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Deep Nourishment - Sumptuous Feast

Pan-fried Bean Curd Rolls with Matsutake Mushrooms, Typhoon
Shelter Style Crispy Tofu, Wild Gum Tragacanth with Cherry
Tomatoes, Wok-Fried Diced Codfish with Honey Pomelo Sauce

(Nourishes the skin and improves appetite)

Double-boiled Fish Maw Soup with Matsutake and Dendrobium
Soup in Whole Coconut
(Promotes body fluids to quench thirst)

Vegetarian Dumplings with Kale and Bamboo Piths

(Reduces cholesterol)

Braised Sea Cucumber in Abalone Sauce with Winter Melon
(Strengthens the kidney)

Steamed Egg White and Beans with Huadiao Wine
(Replenishes energy and provides high-quality protein)

Sautéed Scallops with Porcini Mushrooms and Asparagus
(Aids natural kidney detoxification)

Inaniwa Udon with Shrimps and Wild Mushrooms
in Roasted Sesame Sauce

(Moisturises the skin and provides essential vitamins)

Mango and Coconut Tofu, Nourishing Red Date Cake,
Black and White Sesame Rolls,
Ginger Caramel Creme Brialée, Seasonal Fruit
(Warms the stomach and boosts vitality)
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$68 8 per person

(Minimum of 2 persons)

Price is in Hong Kong dollars and subject to tea, condiments and 10% service charge
*The above health suggestions are based on the traditional properties of Chinese herbal ingredients
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Fresh Vitality - Vegetarian Feast

Pan-fried Bean Curd Rolls with Matsutake Mushrooms,
Typhoon Shelter Style Crispy Tofu, Wild Gum Tragacanth with
Cherry Tomatoes, Sweet and Sour Mushroom

(Nourishes the Skin and improves appetite)

Double-boiled Matsutake and Dendrobium Soup in Whole Coconut
(Promotes body fluids to quench thirst)

Vegetarian Dumplings with Kale and Bamboo Piths

(Reduces cholesterol)

Golden Braised Vegetarian Sea Cucumber

(Stabilises blood sugar levels)

Steamed Egg White and Beans with Huadiao Wine
(Replenishes energy and provides high-quality protein)

Black Truffle with White Asparagus
(Aids natural kidney detoxification)

Wild Mushroom Inaniwa Udon in Sesame Sauce

(Moisturises the skin and provides essential vitamins)

Mango and Coconut Tofu, Nourishing Red Date Cake,
Black and White Sesame Rolls,
Ginger Caramel Créeme Bralée, Seasonal Fruit

(Warms the stomach and boosts vitality)

5688 per person

(Minimum of 2 persons)

n Hong Kong dollars and subject to tea, condiments and 10% service charge

h suggestions are based on the traditional properties of Chinese herbal ingredients
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