

V? Chef's recommendation ﬂP\antbascd

Please inform us of any allergies / dietary requirements.
A discretionary 15% service charge will be added to your bill.
Prices include VAT.

28

20

28

22

35

30



