Set Dinner Menu on 15 January 2024 (Mon)
_Z_NE—AHA+AH(—) BEH#ENT

Green Salad » 7= / Soup ofthe Day Z_p % &
<May add $20 to enjoy both Green Salad and Soup>
<?5’*‘r_$20 lﬂ.’%yﬂﬁzlf—%; 2>
Seafood Chowder
i ¥ 3 F

Apple, Pear, Snow Fungus and Pork Ribs Soup
xR ZHNTE g E
(ui“”ﬂr?r? )

06 30 3 3¢ e 0 30 e A0 3¢

Main Course -
Pan-fried Barramun(anlet
with Roasted Red Bell Pepper and Corlander Dressing

AR p MR R e EE i - $138

Pan-fried Pork Chop with Mushroom Gravy
AR RS ES - $118

Penne with Chorizo in Tomato Cream Sauce
FFLT R i R Rk - $118

Steamed Chicken with Bean Curd Puff in Shrimps Paste
with Rice Steamed in Pot
%f}_\?_’ Zprkpes 74 - $108

Stir-fried Mixed Mushrooms, Garlic and Minced Pork
with Rice Steamed in Pot
B AP R s dg e ek 34 - $118

Steamed Pork Ribs and Chicken Feet with Rice in Clay Pot
BonEd T - $118

Assorted Preserved Sausages and Meat with Rice in Clay Pot
PR eR W AR -

36 3¢ 3¢ e e e e e 3¢ %

Dessert &
Ice-cream} or Black Foreet Cake
36 306 3¢ e e e e e N %

Coffee or Teq ez &

Seasonal Vegetables may be served with additional $20 | 2 F %3¢, ¥ 4+ $20F v 3 b - &
All prices are subject to 10% service charge | ¥ 4r 10% PR#x %
Green Salad, soup and dessert are for consumption in restaurant only and not to be taken away | @ F/5 &~ &2 2 A5 F 4 8 » 3 XG4 ke

15 Jan



Set Dinner Menu on 16 ]anuary 2024 (Tue)
_ZE2_MNFE—AHA175H (Z) BEHENT

Green Salad » F = / Soup ofthe Day #_p % &
<May add $20 to enjoy both Green Salad and Soup>
<F ¥4$20" lz‘—ﬁ-’*”]—ﬁ//l—‘ 28>

Tomato Soup with Mixed Vegetable
‘g; 7bf'$5‘ 71: /g

Black Bean, Peanut Chicken Feet and Pork Ribs Soup
254 —?}i’%"fg‘ ¥ 7
GENE WIS D

06 306 06 06 3¢ e 0 0 0 3¢

Main Course = 3

Braised Beef Brisket with Red Wine
:@:iﬁféi im — $158

Japanese Grilled Mackerel with Salt
PN BEa b - $128

Stir-fried Spaghetti with Wild Mushroom and Shrimp in White Sauce
I EEY R - $128

Braised Garoupa with Bean Curd and Burncurd Sheet with Rice
BB FRsdinpeds - $128

Satay Beef W|th Enoki and Vermlcelll in Cla Pot with Rice
VivE &R 2o S A -

Pork Patty and Preserved Vegetable with Rice in Clay Pot
BFEp TG - $108

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

A 06 3¢ 4% 06 3¢ 06 4 0 X%
Dessert # 5

Ice-cream or Matcha Cake Roll
LR HES
306 e 306 e 3¢ B A 0 e 0
Coffee orTeq wrest &

Seasonal Vegetables may be served with additional $20 | 12 + 5%, ¥ 4:$201{ ¥ % i ¥ - & 16 Jan (B)
All prices are subject to 10% service charge | ¥ 4 10% FRi* %
Green Salad, soup and dessert are for consumption in restaurant only and nottobetakenaway | v /& ~ 282 H o m 2% § » 2 2% # 4 > IR



Set Dinner Menu on 17 January 2024 (Wed)
_E_NFE—H+tH (=) BEHEN

GreenSalad = 7= / Soup oftheDay %_p % F
<May add $20 fo enjoy both Green Salad and Soup>
KF ¥ 4e$20- HE w0 Bl R BB

OX Tail Soup
< k7

Hairy Fig, Sea Coconut, Apple and Pork Rib Soup
T 3 ;'flgj%f%ﬁ§5°%aﬁ;/
(li'pﬂv—ﬁ’gfk T4 FIR, &85 %)

0 306 306 3 06 0 A0 3¢ 0

Malin Course - ¥

Pan-fried Halibut with Paris Butter
AEP AT FEN - $158

Pan-fried Pork Chop with Gravy
A H B pES - $118

Corned Ox Tongue with Mushroom Cream Sauce
W2 e s R - $148

Braised Chicken and Taro with Rice
A F ks - $128

Braised Pork Rib with Bitter Gourd in Clay Pot with Rice
A e - $108

Pork Patty and Salted Fish with Rice in Clay Pot
4 p 4 AR - $108

Assorted Preserved Sausages and Meat with Rice in Clay Pot
R W AR -

A 06 306 306 06 e 3¢ 3 0 0
Dessert # &

lce-cream or Pur qpljle vavee:c§ Pﬁotato a‘}nd Sago Sweet Soup
B h &

30 0 0 e 3¢ A A A A% %
Coffee or Teq rreztst %

Seasonal Vegetables may be served with additional $20 | 12 + 3%, ¥ 4:$20 7 % % ¥ - @ 17 Jan (Q)
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 | v Bli% = ~ £ B 2 2| & 5 ¥ & - 2 kb4 sk



Set Dinner Menu on 18 January 2024 (Thu)

_E_MF—AT/\H (W) BE#EN

Green Salad @ #) = / Soup ofthe Day &_p £ ¥
<May add $20 to enjoy both Green Salad and Soup>
<F ¥ 4e$20- BHEx v e FlEEEED

Cream of Mushroom
}% '9\‘!7 NN %/%

Lotus Root, Pear, Chicken Feet and Pork Rib Soup

3 i X
s@ﬁg »ﬁtﬁ& fza i)ﬁ

06 306 06 06 306 06 0 B¢ 06

Main Course = 3

Pan-fried Tilapia F|IIet with White Mushroom cream Sauce
P kAR FA RS - $13

Risotto with Porcini
29~ ek - $128
Roasted Chicken Steak, Thai Style with Rice
§ 34 ibn s - §108

Braised Beef Brisket with Beancurd Sheet in Clay Pot with Rice
’]‘x A ﬁj"&ﬁt‘ $128

Braised Garoupa with Eggplant with Rice
ivt simpeds — $118

Pork Patty, Water Chestnut and Dried Squid with Rice in Clay Pot
@B & A - $108

Assorted Preserved Sausages and Meat with Rice in Clay Pot
R W AR -

A 3 30 306 06 e A 3¢ A0k
Dessert # &

lce-cream or Fruit Crepe
T B Fehkrrab

30 0 A e 3¢ 0 A % A% %
Coffee or Teq r#ee= &

Seasonal Vegetables may be served with additional $20 | 2 + 3%, ¥ 4:$20/ ¥ % & ¥ - 18 Jan (D)
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 Rihd > &R er



Set Dinner Menu on 19 January 2024 (Fri)
_E_F—A+7H (h) REHEN

Green Salad = # = / Soup ofthe Day #_p % &
<May add $20 to enjoy both Green Salad and Soup>
<V ¥ 4e$20- BHEx v e FlEEEED>

Cream of Basil and Tomato
By EIcL RS

Hericium Mushroom, Yam and Pork Ribs Soup
/j;g:vFuq_;,Er Ll-’ yg %
(77‘3‘/& /ﬂ 'L)

06 306 06 06 306 e 0 B¢ 0

Main Course 3 ¥

Pan-fried L|ng Fish Fillet with Tomato Sauce
fRAET A ¥rpe E ot — $158

Pan-fried Chicken Steak W|th Garlic Sauce
A A akipers 5 i - $108
Baked Spaghetti with Shrimps in Cheese White Sauce
> Ao FERBLE - $128

3raised Mixed Mushrooms, Beancurd Sheet and Garoupa in Clay Pot with Rice
%*ﬁ‘b‘*f»ﬂﬁ”pv et - $128

Fried Chicken with Red Fermented Bean Curd with Garlic with Rice
3§ 5 4 fpe s - $108

Sliced Beef and Frled Egg with Rice in Clay Pot
}},_pi il $108

Assorted Preserved Sausages and Meat with Rice in Clay Pot
R W AR -

t 11111111 1]
Dessert # &

Ice-cream or Coffee Cake Roll
TR OR et d

30 30 A e 3¢ A A B¢ A %
Coffee or Teq rrezt st %

Seasonal Vegetables may be served with additional $20 | 2 + 5%, ¥ 4:$201 ¥ 3 i ¥ - & 19 Jan

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 | v Bli% = ~ £ 8 2 2| & 7 ¥ & » 2 kb4 sk



Set Dinner Menu on 20 January 2024 (Sat)
—_ZT_MNFE—H_1H (73) REHEN

Green Sdlad = 7]/ = / Soup ofthe Day 2_p % i#
<May add $20 fo enjoy both Green Salad and Soup>
<F ¥ 4e$20- Hx*a FEEREE

German Green Pea Soup
N jE 7

Octopus, Peanut Black-Eyed Pea and Pork Ribs Soup
g - A fﬁ!l “"ﬁjﬁ%/g
(32‘/ _\r. '79 %

06 306 e 3¢ 0 0 0 e 30 3¢

Main Course - ¥

Pan-fried Ling FISh Fillet with Tomato Sauce
B RMHEE b rpe g aet - $1568

Pan-fried Chicken Steak with Garlic Sauce
AP R E S - $108
Baked Spaghetti with Shrlmps in Cheese White Sauce
Lo FiERBLE - $128

3raised Mixed Mushrooms, Beancurd Sheet and Garoupa in Clay Pot with Rice
B4 7 i Fpe s - $128

Fried Chicken with Red Fermented Bean Curd with Garlic with Rice
2 A pes - $108

Sliced Beef and Pickled Mustard Tuber with Rice in Clay Pot
¥ B iFiFa - $108

Assorted Preserved Sausages and Meat with Rice in Clay Pot
ek F 3 AR - $138

t 11211111
Dessert = &

Ice-cream or Steamed Snow Fungus with Rock Sugar and Papaya
T B kFEARNEE R

36 30 e B¢ ¢ 0 0 B 3¢ A
Coffee or Teq v &

Seasonal Vegetables may be served with additional $20 | 12 + 3%, ¥ 4:$20/ 7 % b ¥ - @ 20 Jan

All prices are subject to 10% service charge | ¥ 4¢ 10% FR#+ %
Green Salad, soup and dessert are for consumption in restaurant only and not to be taken away | = Fl// &~ £ B 2 A %7 id 8 > 2 RGd 0 R



Set Dinner Menu on 21 January 2024 (Sun)
= —H_1+—H (H) R&ET

FI=| }|.

L

Green Salad = F) = / Soup ofthe Day #_p % ¥

<May add $20 to enjoy both Green Salad and Soup>
KF ¥ 4e$20- @3 %0 Bz £ 8>

Chicken Broth with Lemongrass and Vegetable

B F e F
Papaya, Peanut, Cor n Carrot and Pork Ribs Soup
P 1=
_L

(4

nu
A R
,i,;. I

t1 111111311}
Main Course i 3

Pan-fried American Angus Beef Sirloin with Blackm Pepper Sauce
B E R AT A2t - $238

Pan-fried Halibut Fillet with Butter Lemon Cream Sauce
AR D ARL R RELRS - $158

Roasted Duck Breast served with Beetroot Risotto
g L\]ﬁo f?""‘* ’f 4 - $118

Bean Curd Soup with Sliced Beef, Chinese Cabbage
and Vermicelli in Clay Pot with Rice
A BEp e FE ERa - $118

Stir-fried Sliced Pork with Preserved Vegetable with Rice
eRE R A - $11

Chicken and Preserved Sausage with Rice in Clay Pot
Ry A a0 - $138

Assorted Preserved Sausages and Meat with Rice in Clay Pot
ﬂti w £ -

S o o

Ice-cream or Chestnut Cake
36 3 e e e e e e %k
Coffee or Teq ez &

Seasonal Vegetables may be served with additional $20 | 2+ 3%, ¥ 4 $201] ¥ 3 & F - &
All prices are subject to 10% service charge | ¥ 4= 10% FRi% %

21 Jan

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



