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Guided by controlled fire, flavor evolves into its own identity.
Hong Kong roast meats — restrained, refined, and deeply resonant.
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Secret Recipe Beggar’s Chicken
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Roast Goose In Three Ways
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Peking Duck, Two Courses (Whole)
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Duck Vermicelli Soup/5tir-Fried Duck with Ginger
And Scallion/Stir-Fried Shredded Duck/Duck
Congee/Salt And Pepper Duck Rack
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Flame-Seared Honey-Glazed BBQ Pork
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Roasted Meat Duo
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Roasted Duck (Regular)
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A Prelude of Precision.
An Opening in Perfect Balance.
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Signature Pan Fried Pork Liver
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Wlntur Melon With Grape & Perilla Plum
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Tomatoes In Plum Sauce
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Aged Black Vinegar Marinated Jellyfish Head
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Free-Range Chicken, Shaved Black Truffle
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Poached Chicken, Fragrant Chili Emulsion
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Lightly Crisped Squid, Sea Salt & Pepper
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Fish Maw & Wild Mushroom Velouté (Serves 4-6)
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Stewed Free-Range Chicken Soup With Astragalus And Black Garlic

= 7 8l T 5
= ok 1% £ {Z

Wonton Chicken Broth
b—8 fl:f (Serves 6-8) I 78 Ofﬂ:.
1-5 {ltf: (Serves 4-5) 92 Ofﬂ:.
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Cordyceps & Conch Chicken Soup
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Melon Soup With Fish Maw, Sea Whelk, And Pork Ribs
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Braised Superior Shark's Fin In Supreme Broth (per person)

b s £R K I R EE T (B Y/ TEIB) 15000 =

Braised Shark’s Fin & Jinhua Ham In Rich Chicken Broth (With Fin / Fish Maw)
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Braised Giant Grouper Soup with
Premium Fish Maw and Conpoy
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Shunde-Style Live Garoupa &
Snakehead Fish Broth
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Ll_lh:.tt!l' with Black Truffle & Silky Egg White
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Braised Giant Grouper with Chopped Chili in Clay Pot
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Wok-Seared Giant Grouper Fillet 1.=.r1th Morel Mushrooms & Fresh Fennel

I & 7K & B K / 6805

bll_.huan Style Poached erl_-upur Fillet in Chili Broth
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Guided by seasonality, founded on freshness.

Flavors restrained, yet inherently structured. = HHiTHE] 3 DAYS ADVANCE RESERVATION ‘*; ¥l 38 JE ¥ SIGNATURE HIGHLIGHTS
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Salt-Baked Yellow Croaker
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Wok-Fried Australian Scallops with XO Sauce & Snow Fungus
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X0 Sauce Stir-Fried Jade Clams Duo
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Glaz Eu:l Emg Prawn Medallions in Savory House Sauce

780

W < 7 e B ER

Crispy Prawn Balls with Golden Salted Egg Yolk

720
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Clay Pot-Braised Prawn Medallions with Cracked Black Pepper
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Golden Lutt|_1 Shrimp with f._.n.-J]:l', T.Inn Mantou (5 pcs)
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Stir-Fried with Black Pepper/Steamed with Hua Diao Wine/Baked with XO
Sauce & Vermicelli/Stir-Fried with Ginger & Scallion
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The essence of luxury starts with freshness,
created solely for connoisseurs of refinement.
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Moutai Aroma Crispy Chicken
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Signature Triple-Sauce LT.::. Angus Beef Short Ribs

:_m_hucln P‘E]:]:Lh:mn Beef Short Ribs
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Gold Leaf Aged Vinegar Pork Ribs

1"111L 1]:]:11: Sweet & Sour Pork
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X0 Sauce Prawn & Il.I..lt..r..l.':u.l].‘-. a Pork
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Where the meat forms the body, and the sauce becomes the soul.
Rich without heaviness, bold yet beautifully composed.
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Olive Oil Sautéed Assorted Vegetables Clay Pot Tofu, Salted FJ::-.h & Chicken
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easonal Garden Vegetables Mapo 'Tl:ltu with Lobster
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Braised Tofu with Wild Morel Mushrooms
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In harmony with the seasons, purity leads the palate.
Fresh greens enter the pot, as soy lends its gentle depth.
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Where wok and flame meet,rice and noodles find their soul.
In every toss of the wok,true craft reveals itself.
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Claypot Glass Noodles with Crab Meat

N I ffE B EN/6-81 2880

Imperial Lobster Rice in Superior Broth

® % F YV ESMN I ER 520

Yangzhou Fried Rice with Iberico Char Siu
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Conpoy & Crab Egg-White Fried Rice
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Fried Rice with Salted Fish & Diced Chicken
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Hong Kong-Style Crispy Noodles with Crab-Style Egg White
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Wok-Fried Angus Beef Ho Fun
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Wok-Fried Ho Fun with Scallops & Seafood
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Wild Forest Mushroom & King Oyster Noodles
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Pomegranate Golden Dew
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Trio of Mushrooms with Three

Peppers
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Three-Cup Braised Lion’s Mane
Mushroom
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Traditional Imperial Poria Dessert Jelly Mango Pomelo Sago Dessert Soup Pine Nut Black Sesame Sweet Soup
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