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Soup
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Dim Sum
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Barbecued
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Hot dishes
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Rice

Dessert
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Luncheon Menu
é —‘{:Fﬁ )-8 ‘{g("\ w‘% ua:«\;‘

(%) Double-boiled duck soup with aged tangerine peel and (130 keal)
parsley

('%‘ ) %Z%‘% Pﬁ 3 (69 kcal)
Steamed “OmniPork” and assorted mushroom dumpling

(§) #imdie , (115 keal)
Steamed pork bun with cabbage and black fungus

Vi ok &g

(% ) é ‘%ya + Pﬁ . (244 kcal)
Roasted pork neck with lemongrass

(#+ 45 WiEH AR %) ( Please select any 3 dishes for each table )
R SO

(%) By p _ . . (91 keal)
Sautéed beef with young ginger and pineapple

;. b o T

Gy o s & (90 keal)
Pan-fried egg white and fish fillet with shredded carrot

(") g RER g (153 keal)
Wok-fried prawn in dark vinegar with cashew nut

(£) FRALES - “Fkicins” gy (kE D
A creation dish from our students (52 keal)
Sautéed squid with cumin and chilli sauce (Limited dish)

(3) wArFGATT ey ¥
Stir-fried young vegetables with Honshimeji and cordyceps (96 keal)

A < S VN

(3) RTaeIEDE y (60 keal)
Fried rice with diced chicken and raisin

(k) Pk B (172 keal)

Chilled sweetened purple rice with coconut cream

Lunch menu $160 per person
Tea charge $10 per person
Should you have a particular food allergy, please inform our instructor.
Lo 6 45 G $BA 2 A P i o
Please help us reduce food waste, do not hesitate to ask for smaller portions.
HHARR SR aF 0 S5 T FIRR AR
' : The dish has less fat or oil, salt and sugar

’ : The dish has more fruit and/or vegetable
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Member of VTC Group
VTC & M
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cal

: 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.

i HKS
B (5) nigxg @ (B3keal) 248,00 )
¢ (37 48 | FF )
O”P Braised bird’s nest soup with chicken
purée
(48 hours advance order is required)
I AR A $ H o o i zg (27 kcal) 48.00(|/}|J)
Bi ] a () £99% )
Appeﬂ'&em Sauteed celery with dried shrimp
(") HEETH (19keal) — 28.00( 1))
Marinated gizzards with pickled mustard
R () 3 p peds (Gdkeal)  248.00(1)
N
- (F &7 48 ] PF7E T)
Hot dishes Braised fish maw, abalone, sea cucumber,
pig sinew, dried oyster and black
mushroom and turnip in oyster sauce
(48 hours advance order is required)
(") smax o S (60keal) g 0O is)
Stir-fried vermicelli with spicy minced
beef
fa (B) = #3653 (150keal)  58.00( 1)
Noodle Pan-fried crispy egg noodle with
chicken, shrimp and ham
718 ($) 2ikde B2kl 28.00 (i)
Dessert Steamed crystal bun filled with red bean
paste
G FEFFIRE K@ }é‘ “  Portion size can be reduced on request
B
T G4 m i 4erRdF No msg (monosodium glutamate) is added to our dishes

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

;}i’y : The dish has more fruit and/or vegetable.

'(,frr;// m%@-,'fgp_ﬂ%Fﬁ_\;:LgJE\‘ F3»';1§J 75’|"§\3§§ﬁ:i/‘[-%—:€o
- Free appetiser when you order any "Fruit and Vegetables" or "3 less" dish
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