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\ Crab Meat with Dried Scallops
and Winter Melon Thick Soup
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r-"ried Prawns and Rice Cake
with Salted Egg Yolks

Deep-fried Boneless
Duck with Taro
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Black Fungus, Luffa and Fish -
Curd in Broth 328@ ]
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Sliced Lingcod on Rice in Clay Pot |

X/L (6-8 Persons) 66.50
'\ FA/M (4-6 Persons) 56.50,
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Steamed Garlic Scallops
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Beef Brisket with Crispy Garlic Scallop, Eggplant & Egg Tofu with
Chilli Garlic Sauce
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Sauteed Pea Leaves with Crab Meat
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