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RERE
STEAMED PORK &
SHRIMP DUMPLINGS

ES
STEAMED SHRIMP DUMPLINGS
WITH BAMBOO SHOOT

EcRik B
CRISPY PUFF
STUFFED WITH MINCED PORK

B B R SRR TR
BRAISED CHICKEN WITH
FRESH MUSHROOMS IN BROWN SAUCE
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STIR-FRIED SEASONAL VEGETABLES

LI
FRIED RICE WITH ASSORTED SEAFOOD
& PRESERVED OLIVE LEAVES

AEEER
CHILLED OSMANTHUS PUDDING
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STEAMED PORK &
SHRIMP DUMPLINGS

MelEREE
CRISPY VEGETARIAN
SPRING ROLLS

REEOEIER
SWEET & SOUR PORK
IN BALSAMIC VINEGAR

ERFEAILER
FRIED RICE WITH EGG WHITE
& DICED VEGETABLES

AEEER

CHILLED OSMANTHUS PUDDING
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	大廚師嚐味午餐
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	懷舊燒賣 Steamed Pork &  Shrimp Dumplings
	筍尖蝦餃 Steamed Shrimp Dumplings with Bamboo Shoot
	香脆咸水角 Crispy Puff Stuffed with Minced Pork
	燒汁鮮菌炆雞球 Braised Chicken with  Fresh Mushrooms in Brown Sauce
	清炒時蔬 Stir-fried Seasonal Vegetables
	欖菜海皇炒飯 Fried Rice with Assorted Seafood & Preserved Olive Leaves
	清香桂花糕 Chilled Osmanthus Pudding
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	懷舊燒賣 Steamed Pork &  Shrimp Dumplings
	脆炸素春卷 Crispy Vegetarian  Spring Rolls
	黑醋咕嚕肉 Sweet & Sour Pork in Balsamic Vinegar
	蛋白菜粒炒飯 Fried Rice with Egg White & Diced Vegetables
	清香桂花糕 Chilled Osmanthus Pudding




