


Ml R L
SIGNATURE DINNER TASTING MENU

HERAREES
Baked Crab Shell Stuffed with Fresh Crab Meat and Onion

RS CRBRME
Braised Fish Maw Soup with Shredded Chicken

5 A EEHIK
Steamed Spotted Garoupa Fillet and Bean Curd with Pumpkin Sauce

BRAERREREEFS

Smoked Pigeon with Fragrant Tea Leaves and Soy Sauce

HEBEREIREE

Braised Tomato Stuffed with Assorted Mushrooms and Crispy Kale

FRERIEER
Stewed Rlce with Whole Abalone

Tk S mptiE
JADE Special Dessert Platter

&111$888 per person
AL EE Minimum 2 persons

}_, FREFHEN Chef’s recommendation sz 4HZE Vegan ﬁ‘lo E B Vegetarian & 2 HE Gluten-free

HETERER NETHEANRYEBRRE FENEEHE -

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.

MBS E LS W — R &

Prices are in Hong Kong dollars and subject to a 10% service charge.



BEHLREE
NOURISHING FISH MAW SET DINNER
FE= /iR
BARHEA BHEsER EREARS LT
Appetiser Trio

Chilled Fresh Abalone with Chinese Rose Wine, Jelly Fish with Ginger and Spring Onion Qil,
Deep-fried Botan Shrimp and Minced Yunnan Ham Toast

BEERERS

Braised Bird's Nest Soup with Fresh Crab Meat

A TH# B RUER
Pan-fried Fish Maw with Almond Cream and Chicken Broth

Q FEenz
Pan-fried Chicken Fillet with Cognac

Q kpEERTERS
Poached Seasonal Vegetable with Conpoy and Ginkgo in Rice Broth

588K R
Fried Rice with Assorted Seafood, Shrimp Oil and Crispy Rice

L S mptiE
JADE Special Dessert Platter

11U $1,068 per person

}_, FREFHEN Chef’s recommendation sz 4HZE Vegan ﬁ‘lo E B Vegetarian & 2 HE Gluten-free

HETERER NETHEANRYEBRRE FENEEHE -
Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.
MBS E LS W — R &

Prices are in Hong Kong dollars and subject to a 10% service charge.



WE IR il £
ABALONE SET MENU

X = /R
BIEABMH BERENILBES F - MFEEEM
Appetiser Trio
Deep-fried Suckling Pig with Shrimp Paste and Sesame,
Pan-fried Hokkaido Scallop with Ginger Paste, Chilled Cherry Tomato with Pomelo Vinegar

QEasEE e
Double-boiled Sea Whelk Soup with Dendrobium and Ginseng

MUERERSEEEH

Steamed Fresh Crab Claw and Bean Curd in Superior Broth

B2 MR R
Braised 4-Head Abalone with Oyster Sauce

r R R UG KD B MORD A K
Wok-fried Diced Australian M9 Wagyu with Crispy Garlic Chip and Black Pepper

YQEIERW T E
Wok-fried Asparagus, Black Fungus, Fig, Snap Pea and Lotus Root

5t T IR AR
Steamed Rice with Shrimp, Conpoy and Mushroom in Abalone Sauce Wrapped with Lotus Leaf

X mptE
JADE Special Dessert Platter

E1$1488 per person

B SM$2,088H B2 MEAEMAFTHRER:
Additional $2,088 per person to upgrade
from Braised 4-head Abalone with Oyster Sauce to:

BEERTAESREA
Braised 25-Head Yoshihama Abalone with Oyster Sauce

S BM$398ZI =
Additional $398 per person to enjoy an extra course:
BERRES

Braised Japanese Sea Cucumber with Oyster Sauce

}_, FREFHEN Chef’s recommendation sa 4HZE Vegan ﬁ‘lo FE B Vegetarian & 2 HE Gluten-free

HETERER NETHEANRYEBRRE FENEEHE -
Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.
MBS E LS W — R &

Prices are in Hong Kong dollars and subject to a 10% service charge.



R E
VEGETARIAN SET DINNER
FE I =/hEk
EHRERE - RBREEXOERB - MTEEM
Appetiser Trio
Marinated Bean Curd Sheet,

Chilled Vegetarian Shrimp with Cordyceps Flower Vegetarian XO Sauce,
Chilled Cherry Tomato with Pomelo Vinegar

REMERRE

Double-boiled Vegetarian Broth with Matsutake Mushroom, Bamboo Pith and Brassica

BREEELNESTF

Sautéed Vegetarian Scallop with Kale, Fresh Yam and Lotus Root

BLERRNA

Braised Vegetarian Pork Belly with Fresh Pea

EHBREIES
Braised Radish Stuffed with Assorted Mushrooms and
Bird’s Nest topped with Gold Flakes

BRIECHEPFKREE
Poached Choy Sum and Preserved Vegetable with Crispy-fried Kale

BERRIWE

Fried Five-grain Rice with Assorted Seasonal Vegetables
3 or

FHREEERE
Sautéed Spinach Noodles with Shiitake Mushroom

X mptE
JADE Special Dessert Platter

S 1$538 per person
M ALEE Minimum 2 persons

}_, FREFHEN Chef’s recommendation s? 4HE Vegan ﬁ.lo FE B Vegetarian & 2 HE Gluten-free

HETERER NETHEANRYEBRRE FENEEHE -
Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.
MBS E LB W — R &

Prices are in Hong Kong dollars and subject to a 10% service charge.



PN
SET DINNER FOR 4 PERSONS

FE = /iR
ERAEH - BTREXE BHEER
Appetiser Trio
Roasted Suckling Pig, Barbecued Pork with Honey,
Jelly Fish with Ginger and Spring Onion Qil

e
Double-boiled Fish Soup with Fish Maw, Spotted Garoupa Fillet and Scallop

BERENM
Steamed Spotted Garoupa

Qaeri ez
Deep-fried Crispy Chicken

NEERR

Braised Imperial Fungus with Assorted Vegetables

T T IR AR
Steamed Rice with Shrimp,
Conpoy and Mushroom in Abalone Sauce Wrapped with Lotus Leaf

X mptE
JADE Special Dessert Platter

& 1iI$800 per person
g i1 2 Minimum 4 persons

}_, FREFHEN Chef’s recommendation sz 4HE Vegan ﬁ‘lo # B Vegetarian & 2 HE Gluten-free

HETERER NETHEANRYEBRRE FENEEHE -

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.

MBS E LB W — R &

Prices are in Hong Kong dollars and subject to a 10% service charge.
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