MOTHER’S DAY SET MENU A
4—5May - 11-12 May 2024
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Lotus Paste Flower Buns with compliments from Min Jiang

EARZ WG E T EIEIT R
Roasted Silver Hill Irish Duck accompanied with
Deep-fried Shelled Prawn with Mango Mayonnaise Sauce

LR IEIR

Braised Seafood Treasure Soup

LR QUIPE S K
Steamed Sea Perch Fillet with Cordyceps Flower and Wild Fungus
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Slow-braised 8-head Abalone with Sea Cucumber and Seasonal Greens
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Wok-fried King Prawn with XO Sauce and Glass Noodles in Claypot
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Double-boiled Hasma with Lotus Seeds and Red Date

$98 PER PERSON
(minimum 4 persons)

Prices are subject to 10% service charge and prevailing government taxes.
Some items may contain or have come in contact with allergens. Please contact our staff to highlight any concerns you may have.



MOTHER’S DAY SET MENU B
4-5 May - 11-12 May 2024
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Lotus Paste Flower Buns with compliments from Min Jiang
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Min Jiang Trio Combination
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Deep-fried Shelled Prawn with Mango Mayonnaise Sauce,
Crispy Roasted Pork Belly,
Skewered Chicken Cube with Coffee Sauce and Almond Flakes
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Double-boiled Fish Maw and Seafood Treasure Soup with Herbs
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Steamed Sea Perch Fillet with Soya Bean Crumbs
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Stir-fried Fresh Prawn and Hong Kong Kai Lan with XO Sauce
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Stewed Noodles with 8-head Abalone and U.S Kurobuta Pork

B A AL T )1 4R
Chilled Mango Sago with Pomelo and Peach Gum
accompanied with Homemade Sichuan Red Bean Pancake

$118 PER PERSON
(minimum 2 persons)

Prices are subject to 10% service charge and prevailing government taxes.
Some items may contain or have come in contact with allergens. Please contact our staff to highlight any concerns you may have.



MOTHER’S DAY SET MENU C
4—5May - 11-12 May 2024
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Lotus Paste Flower Buns with compliments from Min Jiang
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Min Jiang Combination
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Skewered Chicken Cube with Coffee Sauce and Almond Flakes,

Deep-fried Beancurd Skin Roll with Prawns,
Deep-fried Shelled Prawn with Mango Mayonnaise Sauce,
Honey-glazed Barbecued Iberico Pork,
Marinated Jellyfish Flower
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Double-boiled Fish Maw and Seafood Treasure Soup with Herbs
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Steamed Marble Goby with Superior Soya Sauce
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Stir-fried Lobster Medallion and Hong Kong Kai Lan with XO Sauce
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Stewed Noodles with 8-head Abalone and Hon Shimeji Mushrooms
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Double-boiled Bird’s Nest and Hasma with Lotus Seeds
and Red Dates served in Whole Coconut

$138 PER PERSON
(minimum 10 persons)

Prices are subject to 10% service charge and prevailing government taxes.
Some items may contain or have come in contact with allergens. Please contact our staff to highlight any concerns you may have.



