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7 % RESTAURANT WEEK LUNCH MENU

Select one appetizer, one main & one side
$30pp | *Optional wine pairing | Sommelier’s Selection $28pp

APPETIZERS

FERBIA v ERAL vV
Vegetable Hot & Sour Soup Vegetarian Spring Roll

W 2 g B 41 ik 2 F Light pastry filled with mushrooms,
Poac‘l‘;‘c::‘l Chi;‘k(en /& Black cabboge &glass noodles
. . Foek oo
Garlic Spicy Wontons Fok T
B 4T 23 Seared Scallop
P E oA Spicy soba noodles, sesame peppercorn sauce
King Prawn, Leek, Jade ($10 SUPPLEMENT)

Hearts & Cilantro Salad

- ELEVATE YOUR EXPERIENCE -
AL
Flaming Peking Duck

($25 SUPPLEMENT)

YHOA MIN

MAINS
WY - BEAE v oL SRR TG
Crispy Golden Oyster Mushroom Sanchen Chicken
Er jing tiao chili, crispy kale & black vinegar glaze Wok-fried fillet with dried chilies,
AR F star anise & cumin seeds
Kung Po Prawns .
Fiery Sichuan peppercorns, % TR A
garlic, ginger & julienned Chinese celery Ma La Beef Tenderloin
Euo ittt s Black beans, whole red
Steamed Seqb;ss peppercorns, chili & Chinese celery
Red & green Sichuan peppercorns ($20 SUPPLEMENT)
SIDES
FRAR R R v FhhwEa 4 iR
Chef’s Fried Rice Four Season Beans Steamed
Vegetarian fried rice with finely French beans sautéed White Rice
diced pickled vegetables with fresh chili, minced pork &

dried baby shrimp

DESSERTS
($10 SUPPLEMENT EACH)
2 LR A BB FRRAER IR B Kokt
Soy Milk Cheesecake Hong Kong Selection of
Soy milk tofu, brown butter Milk Tea-ramisu Ice Cream
cookie & butterscotch Hong Kong milk tea, mascarpone

Chantilly cream & lady fingers

Signature dish




