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Special Course



Chet’s Special Course / All Day
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Special Chinese Tea
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Chef's Special Chilled Salad
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Korean Sea Cucumber Dish
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Lobster Dish with Chef's Special Sauce
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Cantonese-style Steamed Korean Beef Tail
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Dessert
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Lunch Course A
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Four Chilled Salad
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Pine Mushroom and Abalone Soup
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Lobster Dish with Egg White Sauce
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Cantonese style Fish Dish

LR

-

(A 2L7] =4
Steamed Pork Belly with Hongshao Sauce

R
A
Meals

5,
74

Dessert

110,000 (1.0
2ejo] ARG B85S B FAE AT,
o ABHE G4, A el QUAE BA-EA, B4 BBl Sl s

«1ge) 294 Galo] AFEYL,
#29) o4} 78 A 7hs et



Lunch Course B
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Seasonal Appetizers
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3 Kinds of Dim Sum
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Scorched Rice Soup with Seafood
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Fried Freshwater Eel with Spicy Chili Sauce
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Stir-fried Beef Tenderloin
with Black Vinegar Sauce
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Lunch Course C

REREEZBITH
EEEP Rt
(R (F D)

Morell Mushroom and Shrimp Tofu Ball Soup
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Cantonese-style

Stir-fried Seafood and Vegetables
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Hongkong-style Stir-fried Chicken
with Spicy Sauce
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Dim Sum Special Course / Lunch
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Crab Meat Soup
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5 Kinds of Dim Sum
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Chef’s Recommended Menu
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Fried Beef Tenderloin with Black Vinegar Sauce
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Dinner Course A
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Chef's Special Chilled Salad
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3 Kinds of Dim Sum
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Stir-fried Pine Mushroom and Abalone
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Stir-fried Sea Cucumber and Shrimp Balls
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Cantonese-style Fish Dish
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Steamed Beef Rib with XO Sauce
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Dinner Course B
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Four Chilled Salad
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Cantonese-style Stir-fried Abalone and Seafood
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Fried Freshwater Eel with Spicy Chili Sauce
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Steamed Scallop with Garlic Soy Sauce
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Stir-fried Beef Tenderloin with XO Sauce
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Dinner Course C
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Seasonal Appetizers
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Scorched Rice Soup with Seafood
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Fried Beef Tenderloin with Black Vinegar Sauce
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Dim Sum Special Course / Dinner
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Morell Mushroom and Shrimp Tofu Ball Soup
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Stir-fried Crab Meat and Vermicelli
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Fried Shrimp and Eggplant with Spicy Sauce
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Stir-fried Beef Tenderloin with Black Bean Sauce
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