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HONG KONG CUISINE

Hong Kong - Style Chinese Cuisine
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SHARK FIN & ABALONE DINNER

FIVE COURSES DINNER

3 %058
Minced Chicken Lettuce Cups
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Shark's Fin Soup in Clay Pot
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Whole Abalone in Oyster Sauce
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Choice of One of the Entrée per Person
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Tender Pea-Shoots with Garlic Walnuts Prawns
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Eggplant with Seafood in Hot Garlic Sance Sirlion Beef with Sweet Pea
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Steamed Tofu w/ diced Seafood & Chicken Half Crispy Peking Duck
A% X RO “GENE G
Santeed Spareribs w/ Pineapple Duet Vegetable with Bamboo Piths
8% BAKH (/2 GRS TE
Half House Special Steamed Chicken Two taste Fillet of Flounder
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Shrimp Paste Cake with Lotus Roots

Baked Fried Salt & Pepper Oyster

and
% & ® & Steamed White Rice % R % @ Fruit Pudding

[ G $48) (=ZEuo £)

8 48 Per Persons — (Minimum 2 Person)

8.25 % sales tax will be added on total bill and 18% service charge thereafter for 5 person or more



