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# 2 WA EMPEROR DINNER MENU

Select one appetizer, one main, one side & one dessert
$60 per person | *Optional Wine Pairing- Sommelier’s Selection - $28

TO START WITH

EYNY g
Chef’s Dim Sum Selection

APPETIZERS

FRBIKA v N HEEEOE B AL
Vegetable Hot & Sour Soup Calamari Flowers
EEAAV Tender squid in Sichuan peppercorn & chili oil
Vegetable Spring Roll I ok R T
B 3 Seared Scallop
. e N b dles,
Chicken, Leek, Jade Hearts & piey soba noo(sfjsf,ii?;;ﬁ:ppemom sauee

Cilantro Salad

MAINS
R EEE v F AR E A
Stir-Fried Tofu Steamed Chilean Sea Bass
with ginger, chili, garlic, yibin sprout sauce with peppers & soy sauce
FRIRIT TR ZHA
Ma La Prawns Kung Po Iberico Pork
Fiery Sichuan peppercorns, garlic, ginger & Kung Pao style Iberico pork with cashews & apples
|u||ermed‘ Chinese ?elery 3 BL45 4 A 8
N R ABHRIEHR) RT3 Ma La Beef Tenderloin
Hutong Lobster Black beans, whole red peppercorns,
Wok-tossed with chili, black beans & dried garlic chili & Chinese celery
($22 SUPPLEMENT) ($20 SUPPLEMENT)
SIDES
ERAE IR v (22 y % AR
Chef’s Fried Rice Kai-lan Chinese Steamed
Vegetarian fried rice with finely Broccoli White Rice
diced pickled vegetables in garlic & ginger
DESSERTS
F AR AR A EAZEERE & Xkt
Hong Kong Soy Milk Cheesecake Selection of
Milk Tea-ramisu Soy milk fofu, brown butter Ice Cream
Hong Kong milk tea, mascarpone cookie & butterscotch
Chantilly cream & lady fingers
Signature dish

HHOA MIN




