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SEASONAL SPECIALTIES
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Double-boiled sea whelk with sea cucumber, $680

honey locust seed, chicken and Yunnan ham soup
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Double-boiled silkie chicken with fresh abalone, $580
conpoy and Chinese herbs
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Stewed lamb with black mushroom, bean curd skin, $980

water chestnut and bamboo shoot in casserole
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Stir-fried sliced lamb with garlic, scallion and bean paste sauce $480
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Stir-fried dried shrimp, preserved pork and liver sausage $440

and watercress
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Braised spare rib with chestnut in lotus leaf $440
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Snow pea sprouts with minced fish curd in fish soup $440
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Double-boiled chicken, pork shank and Chinese herbs soup $420
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Snow pea sprouts with sliced Yunnan ham in chicken broth $400
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Fried glutinous rice with preserved sausage $400
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Pan-fried sliced lamb with mushroom, coriander and shallot $240
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Claypot rice with preserved duck, preserved pork $480

and liver sausage
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A 10% service charge will be added to your bill



