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“Yu san salad” - salmon sashimi with shredded fresh fruit and pickled ginger 4 X ok#e (=45 42 & 4) 5200

* * *

Stir-fried prawns and scallops in birds nest #7455 (ST 10) 52.00

* * *

Braised preserved oysters with sea moss #7145 A B4 (#5552 5%) 52.00

* ok *

Braised fresh lobster with ginger sauce and E-Fu noodles 72 & %454 (2 A kiif?4a) B5/% Seasonal price

* * *

Braised sliced abalone with Chinese mushrooms and lettuce (per 100g) 44875 /2 (b5 2 40 R 4\ JE4E) 152.00

* * *

Sautéed sliced whole fresh abalone with sugar peas in shell % % 7 (7 & &4 R ks 5) 518 Seasonal price

* ok *

Vegetables and garlic with whole conpoy % E4¥4[F (7513442 H) 65.00

Braised pork knuckles with sea moss 4% 84 3t (52 526054 F) 42.00

Wok-fried lamb fillets with cumin, capsicum, garlic, celery, leek and black pepper & #4477 (7272 14) 39.50
* * *
Golden fried crispy skin chicken %55 = (fE7FET%5) 39.50
% % X

Steamed whole coral trout with soy sauce, spring onion and coriander /4% (77 75 A Z3%) B7/% Seasonal price

* * *

Combination of braised sea moss, black mushrooms and bamboo pith #1.7 %5 A 84 (52 52 Jb4E47 %) 42.00

* * *

Seafood combination with fresh mushrooms, choy sum and E-Fu noodles in soup 274045 (& 5474 ) 52.00

* ok *

Traditional Chinese Lunar cake 705 (714-4%) 12.00

X % X
Blended walnut and sesame dumplings in sweetened soup &% [ [E (&4-#kL7 % ) 12.00
X X X

Deep-fried sesame dough filled with lotus seed paste 44 /2 (AL3E4T) 12.00
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