LUCKY

APPETIZER Delicious Sichuan shredded "Bang Bang

“chicken

NI 22

Deep-fried prawn rolls coated with wasabi
dressing

TR WIS

SOUP Braised pumpkin cream soup with cod fish
Fillet
R 16 o 32

MAIN COURSE Rainbow scallops with spicy chili sauce
BRIRALAD

Pan-fried beef short rib with onion in black

pepper sauce
PR BB R A

Sweet and sour fish with honey pineapple
T I £ R

Sautéed mixed garden vegetables

[P NE

ACCOMPANIED WITH Fried rice with assorted meat and egg yolk
sauce
RIS

DESSERT Tiramisu accompanied with chocolate

macadamia biscotti.
THH7K 5

This menu is offer for 6 guests and above
Jia — Face



PROSPERITY

APPETIZER

SOuUP

MAIN COURSE

ACCOMPANIED WITH

DESSERT

Chilled prawns wasabi salad with fresh fruit
IR A R T ARV

Sautéed sea scallops with corn in golden cup
S LR RO

Hot and sour soup with fried wanton
A RIR

Sautéed diced chicken with macadamia nuts
and dried chili
IR A3 T

Sautéed diced beef with broccoli and black

pepper sauce
VU =246 AR Bk

Deep-fried mandarin fish with sweet and

sour sauce and pine nuts
FET AL

Sautéed minced pork with green beans and

preserved vegetables
WK A R DY 2 L

Fried rice with cod fish fillet in abalone

gravy
By £01 3 457 )

Tiramisu accompanied with chocolate

macadamia biscotti.
TH A7 K 75

This menu is offer for 6 guests and above

Jia—

Face



FORTUNE

APPETIZER

SOuUP

MAIN COURSE

ACCOMPANIED WITH

DESSERT

Roasted Famous Beijing duck
AE5T B

Baked crab shell stuffed with assorted
meat

b R i

Spinach soup with sea scallops and seaweed
ESER e

A La Chef three cup chicken
I = PR X 3R

Pan-fried cod fish fillet flavored with soy

sauce
S AR b 101

Sautéed prawns with snow beans in Sichuan
sauce

JIRRR 2 EEN

Assorted fresh mushrooms in abalone gravy
BEAESO I AT

Fried rice with diced fish, shrimps and crab
meat

LR P

Tiramisu accompanied with chocolate
macadamia biscotti.
SHET /i)

This menu is offer for 6 guests and above
Jia — Face



LONGEVITY

APPETIZER

SOuUP

MAIN COURSE

ACCOMPANIED WITH

DESSERT

Roasted Famous Beijing duck
AE5T B

Deep-fried shrimp balls stuffed with goose
liver

RO HE R

Double boiled fish maw with spotted

mushroom and Yunnan ham
LIS -tk 25

Lemon chicken Vietnamese style
TSR VAT BN

Deep-fried sea grouper with soy and onion
spring
TR

Pan-fried lamb chop flavor with cumin
P RBUREHE

Wok Braised Bailing mushroom with dried
scallops
BERETRE 1 R 2

Hokkian fried rice with seafood
i 2 IR

Tiramisu accompanied with chocolate

macadamia biscotti.
TH A7 K 75

This menu is offer for 6 guests and above
Jia — Face
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