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2022 Mid-Autumn Festival Menu B
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LC BBQ Platter
(Roasted Goose, Charsiew, Pork Belly, Chicken With Chilli Sauce, Black Fungus)

MR AR

Live Boston Lobster with E-Fu Noodle in Supreme Broth

XOHE W HE W1

Wok Fried Scallop with Celery and Green Honey Bean in XO Chili Sauce

i 2¥ bk 72 SYRUK LR A £y /12

Steamed 8 Head Dalian Abalone with Garlic
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Deep Fried Prawn Dumpling
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Double-Boiled Sea Whelk and Chicken Soup

A AL R

Steamed Sea Grouper with Soy Sauce
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Braised Shiitake Mushroom with Sea Whelk in Oyster Sauce

HRLKET 55
Crispy Roasted Chicken with Garlic
WRCE YT
Fried Rice with Seafood and Crab Roe
IR XD B
Mixed Mushroom with Vegetable in Supreme Broth
NGRS ]
Sweetened Red Bean Soup with Glutinous Rice Dumplings
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Fresh Fruits Platter
HM10%ARFSE > Subject to 10% service charge.
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Roasted Peking duck
Fr BEWR R BT — 3k WGP T, RS URAE, WRORES
one more dish from the selection of
Braised E-fu noodle with duck meat
Sautéed minced duck wrap with lettuce
Duck soup with tofu and preserved vegetable
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Deep Fried Seafood Roll with Shrimp Salad
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Wok Fried Prawn and Coral Clams with XO Sauce
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Double-Boiled Fish Maw and Morrel Mushroom in Supreme Chicken Broth
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Braised Beef Rib with Cantonese Sauce
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Steamed Tiger Grouper with Scallion Oil and Light Soy Sauce

Him BB 2815 4
Stewed abalone, conpoy turnip
wi i — iRk
Crispy Roasted Chicken with Garlic
b bR R R B
Mixed Mushroom with Vegetable in Supreme Broth
a9z KD B
Fried Rice with Seafood, Crab Meat, Mushroom
and Dried Scallop in Abalone Sauce
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Sweetened Red Bean Soup with Glutinous Rice Dumplings
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Fresh Fruits Platter

EIN10%ARFSE

Subject to 10% service charge.





