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Luncheon Menu

(#2)  Double-boiled silky fowl consommé with pilose asiabell root (144 keal)
50”]j and red date

3 ABEG () TLEEE

119 kcal
Dim Su Baked crabmeat and chicken puff with cheese ( @l
/4 7 )
('}}é ) ,%'ﬁ'-/% i ﬂﬁ%ﬁé (98 kcal)
Pan-fried minced “OmniPork” turnover with vegetable
JE R TN .
‘% B (% ) gk ko Ag (52 kcal)
Barbemed Simmered goose in supreme soy sauce
7§L _;»: (GGiE# = 3 ¥ 7%) (Please select any 3 dishes )
£
Hot dishes (5 #si g ek S (92 keal)
Stir-fried prawn in sweet and spicy sauce
$0d T SR
('%‘ ) ! . er T —?P‘-ﬁ“ . . (61 kcal)
Stir-fried chicken fillet with celery and bell pepper
(ny P EhEpt J (268Kcal)
Steamed pork spare-ribs coated with semolina
Braised giant lucid fungus with vegetable (62kcal)
FRULES - 2mEAsr " @l
(%) Acreation dish from our students
. . . . (104kcal)
Deep-fried beef dumpling with asparagus in black pepper
i g B IrEL
i (%) (1_) et 2 ” /% o (260kcal)
Noodles Fried noodle with shredded squid in supreme soy sauce
=y, (2) ZHr 25 F

(%) Deep-fried sesame glutinous rice dumpling filled with minced  (117kcal)
Dessert chestnut

Lunch menu $160 per person
Tea charge $10 per person

(D&P)aF 27 FIRE 4 2 258> (1) &(2) Portion size can be refilled or reduced on request

sk
& : The dish has less fat or oil, salt and sugar

“ZW : The dish has more fruit and/or vegetable

J : The dish contains chilli and is spicy
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A La Carte Menu

Welcome to supplement your set menu with any of the following dishes.

HKS
'F ($) #EItxF & @82 168.00( i)
(FF )
50”10 Braised bird’s nest soup with chicken purée
(Advance order is required)
B3 sa BEEH (72keal) -~ 38.00( 1)
Appez‘z’sem Poached pear with osmanthus
BETH (akeal — 48.00( 1)
Marinated gizzards with pickled mustard
o () ot o g (©4keal  180.00( i)
x
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Hot dishes S e T
R (R
Braised fish maw, sea cucumber, dried oyster,
pig sinew, abalone, Shiitake mushroom and

turnip in abalone sauce
(Advance order is required)

(%) &§49Fas & (71keal) g8 00( 1))

Braised turnip with fish cake and celery

£5 (#&) & (143kal)  5g 00( 1)
Rzce Yangzhou fried rice with shrimp, Chinese ham

and chicken
> B (%) ZFHF %D (118keal) g 00 (i)
Dessert Double-boiled peach gum with snow

chrysanthemum and barbary wolfberry

FEFFIEE LA B R Portion size can be reduced on request
ERCF S e T No msg (monosodium glutamate) is added to our dishes

: The dish has less fat or oil, salt and sugar, meeting the 3 less requirements.

gb? : The dish has more fruit and/or vegetable.

MNAEBEA—k TRz gE 8 "3/ 078 o BAEEEFEGER Na—% -
Free healthy appetiser with fruit and vegetable when you order any

"Fruit and Vegetables" or "3 less" dish
23 Winter a la carte menu B
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