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Sai-Ryu Lunch

JIRRBEEPIA D iR

Assorted Appetizers with Cantonese BBQ

AHDOZEL RA—T

Today's Steamed Soup

BRI 33 W

Three Kinds of Steamed Dim Sum

R HaRE) XD

ZHY OFEEPEYROT UHED AT
Seasonal Chinese Vegetables in Thick Ankake Gravy of Dried Scallop

IR EE D77y 7 - XKL

Seasonal Fish Steamed with Black Beans

HHAYDHEORDE—7

Stir-fried Rice Noodles with Assorted Ingredients

AHOFERAL —VEDSDYE

Today’s Hong Kong Sweets Assortment

IFVITALTVF

Premium Lunch

JRHBEE Y L DA D iR

Assortment of Cantonese BBQ and Seasonal Cold Appetizers

MOX* 7 arigdE, BOA53—5 U ADLAARR—T

Seafood Collagen Soup with Autumn Mushrooms and Seafood

|8 4
Peking Duck
FHIER ThAEXE) XD
ZEDLY OEEPEEROT LEED AT
Seasonal Chinese Vegetables in Thick Ankake Gravy of Dried Scallop
MBWMED R4 b= b F VY —Z{EILT
FX
KR —a g v e F=HB OGS % ¥V EHEE
Japanese Spiny Lobster with Dried Tomato Chili Sauce

or
Blanched Yonezawa Beef Sirloin and Seasonal vegetables with Spicy Hong Kong Soy Sauce

HEMREKOHER, FLHICRAD F v —n

Fried Rice with Lily Bulbs, Autumn Root Vegetables, and Red Rice

7 BT TDOHRERA —Y

Chef’s Recommended Hong-Kong Sweets

TIANIRAZ 2 —F ARy 7ETESRT IV

XEBHASI2IL, T —EZR06%), HEBRNEEINTHYET,

X All prices are inclusive of 16% service charge and consumption tax.

EANDRIUUZL), —BRERNEOR R, £2ERINTENEHLGENITZNET,

ltems are subject to change due to availability.

xS v F

Yum-Cha Lunch

MDY = 783 T HIUMEZEL D

Chef’s Recommended Four Types of Steamed Dim Sum

AHDOZEL RA—T

Today's Steamed Soup

BEPIRIC & 24 HO I

Amuse-bouche with Cantonese BBQ

FHED T BEZ A0

Handmade Deep-fried Dim Sum

A H oiffit & FE R DXOE D

Today's Seafood and Seasonal Vegetables Stir-fried with XO Sauce

HEL M=o ADHFEY 2

Hong Kong Wonton Noodles with Shrimp and Yellow Leek

HEAL —Y

Hong Kong Sweets



