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Luncheon Menu

B L. HAST AP

(#) . . . (168 kcal)
50%]) Double-boiled spare-rib soup with papaya and snow fungus
é #L 'i;‘;‘.!:.o\‘_; (% ) ﬁ “ ﬁa’-ﬁﬁéﬁ " (74 kcal)
Dimt Sum Steamed shrimp dumpling with diced bamboo shoot

CORES - F3 ¥ 8

Pan-fried pork turnover (104 keal)

X} I REHEBY

(%) Marlnated beef shank fillet in five spices, tossed jelly fish in (161 kcal)
Barbecued sesame oil

%lc ;: (& % TEHC AH %) (Please select any 3 dishes for each table )
L

Hot dishes (%) "fibz &Rt (80 keal)
Steamed chlcken W|th red dates and Chinese angelica

(‘é;fi> - 1‘/“/ &7 /J -
Sautéed julienne of mandarin fish with assorted bell pepper

(R F=F it ¢ (252 keal)
Deep-fried pork belly with red wine lees

() FRALES - "PREFERERF" (KEF D

A creation dish from our students

(90 kcal)

keal
Braised konjac and shrimp with truffle sauce (Limited dish) kel
Gh) hivr g ¥ W
Simmered spinach with tomato and cap mushroom (26 keal)
9 FARE YR
(& ) Stir-fried Shanghainese noodle with shredded “OmniPork”, (155 keal)
Noodle vegetable and black mushroom
Dessert Ch|IIed milk pudding with candied ginger and syrup

Lunch menu $160 per person
Tea charge $10 per person
Should you have a particular food allergy, please inform our instructor.
eGP TSP B R A Pk o
Please help us reduce food waste, do not hesitate to ask for smaller portions.
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: The dish has less fat or oil, salt and sugar \-r‘ -
’ : The dish has more fruit and/or vegetable e
4 /TC Group
%J : The dish contains chilli and is spicy v M
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A La Carte Menu

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

i
Soup

RN

Appetisers

I
Hot dishes

£
Ruce

7 2k
Dessert

o
\ &Y

chppiER - A TR E ) &

%
(4
Free appetiser when you order any "Fruit and Vegetables" or "3 less" dish

() sigxs &
(7 #7548 | pFiE 2
Braised bird’s nest soup with chicken
purée
(48 hours advance order is required)

() ExFEicsh
Tossed shredded dried bean curd with

lavender
(‘é;‘k) —%- ]!){t ﬁ 71( wl%
Simmered duck in salty broth

() P e
(7 #& o 48 /| PFip T)
Braised fish maw, abalone, sea
cucumber, pig sinew, dried oyster and
black mushroom and turnip in oyster
sauce
(48 hours advance order is required)

(£)  F 2w 2 e

Sautéed diced beef with mango

(%) RGP RE AR

Poached rice in broth with minced
pork and oyster

(L) B LiEE

Sweetened hawthorn tea with dark
plum

¥
=
¥

;}\5'” : The dish has more fruit and/or vegetable.

HKS
(88 kcal) 248.00( )

(49 kcal) 38.00( 1)

(65 kcal) 38.00( 1)

(94 keal) 248.00( i)

(147keal) 218 00( 1)

(152 keal) 58.00( &)

(88 keal) 28.00 (1)

& fm f)E > Portion size can be reduced on request
E Zv4vekdF No msg (monosodium glutamate) is added to our dishes

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