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ETER T
DIM SUM
4 pieces

BB EEIRAT (1)

Steamed Lobster Dumpling, Celery, Caviar [Each]

R A R B MR
Hand Peeled Obsiblue Prawn Dumpling

Chicken Siu Mai Dumpling, Black Garlic

AR 2N )

Xiao Long Bao, Shanghai-Style Pork Soup Dumpling

BE P BLIR £
Steamed King Crab and Cuttlefish Dumpling

fiE ot H AR
Steamed Scallop Dumpling

Mixed Vegetable Dumpling

BT fF 2t
Wild Mushroom Dumpling, Hot and Sour Sauce

TG4
Deep Fried Tofu Roll, Kataifi Pastry, Mango Sauce

ARG WA SR A
Hand Peeled Obsiblue Prawn Crispy Wonton

My 2 B 5 SUBE R

Barbecued Iberico Pork Bun

FRAUTS PA FR

Baked Duck Puff, Onion, Black Pepper; Barbecue Sauce

T TRk &
Crispy Seafood Parcel
Spring Roll, Yam Bean, Taro

V) Chef’s recommendation ﬁ Plant-based

Please inform us of any allergies / dietary requirements.

A discretionary 15% service charge will be added to your bill.

Prices include VAT.
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HiISK
STARTER

Ry CES T

Barbecued Iberico Pork

e Bz e 1

Cantonese Roasted Pork Belly

Jor SR P A £
Lo Hei Salad, Grapefruit, Radish, Leek, Bell Pepper, Soy, Chilli Ol

s S
Crispy King Crab, Prepared Typhoon Shelter Style

A s
Pickled Vegetables, Shimeji Mushrooms, Five Spice

W 0 B 1 5 L 0

Cornish Seabass, Salt and Pepper, Sweet & Sour Emulsion

AT T e R

Drunken Chicken, Goji Berries

FAR(HESE B
Braised Angus Beef Shin, Watermelon, Chilli Ol

V) Chef’s recommendation ﬁ Plant-based

Please inform us of any allergies / dietary requirements.
A discretionary 15% service charge will be added to your bill.
Prices include VAT.
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ZE M C=2 A

SOuUP (per person)
FHREEIRESD 8
Hand Peeled Obsiblue Prawn VWonton Soup
Hic 26
With Egg Noodles
7 1 Mk 52 8
Hot and Sour Soup, King Oyster Mushroom
LR 26
With Tiger Prawn
HEAR SRA 32 8

Sweetcorn Soup with Chicken

D EERIAR RSN 30
Double-Boiled Boletus Mushroom Soup, Morel, Pak Choi

AR T HUR SR 30
Double-Boiled Sea Whelk Soup, White Cloud Fungus, Red Dates

HEEP R B
PEKING DUCK

2 PEMREE (WE] 135
Silver Hill Peking Duck with Choice of Second Course
B PV ZRRTGH BL

Deep-Fried with Barbecue Sauce, Black Sesame

B RIS
Wok-Fried with Vegetables, Pickled Radish

V) Chef’s recommendation ﬁ Plant-based

Please inform us of any allergies / dietary requirements.
A discretionary 15% service charge will be added to your bill.
Prices include VAT.



F3K
MAIN COURSE
Seafood

B 51 R
Native Lobster

s

Wok-Tossed, Olive Pickles, Spring Onion, Red Chilli, Garlic

Y, B A
Sautéed with Ginger, Spring Onion
P {4

Additional E-Fu Noodles

RVGFE b MR A 75 1% A2
Atlantic King Prawns
B HrR B 78
Steamed with Garlic, Konjaku, Premium Soy Sauce
SRR RCAR T
Crispy Fried, Pine Nuts, Aged Vinegar

BT AT R [(47]
Hand Dived Scottish Scallop
Steamed with Shallot, Tofu, Black Beans Sauce [Fach]

oy BE R 2R i A
Steamed Seabass Fillet, Lotus Leaf, Chinese Black Mushrooms

ig R HEW IR (]
Braised Whole Abalone, Oyster Sauce [Fachl

O EEER
Steamed Whole Fish of the Day, Ginger and Spring Onion

V) Chef’s recommendation ﬁ Plant-based

Please inform us of any allergies / dietary requirements.
A discretionary 15% service charge will be added to your bill.
Prices include VAT.
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F3¢
MAIN COURSE
Meat
HH HE P ARG A A TR R 52

Wok-Fried Wagyu Ribeye, Spicy Black Bean Sauce

PRGN 2 PR 52
Wok-Fried British Wagyu Ribeye, Honey, Garlic, Black Pepper Sauce

D Xk v 36
Herb Fed Chicken, Black & White Sesame, Lemon Sauce

HREREET 32
Kung Pao Chicken, Chilli, Peanuts

A FERE WA N 5 ZERR 32

Sweet and Sour Pork or Chicken, Pineapple

Kok AT 36

Stir-Fried Pork Belly with Garlic, Bean Sprouts, French Beans, Peanuts

D R E 44
Slow-Cooked Herefordshire Beef Cheek, Chinese Cabbage, Spring Onion

BORE A 46
Sautéed Herwick Lamb Chops, Green Pepper, Ginger, Cumin

GRS A - 38
Mapo Tofu with Minced Wagyu Beef

V) Chef’s recommendation ﬁ Plant-based

Please inform us of any allergies / dietary requirements.
A discretionary 15% service charge will be added to your bill.
Prices include VAT.



3¢
MAIN COURSE
Plant-Based

SANGRIGAE LI 7
Black Truffle Mushroom Tofu

(X358 /8
Mapo Tofu with Mushroom

Wl T 2

Crispy Aubergine, Sweet and Sour Sauce, Sesame, Green Pepper

AESE O

Braised Tofu, Chinese Black Mushrooms, Seasonal Greens

JE w7 T 2
Deep-Fried Aubergine with Garlic

HiHK

VEGETABLES
FHiF LR 7
Seasonal Vegetables Cooked to Your Preference
AHPRCER / AP 7 S /7 IR /P AE
Pak Choi / Spinach / Choi Sum / Kai Lan / Broccoli
W/ wa /LR
Plain Wok-Fried / Wok-Fried with Garlic / Braised with Superior Stock

S IGEMACH 7
Crispy Lotus Roots, Broccolini, Shaved Garlic

i DA AN/,

Stir-Fried French Beans, Five Spice Bean Curd, Chinese Olive Paste

ERAREIRT 7
Steamed Soya Sticks, Preserved Mustard Greens, Premium Soy Sauce

V) Chef’s recommendation ﬁ Plant-based

Please inform us of any allergies / dietary requirements.
A discretionary 15% service charge will be added to your bill.
Prices include VAT.
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AR
RICEAND NOODLES

D WIEBREK 30
Stir-Fried Rice Noodle, Peking Duck, Satay Sauce

B SR 27 1 Al 26
StirFried Egg Noodles, Bean Sprouts, Chives, Dark Soy Sauce

B [ A AF R4 B 38
British Wagyu Fried Rice, Iceberg Lettuce, Oyster Sauce

SEUBLE N D B 32
Yeung Chow Fried Rice, Shrimp, Barbecued Pork

it 7 30
Wok Fried Rice, Mixed Vegetable

2RI 2 26
Braised E-fu Noodles, Mixed Mushrooms,Vegetarian Oyster Sauce

TIRAE R 7 10
Egg Fried Rice

TR B 2 6

Steamed Rice

Please scan for allergens and nutritional information

V) Chef’s recommendation ﬁ Plant-based

Please inform us of any allergies / dietary requirements.
A discretionary 15% service charge will be added to your bill.
Prices include VAT.



