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PR FHERE
Amber’s Executive Set Luneh Amber's Set Luneh
ABRBE HE N e2EEK
Steamed Tom Yum Giant Steamed Shrlmp Dumpling
Soup Dumpling with Asparagus
ERnFEdAKA i X AR AR
Deep-fried Black Truffle Glutinous Rice Steamed Beetroot and Wild
Dumpling Mushroom Dumpling
BAmY A ETHRHEBAE L
Chilled Jellyfish with Deep-fried Shrimp Spring Rolls
Scallion Oil with Thai Basil

ar N v, >
wH fe B e B R AR H g B R
Double-Boiled Matsutake Mushroom Double B011ed Matsutake Mushroom Soup
Soup with Fish Maw and Conpoy with Conpoy

HHTERIR omwk &0 = + B 145

Barbecue Iberico Pork Fillet, Glazed ( .:]-: E )
French Longan Honey o§§o Double-boiled Abalone Soup with Blaze

Mushroom and Kombu (half bird)
HELALFAENH T T
Double-boiled Abalone Soup . -
with Blaze Mushro LB ERAIHE LA
Sautéed Pork Neck with Red Wine Pickled
Chinese Onion in Black Vinegar

A KR AR K

Seasonal Vegetables, Algae e B o= 3 A
in Chicken Broth 7t # | 4& /ﬁ FZERER®S
Seasonal Vegetables, Fresh Lily
in Chicken Broth

Iﬁ‘a,a; &éiﬁl‘ ’\%-

Fried Rice with Cod Fish, Egg . N
White and Kombu ok ig % _2 "% }‘Jl- ‘% j& g@

Stir-fried Noodles with Cuttlefish
with Premium Sauce

HK$368 #14% per person HK$268 #14% per person
W4z A Minimum for two persons wW4Z# Minimum for two persons

3B fu
Additional
E B X0 WS HKSSS

Fried Rice Noodle Rolls with Scallion XO Sauce

1 % HKS48

Chilled Sweeten Mango Cream

# fe A F B bk B HK$38

Stew Peach Gum with Wolfberry and
Osmanthus Sweet Soup

ok % & X K HK$28

Coffee or Tea

WHAEMEHBE - HAERETR  KHXAMEAORMAAETERRM  FABENE o RO RHE -
KR E N BEAE RS ERH -
AR ABREIE - £AS W 10% RHFF - WEEH $28 -
ERRMAE REREFERT S22 RASHLER $28 -
If you have any food allergies, special dietary requirements, or questions regarding the ingredients used in our dishes, please inform our service
staff before placing your order. We will do our best to accommodate your needs.

All prices are quoted in Hong Kong dollars and are subject to a 10% service charge. Pre-Meal Snacks $28 per serving.
Tea charges apply at HK$22 per person in the Main Dining Area and HK$28 per person in the VIP Rooms.

TLL9# YU WOod'NE
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CHINESE TEA SELECTION

Bk & A% B

Aged Tangerine Peel Pu-erh Tea Ginseng Oolong Tea
WEBRER O MKHHEEM AL #HEF - BBHER -
TRRME®R > 878K o H#F X
Rich and mellow with a gentle character, Warm and smooth, with the sweet aroma of ginseng
refreshing the palate and soothing the throat. and a lingering, pleasantly sweet finish.

a%x&E REHFA

Shou Mei White Tea Silver Tip Jasmine Tea

A AR %& “EE A &R
*HIERRKRME * BB

Clean, mellow and delicately sweet,

with a clear amber infusion.

BB B B

Phoenix Dancong Oolong Tea

Aw R e A
FHEBERE  FRAME
Full-bodied and mellow, revealing an orchid aroma
and a naturally sweet finish.

Elegant and fragrant, with a refined

and lingering jasmine bouquet.

Y

Jin Jun Mei Black Tea

HEH R ORER
*neawAR
Lively, mellow and full-bodied,
with a bright golden infusion.

WHEMRHBH  FHAERER A XXM RAGRMAETER > FABEN S A MOMH R -
KR E N BEAE RS ERH -
AR ABREIE - £AS W 10% RHFF - WEEH $28 -
ERRMAE REREFERT S22 RASHLER $28 -
If you have any food allergies, special dietary requirements, or questions regarding the ingredients used in our dishes, please inform our service
staff before placing your order. We will do our best to accommodate your needs.

All prices are quoted in Hong Kong dollars and are subject to a 10% service charge. Pre-Meal Snacks $28 per serving.
Tea charges apply at HK$22 per person in the Main Dining Area and HK$28 per person in the VIP Rooms.
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;? ‘i’i‘l‘; | Deep-fried Dim Sum

BT HSE HK$78
Deep-fried Lobster Bean Sheet Roll (Three Pieces) (=#)
E R 5 M Bk HK$78
Deep-fried Black Pepper Beef Tenderloin Pastry(Three Pieces) (=#%)
SR BEHEEEE HKS68
Deep-fried Shrimp Spring Roll with Thai Basil(Three Pieces) (=#)
B A %Y HKS$68
Pan-fried Radish Cake with Sakura Shrimp(Five Small Pieces) (Z )
NIy 23 3 5 3 HK$68
Deep-fried Wasabi Pomegranate-shaped Seafood Dumpling(Three Pieces) (=#%)
EWFE KA HK$68
Deep-fried Black Truffle Glutinous Rice Dumpling(Three Pieces) (=#)
B A XR T % B HK$58
Deep-fried Shredded Japanese Radish Pastry(Three Pieces) (=#)
JE BE | Baked Dim Sum
HHERBES. HKS68
Baked Shizuoka Melon Bun (Three Pieces) (=#)
% AF AR X B BR HK$48
Baked Barbecue Pork Pastry with Salted Lemon (Three Pieces) (=#)

2L A Rice Noodle Roll

7]

& Ak HERE HKS$78
Steamed Rice Roll with Prawns, Prawn Head Oil
SROAE IR 2 K i HK$78
Steamed Red Rice Roll with Seafood and Crispy
TEFAR HK$68
Steamed Rice Roll with Beef and Scallion
A EBA XREG HK$68

Steamed Rice Roll with BBQ Pork Loin and Cilantro

WHEMRHBH  FHAERER A XXM RAGRMAETER > FABEN S A MOMH R -
KR E N BEAE RS ERH -
AR ABREIE - £AS W 10% RHFF - WEEH $28 -
EHRMARE RERESLER S22 FEL BB $28 -
If you have any food allergies, special dietary requirements, or questions regarding the ingredients used in our dishes, please inform our service
staff before placing your order. We will do our best to accommodate your needs.

All prices are quoted in Hong Kong dollars and are subject to a 10% service charge. Pre-Meal Snacks $28 per serving.
Tea charges apply at HK$22 per person in the Main Dining Area and HK$28 per person in the VIP Rooms.
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7‘}"% ‘1“‘!-? = Y | Premium Dim Sum

“ % i ) la ﬁP jbi: HK$78
"Amber" Chrysanthemum and Peach Gum Jelly Pudding (One Piece) (—#)
SR EMREL XA HK$128
Pan-fried Glutinous Rice and Quinoa Sticky with Dried (—#)

Opyster, Chinese Liver Sausage, Black Mushroom, Chicken
and Topped with Golden Oyster(One Piece)

HBtrtHE2EGER HKS118
Steamed Dumpling in Honey Dew Melon and Sea Whelk Soup(Per Person) (—42)
EREEEBKL HK$98

Steamed “Royal Imperial” Mantis Shrimp Dumpling with Caviar (Two Pieces)  (=#)

Exntasr i HKS8S

Steamed Pork Dumpling with Black Garlic and Sea Cucumber (One Piece) (—#)
ABRXEa HK$32
Steamed Tom Yum Giant Soup Dumpling (One Piece) (=)
a‘ . 3 Q|
ha gi‘!-’, Steamed Dim Sum
sy
CR-RIN R W HK$88
Steamed Stuffed Fish Tofu with Egg White and Fish Maw(Three Pieces) (=#%)
o hbEPRER HK$88
Steamed Lobster Dumpling with Fresh Fennel (Two Pieces) (=#)
£ & st M RN HK$78

Stewed Chicken Feet in Abalone Sauce

TR EHNEIRE Z HK$68

Steamed Pork Dumpling with Shrimp and Okinawa Sea Grape (Three Pieces) (=#)
£ hINE A K HK$68
Steamed Pumpkin and Crab Meat Dumpling (Three Pieces) (=#%)
HE YN 2B E HK$68
Steamed Shrimp Dumpling with Asparagus (Three Pieces) (=#%)
i A HR HK$62
Steamed Beetroot and Wild Mushroom Dumpling (Three Pieces) (=#)
BE Mg h 3 F HK$58
Pork Dumpling in Rattlesnake Pepper Red Oil (Five Pieces) (2#)
FHBFomE RSB HK$58
Steamed Squid in Chiang Mai Green Curry

BB BGREFAR HK$58
Steamed Beef Balls in Wakame and Bonito Broth (Three Pieces) (=#)
HAERD HK$58
Steamed Custard Buns with Kumquat (Three Pieces) (=%)
xRz a TR HK$48
Steamed Matcha and Red Bean Layer Cake (Three Pieces) (=#%)
BEEBRXKRE HK$48
Steamed Kurobuta Pork Barbecue Bun (Three Pieces) (=#)
2R F M HK$22
Steamed Longevity Peach Bun with Lotus Seed Paste (One Piece) (—#)

WHAEMEHBE - HAERETR  KHXAMEAORMAAETERRM  FABENE o RO RHE -
KR E N BEAE RS ERH -
AR ABREIE - £AS W 10% RHFF - WEEH $28 -
ERRMAE REREFERT S22 RASHLER $28 -
If you have any food allergies, special dietary requirements, or questions regarding the ingredients used in our dishes, please inform our service
staff before placing your order. We will do our best to accommodate your needs.

All prices are quoted in Hong Kong dollars and are subject to a 10% service charge. Pre-Meal Snacks $28 per serving.
Tea charges apply at HK$22 per person in the Main Dining Area and HK$28 per person in the VIP Rooms.

8609# HU WOI'NE



