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AT APPETISERS
KEBEXEEER
Yongchun Aged Vinegar Jellyfish Terrine
REMTHESHS

Chilled Sweet Dragan Bamboo with Pomelo, Spring Onion and Calamansi Sauce

EELTXE

Deep-Fried Five Spice Bean Curd Pork Roll

% & SOUP
M2l KB EES
Double boiled Fish Maw, Eel with Qinghong Rice Wine
VL& Z %k FROM THE SEA
BEEKEXE=H
Fujian-Style Steamed Oyster, Squid and Yellow Croaker with Xiapu Seaweed
B P B Ok F5 # MINNAN SIGNATURE
RALARAD A

Stir-Fried Wagyu Beef with Morel and Red Robe
®ESEIE M K
Tea-Smoked Crispy Chicken
B3 VEGETABLE
KRUHBR
Braised Wuyi Mountain Wild Mushroom Pot
F &’ MAIN
IR M TR UK 78 6 A BR
Quanzhou-Style Braised Rice with Dried Squid, Dried Scallop and Sakura Shrimp
t & DESSERT
BrEURG
Minnan Sweet Soup with Gelidium Jelly and Snow Lotus Seed
#K & DRINK
RFX SachioRKF KR K (—H)
Lychee Black Tea Saicho Jasmine Sparkling Tea (One Glass)

& 7 HK$988 Per Person
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All prices are in HK Dollars and subject to 10% service charge. Set menu cannot be used in conjunction with any other discounts.




