Set Dinner Menu on 15 Apr 2024 (Mon)
—= =1L = | | ( )H%gg?ﬁi

BB )LJ:

Green Salad » # = / Soup ofthe Day #_p £ &
<May add $20 to enjoy both Green Salad and Soup>
T T 4e$20- HE oo B EE A

Fresh Dill and Sweet Corn Soup
R R B

Apple, Pear, Snow Fun us and Pork Ribs Soup
?;'i LT
pﬂl—ﬁ‘é— S FERE ng_)
A e e e e 3 B¢ 0 0 0

Maln Course - ¥

Chilled Roasted Sliced Beef with Japanese Potato Salad
FEE R FETNE - $158

Risotto with Pineapple, Chlcken and Assorted Mushrooms
/71{71:36?‘-}15 AE‘E\‘—‘IE) ’f AR — $108

Baked Spaghetti with Tuna Fish in Cheese and White Sauce
TAe A RE £ AL - $138

Stir-fried Chicken Fillet with Pineapple and Young Ginger
W|th Rice Steamed in Pot

AR BV R es 5 AR - $108
Braised Garoupa with Beancurd in Clay Pot W|’g$h1 (I;iéce Steamed in Pot

EE ﬁrﬁg '-’Kﬁovﬂ‘ F B —

Pork Patty and Salted E with Rlce in Clay Pot
WK G PR - $108

Assorted Preserved Sausages and Meat with Rice in Clay Pot
ek T A - $138

3 3¢ 3¢ 3¢ 3¢ 3¢ B¢ ¢ A A%

Dessert #f 5
Ice-cream or Qreme Brulee
TR OB R
3 36 30 3¢ 30 ¢ ¢ ¢ A A%

Coffee or TeQ #rr=z %

Seasonal Vegetables may be served with additional $20 | r+ + ¥ 5%, ¥ 4:$20 # 3 j& F - #
All prices are subject to 10% service charge | ¥ 4 10% FRi% %
Green Salad, soup and dessert are for consumption in restaurant only and not to be taken away | @ Fli/ &~ &£ B 2 & &7 ¥ 8 » 3 kb4 &R

15 Apr (K)



Set Dinner Menu on 16 Apr 2024 (Tue)
2 MFEMAT/5H () MEHEN

Green Salad = 7 = / Soup ofthe Day &_p £ F
<May add $20 to enjoy both Green Salad and Soup>
<V ¥ 4e$20- HEHw Bl EE BED>

Seafood Chowder
R

Chayote, Sweet Dates and Pork Ribs Soup
]F_L, £ }\ ’5” g\ g

<’7: F'J\ZZ‘/E)‘ %‘ru&}d)
306 6 0 06 e 06 e e 0 B
Main Course i %

Roasted Baby Pork Spare Rib, U.S. Style
R R $198

Braised Beef Brisket with Red Wine
:/ﬁ’éi - $158
Pan-fried Whole Sole with Capers Butter Cream Sauce
B R ERCSIpek AR 0 R - $138

Stir-fried Shrimp with Broccoli W|th Rice Steamed in Pot
ORI 3 A - $128
Chinese Sweet and Sour Beef Tenderloin with Rice Steamed in Pot
vov A ek 34 - $108
Chicken and Preserved Sausage with Rice in Clay Pot
PR /ﬁ“—i‘ﬁ L $138

Assorted Preserved Sausages and Meat with Rice in Clay Pot
ek T A - $138

1 A o

Ice-cream or Matcha Cake Roll
A& HES

tT 11113111313
Coffee or Teq vre=: &

16 Apr (L)
Seasonal Vegetables may be served with additional $20 | r + %%, ¥ 4:$201 ¥ 3 i ¥ - &
All prices are subject to 10% service charge | ¥ 4t 10% Pizz»;
Green Salad, soup and dessert are for consumption in restaurant only and not to be taken away | v B/ & ~ £ B 2 2] &7 % & » 2 k4G4 xR



Set Dinner Menu on 17 Apr 2024 (Wed)
—_ZT_MNENA+tH (=) M&E®EN

Green Salad = # = / Soup ofthe Day #_p % F
<May add $20 to enjoy both Green Salad and Soup>
<F ¥ 4e$20- HE*m FlEERED

Tomato Soup with Mixed Vegetable
‘gj‘ :br'il?\ 7|¢ /;'

Chicken argg,Swegretleorn Broth
AERBZE A&
(B3 s %)

t1 11131311311
Maln Course i 3

Pan-fried Tilapia Fillet with Black Truffle White Mushrooms Cream Sauce
AR B AR NG F& R - $158

Ham and Pork Chop with Cheddar Cheese in Ciabatta
NIRRT RN 220 - $148

Baked Rice with Chicken Steak with Cheese and Tomato Sauce
7 A antEa e - $118

"\—‘

Stir-fried String Bean with Preserved Olive and Minced Pork
with Rice Steamed |n Pot
WErAYe § B ek —$108

Stewed Hairy Gourd with Dried Shrimp and Mushroom Shimeji
with Rice Steamed'in Pot
ok S g 2 e N Rk 7 A - $108

Sliced Beef and Frled %g W|th Rlce |n Clay Pot

olas

Assorted Preserved Sausages and Meat with Rice in Clay Pot

ek 74 - $138
306 306 306 06 0 e e A0 3¢ %
Dessert # &

lce-cream or Pur £Ie Svyeet Potato and Sago Sweet Soup

=k v /% %& R B®

306 306 306 06 0 e 0 A0 A0 %
Coffee or Teq ez & 17 Apr (M)

Seasonal Vegetables may be served with additional $20 | r2 * 5%, ¥ 4 $201( ¥ 5 ¥ ¥ - a3
All prices are subject to 10% service charge | ¥ 4 10% JR7% %
Green Salad, soup and dessert are for consumption in restaurant only and not to be taken away | @ Bl & ~ £ 8 2 & &7 % & » 2 k4G4 fHR o



Set Dinner Menu on 18 Apr 2024 (Thu)
—_T_MEMA+/\B (M) BREEN

Green Salad = 7 = / Soup oftheDay %_p % F

<May add $20 to enjoy both Green Salad and Soup>
<V ¥ 4e$20- Hx e FSERERE

Celery, Cabbage and Beef Consomme
o Ll‘ ﬁc 2 Pé F + 7

Ginkgo, Carrot, Corn on the Cob Water Chestnut and Pork Ribs Soup
/%’%% B L garp )

06 06 306 3 0 06 A0 A 0 0

Main Course = 3

Escalope of Chicken with Tarragon Butter Sauce
Fipp el 4 49206 4 - $108

Baked Cilantro Mackerel with Garllc served with Spaghetti Scallion
B AR AT T 2Lk - $118

Crispy Chicken Steak with Honey Mustard Sauce
AR BN B S IES - $118

Stir-fried Chicken with Beancurd in Shrimp Paste
W|th Rice Steamed in Pot
e EH *“Jsg.ﬁe #ir4 - $108

Stewed Baby Chinese Cabbage with Minced Pork, Salted Egg and
Preserved Egg with Rice Steamed in Pot
e BAGE B e AR - $108

Sliced Beef and Pickled Mustard Tuber with Rice in Clay Pot
Yexm A BT - $108

Assorted Preserved Sausajges and Meat with Rice in Clay Pot
ek T A - $138

A6 306 e 3¢ e 3 B¢ 0 X A%
Dessert # &

lce-cream or Mandarin Orange Tart

B T%*
P ———
Coffee or Ted wrez % 18 Apr (A)

A

Seasonal Vegetables may be served with additional $20 | = F 5%, ¥ 4 $20 ¥ 3 % £ - &
All prices are subject to 10% service charge | ¥ 4 10% R+ %
Green Salad, soup and dessert are for consumption in restaurant only and not to be taken away | @ Bl & ~ & B 2 & &7 ¥ 8 » 3 K4 ffheh



Set Dinner Menu on 19 Apr 2024 (Fri)
_ZE_MNFENA+H (h) ME#EN

Green Salad = 7 = / Soup oftheDay &_p % &
<May add $20 to enjoy both Green Salad and Soup>
<V ¥ 4e$20- Rt w FNEEEE

Cream of Basil and Tomato

R EICLRF
I Black Eyed Pea and Pork Rib Soup
"7 /}j B
L s

e /ﬁ )

Pumpkin, Potato, Apricot
5 A
(7 W

ﬂ\_\_

’ 7 7‘
i~ %1

Kernel,
Fha
Foo L

30 0 0 e 30 0 A % A% %
Main Course i

Salmon En Croute
Rl B E=> 4 - $208

Braised Beef Brisket with Lemon Grass and Tomato served with Garlic Bread
45 Fich L opfeas ¢ - $138

Pan-fried Pork Loin with Thyme and Garlic Sauce
B2AREYRR T - $118

Stir-fried Diced Beef with Black Pepper and Potato
W|th Rice Steamed in Pot
%—-H ‘1 7}’;&,— ’}’fl"'—}__ﬁo 7{‘ H"éﬁ - $128

Scrambled Egg with Dried Raddish, Minced Pork and String Bean
with Rice Steamed in Pot
Fop g b ) hfeek F 4 - $108

Pork Patty and Preserved Vegetable with Rice in Clay Pot
2 A EFAaA - $108

Assorted Preserved Sausages and Meat with Rice in Clay Pot
ek TiF - $138

3 30 e 306 e e 30 e 4 %
Dessert 4 &

lce-cream or I\/I|Ik Pudding with Egg White
Tk B Fev iEdm

3% 0 B ¢ 3¢ A A % A %
Coffee or Teq rrezt st % 19 Apr (B)

a—

Seasonal Vegetables may be served with additional $20 | 2 + 5%, ¥ 4 $20 ¥ 3 b - &
All prices are subject to 10% service charge | ¥ 4 10% PR3+ %
Green Salad, soup and dessert are for consumption in restaurant only and not to be taken away | = Bl &~ £ F 2 A5 2 % § > 2 XA F R



Set Dinner Menu on 20 Apr 2024 (Sat)
_T_MFEMOA_+H (73) REHET

Green Salad » 7= / Soup ofthe Day %_p £ &
<May add $20 to enjoy both Green Salad and Soup>
<V ¥ 4e$20- AR %o FHEEEFE

Onion and Minced Carrot Soup
yE M“—‘] Fﬂ ,9/

Corn on the Cob, Burdock Carrot and Pork Rib Soup
. ﬁr = - ‘l‘] Fﬂ ¥4
(v PRI E )

36 30 0 A ¢ e A A B¢ N
Maln Course i 3

Roasted Pork Tenderlom Wrap with Bacon
)ﬁ:fi 59‘3 %ﬂv - $ 58

Salmon Meunlere with Dill and New Potatoes
ENZ 2 hpe XATE - $1908

Baked Chicken Steak with Onion and Cheese, French Style
FRNEET L s - $118

Stir-fried Chicken with Corgyceps Flower and Red Dates with Rice in Steam Pot
DY o B s e - $118

Braised Shrimps with Sweet Corn and Bean Curd with Rice in Steam Pot
§ Ak E Fpeskd 4 - $138

Assorted Preserved Sausa%es ag_d F;Erk Rét%sé E\§V|th Rice in Clay Pot
G v —

Assorted Preserved Sausages and Meat with Rice in Clay Pot
ek B F A — $138

06 3¢ 0 30 e 06 e e 0 X

Dessert #

lce-cream or Black Forest Cake
36 3¢ e B B e B 3 % %

Coffee or Tea rer=zt %
20 Apr
Seasonal Vegetables may be served with additional $20 | r + %%, ¥ 4:$201 ¥ 3 i ¥ - &
All prices are subject to 10% service charge | ¥ 4c 10% FRzz»F
Green Salad, soup and dessert are for consumption in restaurant only and not to be taken away | v Flib & ~ £ 82 A &5 4 & > 2 R4 #ih



Set Dinner Menu on 21 Apr 2024 (Sun)
_T_MEMA_+—H (H) m&ET

Green Salad » 7= / Soup ofthe Day Z_p £ &
<May add $20 to enjoy both Green Salad and Soup>
<V ¥ 4e$20- HERrw FERERED

Chicken Broth with Lemongrass and Vegetable
ARy

Bitter Gourd, Carrot JflSLoin‘B%a;B and Pork Ribs Soup
7R R R
06 36 06 30 e 0 e e 0 3¢
Main Course - ¥

Roasted Pork Tenderlom Wrap with Bacon
)ﬁc# 59‘9 ﬁp - $ 58

Salmon Meunlere with Dill and New Potatoes
i 5 ﬁD/ iirE - $198

Baked Chicken Steak with Onion and Cheese, French Style
ENEE T p - $118

Stir-fried Chicken with Couceps Flower and Red Dates with Rice in Steam Pot
BE T B oEdppee A - $118

Braised Shrimps with Sweet Corn and Bean Curd with Rice in Steam Pot
Therke s s - $138

Pork Patty, Water Chestnut and Dried Mushroom with Rice in Clay Pot
i B pRp 4 - $108

Assorted Preserved Sausages and Meat with Rice in Clay Pot
ek T A - $138

39 o 0 o

lice-cream or Coffee Cake Roll

206 36 0 30 e 0 3 e 0 3¢

Coffee or Teq ez &
21 Apr

Seasonal Vegetables may be served with additional $20 | v+ 3%, ¥ 4c$20 ¥ 3 i % - &
All prices are subject to 10% service charge | ¥ 4 10% PR 7%

Green Salad, soup and dessert are for consumption in restaurant only and not to be taken away | & F/ &~ &2 2 A 57 ¥ 8 » 2 R4 R



