Lunch Tasting Menu
Awvailable 1 — 30 November

Signature Dim Sum (2 pcs per item) £ 3 3% Choose three per person

g R & e Barbecue pork bao
7€ Y4B AL Pickled pepper har gau
b+ ’%‘% PorR siu mai with caviar
i & = & 4L Steamed cod with black olive dumpling
P& E F AL Seasonal vegetable e peach gum dumpling
R E L e ¥ Fried purple cabbage < vegetables in rice paper wrap
R A B oK & Charcoal yu xiang crispy pork dumpling

U F F 9% 5 L Crispy lobster < scallop toast +HK$48 / person

Main Course £ 1 A% Choose one per person

¥ ¥ Kung Po chilli prawns
Served with cashew nuts and sweet Shaoxing wine sauce
%X ¥ 2 ¥ Sautéed beef tenderloin with chilli pepper
fﬁlﬁtfﬁ 4 ¥ & Termite mushroom with lettuce e pine nuts
L33 FKF FE Sichuan chilli peppered chicken

L3¢ 9 Hunan steamed cod with fermented bean —+HKS$68 / person

a\

Noodle T Rice % 1 7k Choose one per person

Z BRI 3-v) A Chicken &L egy fried rice with Yunnan ham
7 A48 Wok-fried knife-shaved noodles with seasonal vegetables
# e Y 3£ 58 Hutong dan dan Noodles Pork el peanut sauce in chilli soup

Dessert £ 1 2k Choose one per person

A_p HEF & Dessert of the day
p R 2 A Homemade ice cream  +HK$48 / person

3-course | HK $540 per person
4-course | HK $580 per person

Dishes for Sharing
o I 7 A "8 Aromatic Peking duck, additional HK$368
Served with cucumber, scallion, duck sauce I Chinese pancake (serves 3-4 guests)

X BEH B B H Red Lantern additionalHK $368
Crispy soft-shell crab with Sichuan dried chilli

All prices subject to 10% service charge
Please let your server Rnow if you have any dietary restrictions and/or food allergies



