i

=)

N

=

o1 c

Py

LN

o

W F

‘\*ﬁi Lunar New Year Spring Luncheon
) 9 — 13 February 2026

R ¥ Menu
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Marinated beef shank in supreme brine sauce
Marinated cherry tomato with dried plum sauce
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Steamed pork and shrimp dumpling with dried oyster
Pan-fried pork and vegetable bun
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Double boiled pork shank consommé with dried moon scallop and blaze mushroom
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Roasted crispy pigeon
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Steamed chicken fillet with Yunnan ham and black mushroom
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Stir-fried prawn in spicy chilli sauce
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\*j Braised pea sprout with fish maw and conpoy
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Sautéed sliced lamb with scallion in Chinese brown sauce
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Fried rice with diced roasted pork and preserved olive
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Sweetened glutinous rice flour dumpling filled with sesame paste in wine lees soup
Pan-fried cane sugar New Year pudding with ginger juice
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Lunch menu $268 per person
Tea charge $10 per person
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Member of VTC Group
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