EHEEE
Banquet

RV Tk k- I & A 15

Cantonese Curdo: Aged Fish, Finger Lime, Radish, Kumara

Crisp, Sesame and Kaffir Lime

BEZTE-LEMEE=SME+ER

Three Treasure Soup- Soup with Shredded Chicken,
Bamboo Shoots, Shiitake Mushrooms, Fish Maw with
Sun-dried Scallops

FEMEERM (FRSEDHE, #Efk, DERE
Chinese New Year Cake, Fruit Platter, Red Bean Soup
and Malay Cake-Special Edition for the Year of the
Horse

E&

(10-12A13) $788

(the Year of Horse)

1. BERS-BABRMAEG
Whole Steamed Young Chicken, Topped with Fragrant Scallion Oil and Served
in Wooden Barrel
2. RBIT=-FREIEISRRAT A
A Classic Cantonese Style Roasted Duck Served Over wide, Silky Chencun Rice
Noodles with a Savoury Sauce
3ELER-EEEERNARE
Double Crab Delight-Steamed Mud Crab with Crab Roe & Pork Mince
— 5 & 55-hib il e 52 A Bl B B U v
Crispy Skin Beef Brisket served in a Rich and Aromatic Hong Kong Curry Sauce
5. hERE-ENEFHERINEEE
Double-Stuffed Tofu with Morel Mushrooms and Shrimp Paste, Finished with
Black Truffle Sauce
6. FFER-EEREMHAEFRERIZ (FEZ M EME
Treasure of the Sea-Blue Cod Steamed Two Ways in Lotus Leaf (with Sauce &
Yellow Pepper Sauce)
7. FR BT pR-38 B 5 T B S
Seasonal Vegetables with Oyster Sauce and Fat Choi
8.5 L4 &E-8B otk e W

Wok Fried Tuatuas with Black Bean Sauce



BEOHEZE (10-12A13) $668
Banquet B (the Year of Horse)

RV Tk k- I & A 15

1. BEARS-REBR BRI

Whole Steamed Young Chicken, Topped with Fragrant Scallion Oil and Served
in Wooden Barrel

2. KRBT -BRIEIEISPRAT A

A Classic Cantonese Style Roasted Duck Served Over wide, Silky Chencun Rice

Cantonese Curdo: Aged Fish, Finger Lime, Radish, KumQgaydles with a Savoury Sauce

Crisp, Sesame and Kaffir Lime

BET®E-BMEE=M4E
Three Treasure Soup -Shredded Chicken, Bamboo
Shoots,Shiitake Mushrooms, with Sun-dried Scallops

FIXFEER (FR,IFE50k, #Ek, OFR
#& Chinese New Year Cake, Fruit Platter, Red
Bean Soup and Malay Cake-Special Edition for
the Year of the Horse

3. & EME-XOEIRIVR FEMER

Wok Fried Swimming Crab with X.0. Sauce and Silky Vermicelli

4. — RS Jo- Ml e B2 A EC B TU e

Crispy Skin Beef Brisket served in a Rich and Aromatic Hong Kong Curry Sauce
5. hEFRE-BENEFMHERINEEE

Double-Stuffed Tofu with Morel Mushrooms and Shrimp Paste, Finished with
Black Truffle Sauce

6. FEGIR-FHIR I NIKVEH R &

Deep Fried Blue Cod with Sweet and Chilli Sauce and Lychee

7. BB AT

Braised Pork Trotter and Pork Tongue and Fat Choi

8HE FEAF -5 B X

Stir Fried Seasonal Vegetables with Oyster Sauce



HEMERIVER

The Year of the Horse Chef’s Specials

1. BEKE-IEE £/ =X aEE $88
Cantoese Curdo: Aged King Fish, Finger Lime,
Radish, Kumara Crisp, Sesame and Kaffir Lime
or
Lucky Lunar Lo Hei (Yusheng)-Classic Raw Salmon Salad
(it consists of strips of raw salmon,
mixed with shredded vegetables and a variety of sauces
and Condiments)

2ANEHE: BE, ERA XE IEFA $80
Cold Dish Platter: Vinaigrette Jellyfish, Roasted Pork,
Char Siu, Five Spice Beef Chin)

FETB-ZEMERTER=MME $30 (s)/$88(m)/$108(L)

tThree Treasure Soup -Shredded Chicken, Fish Maw,

Shiitake Mushrooms, with Sun-dried Scallops

1. HEERE (—%) $12

Chinese New Year Cake (per serving)
2. PP eABNKE (—f) $12

Lucky Malay Cake

B.EHMFEFHERMET $38

Mango Fish Pudding

1.EEART-REBRMARIE $50 (half)/ $96 (whole)

Steamed Young Chicken, Topped with Fragrant Scallion Oil and Served in

Wooden Barrel

2. RE1T=-BRIEERS IR D $50 (half)/$96 (whole)

A Classic Cantonese Style Roasted Duck Served Over wide, Silky Chencun Rice

Noodles with a Savoury Sauce

3. & HMA-XOE IR R FEN A $68

Wok Fried Swimming Crab with X.0. Sauce and Silky Vermicelli

4.— B8 So- T ie B2 4 R B A8 TUMn e $68

Crispy Skin Beef Brisket served in a Rich and Aromatic Hong Kong Curry Sauce
5AERR-ENBEFHRERINEERE $68

Double-Stuffed Tofu with Morel Mushrooms and Shrimp Paste, Finished with Black

Truffle Sauce

6. FEHR-HABKNKIEF T E $88

Deep Fried Blue Cod with Sweet and Chilli Sauce and Lychee
7. BB AT F $58
Braised Pork Trotter and Pork Tongue and Fat Choi

8.E LA BEEEANGIARE $88

Double Crab Delight-Steamed Mud Crab with Crab Roe & Pork Mince
IEFEHRE-FHEAFRERIZ (FEZK M =ME) §98
Treasure of the Sea-Blue Cod Steamed Two Ways in Lotus Leaf (with Sauce &

Yellow Pepper Sauce)



