Set Dinner Menu on 30 Jun 2025 (Mon)
_E_AFSH=TH (—) REHEN

Green Salad = 7 = / Soup ofthe Day &_p £ &
<May add $20 to enjoy both Green Salad and Soup>
<P ¥ 4e$20- Hx* e FHELEEF
(Choice of Salad Dressing : Honey Mustard Vinaigrette / Vinaigrette / Japanese Sesame / Thousand Island)
(ixE f;f’*—”’* RN RS/ BEpt B;\"“frr / %F“

White Mushroom and Minced Chicken Cream Soup
8 FE & RF

White Gourd, Semen CfICIS and Pork Rib Soup
/ﬁ %'f E £ /# FEI)

06 306 e 3¢ 30 e A e 0 3¢

Maln Course = i

Pork Chop with Cheese and Mustard Seed W|th Onion Sauce, French Style
/‘ %‘}‘T 9‘9 ;IF\ ﬁt‘/z‘ ¥ /j:— ;u /'L - $148

Risotto with §plnach Chicken and Assorted Mushrooms
T K iﬁ?f‘a’]g < 442 - $138

Tilapia Fillet with Garlic and Cheese served with
Couscous Salad and Mashed Potato
Aarr A atrpes Sk U EE L ER - $158

Stir-fried Chicken Fillet with Plneapple Pe;l):per and Young Ginger
W|th Rice Steamed

AR By i 5 A - $138

Braised Garoupa with Beancurd Sheet and Beancurd in Clay Pot
with Rice Steamed in Pot
et B F o ek 7 A - $148

Sliced Beef and Fried Egg W|th Rice in Clay Pot
% $128

— ‘l

(CooKing time 20 mlnutes . p’% PR 204 48)

Assorted Preserved Sausages and Meat with Rice in Clay Pot
ek T < - $148

(Cooking time 20 minutes 3.3 Bi‘ 5204 48)

3 9
&

lce-cream or Plstachlo Strawberry Macaron
2 ‘h: £‘ F' -i E/E? *
*********
Coffee or Tea r=rz=et %

Seasonal Vegetables may be served with additional $20 | » + 5%, ¥ 4§20 ¥ 3 o F - 7%
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 &~ £ @2 A 52 % § > 2 XA F R

30 Jun (K)



Set Dinner Menu on 01 Jul 2025 (Tue)
" E2EAF+HA—H (O BE#EN

Green Salad = 7/ & / SoupoftheDayn\B £

<May add $20 to enjoy both Green Salad and Soup>
<KV ¥ 4e$20- R e B EZEFDS
(Choice of Salad Dressing : Honey Mustard Vinaigrette / Vinaigrette / Japanese Sesame / Thousand Island)
(fiiéfif'}’fi RN AMEET / WEES /P ;\*“fﬁ / FE5 F

Tomato and Seafood Soup
‘é—‘, ios g E

Minced Beef and Eg%Whlte Broth
TR R
C R A 5,;1;3;7%)
**********
Main Course = ¥

Braised Baby Pork Leg with Balsamic Vinegar with Sweet and Sour Sauce
AR A AR R - $138

Braised Thick Sliced Ox Tongue with Japanese and Korean Sauce
P g 2] - 5138

Braised Duck with Red Wine
iFTE kg - $178

Braised Roasted Pork Belly with Bean Curd in Clay Pot
with Rice Steamed in Pot
< 5k Fpea 4 - $168

Braised Pea Shoots with Shrimps and Sliced Fish in XO Sauce
with Rice Steamed in Pot
XO%ﬁEﬂ:’ hoS I E g e i34 - $158

Chicken and Preserved Sausage with Rice in Clay Pot
pﬁ.ng‘ /ﬁ'i‘ﬁ. l/;\ F A — $128
(Cooking time 20 minutes 3. # FF ¥ 5204 4&)

Assorted Preserved Sausages and Meat with Rice in Clay Pot
Mk s A - $148

(Cooking time 20 minutes % BfF’B' 204 48)
6 06 306 3 306 A e 3 e X

Dessert # &
lce-cream or Baked Sago Puddlng with Lotus Seed Paste

it *

‘}3‘- E****-*??* **’} Eﬁ

Coffee or Teq vreztst %
Ve 4 4V 2 x4

01 Jul

a

Seasonal Vegetables may be served with additional $20 | v+ 5%, ¥ 4§20 ¥ % b ¥ - &
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 | @ B0 &~ R F 2 A5 2 ¥ & » 2 k44 F e



Set Dinner Menu on 02 Jul 2025 (Wed)
_ZE_hFtH_H(z) REHEN

Green Salad = 7= / Soup oftheDay < _p % #
<May add $20 to enjoy both Green Salad and Soup>
<P ¥ 4e$20- HErw FlEZ B
(Choice of Salad Dressing : Honey Mustard Vinaigrette / Vinaigrette / Japanese Sesame / Thousand Island)
(EEH & %’%%/‘%/r'vﬁ,aﬁ//ﬂvﬁﬁﬁ/ 2 \:J’fﬂ‘ /4,%?»

Puree of Corn and Purgpkln Soup
TAXe AR

Fig, Pear and Pork Rib Soup
T it %‘»J 7 B
(Té:)? A ‘t‘t = /F::lg B#)

306 3¢ 36 30 e 0 e e 0 e

Main Course - ¥

Rosemary Chicken Steak with Shallot Whlte Mushroom Cream Sauce
BUImIRR I LS B - $138

Braised Beef Rib Fmgers with Red Wine Sauce
4 ﬁ€ P A ,,+ _ $138

Pan-fried Red Snapper Fillet with Capers Butter Cream Sauce
éﬁ} ‘ng“%'%fpﬁ:‘?}‘f\j}ﬂvd’ /Fb »u%/ - $158

Stir-fried Sliced Duck with Bitter Melon in Black Bean Sauce
W|th Rice Steamed in Po
R N “%’ ﬁov A - $148

Chinese Sweet and Sour Beef Tenderloin with Rice Steamed in Pot
v\ A ek 3 A - $148

Sliced Pork with Shrim Paste and Dried Shrlm%s with Rice in Clay Pot

= SRR B R AR
(Cooking time 20 minutes % 3 FF ¥ 5204 48)

Assorted Preserved Sausages and Meat with Rice in Clay Pot
ek TiF R - $148

(Cooking time 20 minutes % 34 PF R 5204 48)

306 3¢ 3 30 e 0 e e 0 e

&

lce-cream or /FigOoIong Tea Macaron
T H i‘!if‘*a‘%fs';,”%"l;a?
0630 e o 30 0 e 0 30 e
Coffee or Teq r»r=st &

Seasonal Vegetables may be served with additional $20 | r F 53¢, ¥ 4c$20F ¥ 3 b F - 7
All prices are subject to 10% service charge | ¥ 4r 10% FRi* %
Green Salad, soup and dessert are for consumption in restaurant only and not to be taken away | @ Bl &~ &8 2 & &7 ¥ 8 » 3 R4 Ffheh

02 Jul (L)



Set Dinner Menu on 03 Jul 2025 (Thu)
_E_hFtHA=H (M) MEEN

Green Salad = Fl/) = / Soup of the Day & p % F
<May add $20 fo enjoy both Green Salad and Soup>
<F ¥ 4e$20- Hx*w FERRE
(Choice of Salad Dressing : Honey Mustard Vinaigrette / Vinaigrette / Japanese Sesame / Thousand Island)
('4‘3:2//1——? g‘fﬁ/‘%/ﬁﬁ]a/i//vtﬁ e B;?\‘kfﬂ’ /‘j‘%?

Herbs, Tomato Puree and Chlckpea Soup
A AR B

Corn on the Cob, Burdock, Carrot and Pork Rib Soup
e ?ﬁﬁﬁ‘%/ﬁ
(P ERPE T )

36 3¢ 3¢ e e e e e 3¢ % -
Main Course = %

Pan-fried Halibut Fillet with Black Truffle White Mushrooms Cream Sauce
AR APERIPEY AARS - $188

Pan-fried Australian Pork Sirloin with Black Pepper Fried Shallot Gravy
AR RN FET AR ES - $178

Baked Rice with Chicken Steak with Cheese and Tomato Puree, Italian Style
4R IeE BRI - $138

(Cooking time 20 minutes 7. 3 FF > 9204 48)

Steamed Chicken with Yam, LyC|um and Black Fungus with Rice Steamed in Pot
Bor Lk T 2R Aok 7 AR - $138

Shrimp with Corn, Scrambled Egg and Tofu in Clay Pot with Rice Steamed in Pot
L F B b B Sk ek o - $148

Pork Patty, Water Chestnut and Dried Mushrogom with Rice in Clay Pot
G B pRp AT A - % 128

(Cooklng time 20 mlnutes AP G204 48)

Assorted Preserved Sausages and Meat with Rice in Clay Pot
ek T A - $148

(Cooking time 20 minutes 3. B*F'“ “204 48)

LT
&

lce-cream or Basque Cheese Cake
T B T AT 4 -

36 30 e B¢ e e e A ¢ N
Coffee or Teq rrezt st %

Seasonal Vegetables may be served with additional $20 | r/ F 5%, ¥ 4c$20 ¥ 3 b 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/ &~ £ 2 2 & &7 ¥ 8 » 3 R4 &R

03 Jul (M)



Set Dinner Menu on 04 Jul 2025 (Fri)
_ZE_hFtHMNH (h) BEEN

GreenSalad = Fi = / Soup oftheDay % _p £ F
<May add $20 fo enjoy both Green Salad and Soup>
<P ¥ 4e$20- HZ % FHEE BB
(Choice of Salad Dressing : Honey Mustard Vinaigrette / Vinaigrette / Japanese Sesame / Thousand Island)
(IIS:E//I——'FV y‘f%/‘%/dlﬁ}afl‘ //F'Jﬁ%"fl‘ / Batkfﬁ’ /'T‘Ei’]z‘

Purée of Onion and Carrot Soup
A T" ‘L‘] ?ﬂ 5

Papaya, Snow Fungus and Pork Rib Soup
B yE¥ 7
(,r ‘ff‘n”?’; ~ AT -REY )
A 46 306 06 e e 3¢ 3¢ A0k
Maln Course - ¥

Pan-fried Chicken Breast served with Mashed Potato
with Plneapple and Peach Salsa

AR EEERAETRT T - $138

Baked Mackerel with Garlic and Coriander served with Spaghetti, Sicilian Style
BA R R AT 2k - $148

Garlic Pork Chop with Pesto Cream Sauce
LR TR AN e ”“‘ & B+ - $138

Stir-fried Chicken Fijllet with Eggplant in Ground Bean Sauce
with Rlce Steamed in Pot
gﬁ?ﬁ?;‘;-@ ) ¥pfrpe ek i3 4 - $138

Stewed Bab Chlnese Cabbage with Minced Pork, Salted Egg
an reserved E W|th Rice Steamed in Pot
+ £GP Rl e T AR - $128

Sliced Pork and Pickled Mustard Tube$r1v§|€t3h Rice in Clay Pot

TZ‘FD 7|¢ P{ H’ ’éﬁ: —
(Cooking time 20 mlnutes v EERY 9204 48)

Assorted Preserved Sausages and Meat with Rice in Clay Pot
ek T A< - $148

(Cooking time 20 minutes 3% F'i‘F"" 5204 48)

36 306 A 36 e e A6 B 4 0
v

¥ &
lce-cream or Mango Pudding
TR O FEH

36 306 3¢ 3¢ 3¢ 3¢ 3¢ ¢ ¢ A
Coffee or Teq rr=g % 04 Jul (A)

Seasonal Vegetables may be served with additional $20 | 2 % F59, ¥ 48200 7 509 F -
All prices are subject to 10% service charge | ¥ ¢ 10% JRF% 3
Green Salad, soup and dessert are for consumption in restaurant only and not to be taken away | = ERFRASETEES > 2 RGA FRT



Set Dinner Menu on 05 Jul 2025 (Sat)
_ 22 hFtHAH () BEHEN

Green Salad » 7= / Soup ofthe Day #_p % &
<May add $20 to enjoy both Green Salad and Soup>
<FF4e$20- HEx*a FlyEz: R
(Choice of Salad Dressing : Honey Mustard Vinaigrette / Vinaigrette / Japanese Sesame / Thousand Island)
(1:;33//5»;%? RAER ADEES / BES /P \“Iﬁ / +§ T—")

Minced Chicken and Pearl Barley Soup
-?P\— 2R 7} ]

Apple, Snow Fun us and Pork Ribs Sou
PP %— — 9‘% % o P
(/3 i b vy )

206 306 06 06 3 06 30 0 0 3¢

Main Course - ¥

Pan-fried Pork Chop with Black Pepper Onion Sauce
AR BERARIWELS - $148

Salt and Pepper Mackerel Fillet with Ginger Gravy, Japanese Style
W B AF g oprpe p s 2 o - $148

Grilled Chicken Thlgh with Garlic, White Mushroom and Tomato Sauce
Ji‘ = ,{ﬁ_'@ﬁ—ﬁoé 'r;rW E—‘] é, 76\,"/ - $148

Braised Eggplant with S%plcy Minced Pork in Clay P%t with Rice Steamed in Pot

E—;&rd— l,/ﬁi‘ﬁo \z7]‘ H’

Steamed Pampano with Soya Puff in Black Bean Sauce
with Rice tgamed in Pot
Bt et ER 2 EEpee 74 - $158

Pork Ribs in Black Bean Sauce with Rice in Clay Pot
b= - $128
(Cooking time 20 mlnutes AR 204 48)

Assorted Preserved Sausajges and Meat with Rice in Clay Pot
Mk T AR - $148

(Cooking time 20 minutes 3. 3% FF R 204 48)

0 306 e 3¢ 3 0 0 e 30 3¢

e

Ice-cream or Blueberry Cheese Cake
iy L ¥k
06 306 e e e e e e e e
Coffee orTeq west %

05 Jul
Seasonal Vegetables may be served with additional $20 | r + 3%, ¥4 $200 # % 0 - 7

All prices are subject to 10% service charge | ¥ 4t 10% PRI F
Green Salad, soup and dessert are for consumption in restaurant only and not to be taken away | v % =~ £ 8 2 2| & 5 ¥ § - 2 kb4 sk



Set Dinner Menu on 06 Jul 2025 (Sun)
2" hFtH/NH (H) BEHEN

Green Salad » 7= / Soup ofthe Day Z_p % &
<May add $20 to enjoy both Green Salad and Soup>
<F ¥ 4e$20- HErw FlEE: R
(Choice of Salad Dressing : Honey Mustard Vinaigrette / Vinaigrette / Japanese Sesame / Thousand Island)
(esf;ur“*”‘ REEN ADEES / BET /0P ;‘*’fﬁ / +§ ?L)

Green Bean and Vegetable Soup
X

F
Night Blooming ! C ereus and Pork Rib Soup

-‘”‘f

71 w%
(‘)F A S j‘%ﬁ* # "‘ﬁ?ﬁ\u”f)

km

**********
Main Course :
Pan-fried Pork Chop with Black Pepper Onion Sauce
AR BERARIEELS - $148

Salt and Pepper Mackerel Fillet with Glnger Gravy, Japanese Style
B AT prpe p st 2 o - $148

Grilled Chicken Thlgh with Garlic, White Mushroom and Tomato Sauce
X gthge d ar o & ot - $148

Braised Eggplant with Spicy Minced Pork in CIay Pot with Rice Steamed in Pot
Fl Ny a8 J—lﬁ"‘ﬁo#l«r@i %148

Steamed Pampano with Soya Puff in Black Bean Sauce
Rice Steamed in Pot
s o e e O 158

Assorted Preserved Sausa es and Pork Ribs with Rice in Clay Pot
(Cooklng time 20 mlnutes T AEFER 204 48)

aw
NS

Assorted Preserved Sausages and Meat with Rice in Clay Pot
ek T ir 4 — $148

(Cooking time 20 minutes 3. Et‘»‘F"’ X204 48)

0 30 3 ¢ e 0 30 e 30 3¢

et 74 &

lce-cream or Ap Ie Crumble
T & 3
06 306 e o 0 0 e 0 0 e
Coffee or Teq et %

06 Jul

Seasonal Vegetables may be served with additional $20 | v + 5%, ¥ 4§20 # 3 v 3 - A%
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 | v Bli) =~ £ B 2 # & 7 ¥ & - 2 kb4 #s e



