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Sumptucus Chinese New Year Specialties
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Baked Australian Lobster with E-fu Noodles
and Sea Urchin Cheese Sauce
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Braised Dried Oysters with Conpoy,
Black Moss and Lettuce
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Garlic Crispy Chicken
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Simmered Taro and Sweet Potato with Sugar
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Tossed Vegetable Salad with Geoduck,
Abalone and Yuzu Sauce
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Steamed Lobster Dumpling with Egg White,

Crab Roe, Mushrooms and Aged Hua Diao Wine
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Double-boiled Sea Whelk Soup with Sea Horse,
Syngnathus and Dendrobium (Per Person)
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Pan-fried Homemade Coconut Glutinous Rice Cake
with Brown Sugar
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Please inform our service staff if you have any food allergies or dietary requirements. All prices are in mop and subject to a 10% service charge.



