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SUMMER LUNCH MENU




SUMMER LUNCH MENU

$35 pp | Select one appetizer, one main & one side

APPETIZERS

RREEA v BIRGRALMIDF
Vegetable Hot & Sour Soup Poached Chicken & Black Garlic
SRR Spicy Wontons
King Prawn, Leek, Jade Hearts & e T

Cilantro Salad Roasted Green Chili Scallops

with green asparagus

HUTONG

’J‘?‘#Q*@l—.ﬁ% ($10 supplement)
Calamari Flowers
Tender squid in Sichuan peppercorn & chili oil
MAINS
BEitHREE v LR F 38
Stir-Fried Tofu Sanchen Chicken
with ginger, chili, garlic, yibin sprout sauce Wok-fried fillet with dried chilies, star anise &
cumin seeds
B RER

Kung Po Prawns
Fiery Sichuan peppercorns,
garlic, ginger & julienned Chinese celery

BEWE

Steamed Chilean Sea Bass
with peppers & soy sauce

ZRC ISR 410
Ma La Beef Tenderloin
Black beans, whole red
peppercorns, chili & Chinese celery
($18 supplement)

SIDES
BB IR v FEAR ENE)= 1T
Chef’s Fried Rice Bok Choy Steamed

Vegetarian fried rice with finely

diced pickled vegetables

Wok-tossed with garlic &
shredded dried scallop

White Rice

DESSERTS
Supplement $10 each
BEBIMFARNLRTR BIZTER FBIIKIE M
Hong Kong Milk Tea  Soy Milk Cheesecake Selection of
Tiramisu Soy milk tofu, brown butter Ice Cream

Hong Kong milk tea, mascar-
pone Chantilly cream & lady
fingers

cookie & butterscotch

Signature dish

YHOA MIN




