fko 7 v 52—z / Lunch Course menu

e e S 2 v 7 v a—2A Fragrant Orchid course
F— A ¥4,400 3#eBlA Taxincluded

(¥5,060 #—v=khA  Service charge included)
HKBEZABREL D ZTHEXW7Z1TE 9, for two persons
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Grilled sablefish marinated in special sauce
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Steamed various mushrooms dumpling / Glutinous rice shumai with salted egg and pork /

Steamed shrimp dumpling with Chinese olive
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Japanese Salmon, pear and cream cheese spring roll
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Stir-fried pork jowl and vegetables in chili oil
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Braised Chinese cabbage and dried tofu in dried shrimp soup

W OW) g B R
IEAYD 7L v v a NULEEKF ¥ — v

Seafood fried rice with basil flavor
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Today’s dessert



Mrfra—= - . /7527 a—A Graceful Bamboo course
— Ak ¥7,700 #§#BiA Taxincluded

(¥8,855 #—vt =khA Service charge included)
HKBEZABREL Y THEX W72 9, for two persons
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Two kinds of appetizers
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Avocado soup with crab meat and shark’s fin
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Shunju style original Beijing duck
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Deep-fried Atsumi pork and foie gras wrapped with crepine in black vinegar sauce
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Stir-fried green beans and lily root with dried shrimp roe
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Baked pie stuffed with braised abalone in oyster sauce
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Thick fish bone soup porridge with white fish and vegetables
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Today’s dessert



Fga—A -+ - - VyFr a—R Refreshing Chrysanthemum course
B—ABk ¥11,000 i#%piA Tax included

(¥12,650 4 —v =kbA Service charge included )
HKBEZABREL Y THEX W72 9, for two persons
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Assorted special appetizers
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Deep-fried tilefish in thick fish bone white soup
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Steamed soft-shelled turtle soup with shark’s fin
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Shunju style original Beijing duck
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Braised Atsumi pork and dried bamboo shoots in soy sauce

w B K E M
EmMF /) 3 L FHHROHN =Y v 7B

Stie-fried Chinese mushrooms and seasonal vegetables with garlic
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Stewed noodles and seafood with dried shrimp roe
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Today’s dessert



Efa—R - - - - - Y N4 32— Snow Plum course
B— A ¥16,500 ##BiA Tax included

(¥18,975 4 —v =khA Service charge included )
HKBIZABREL Y THEX W72 9, for two persons
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Lunch special appetizer platter
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Steamed shiitake mushroom and shrimp paste with black bean sauce
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Braised whole shark's fin in an earthen pot Shanghai-style
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Shunju style original Beijing duck
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Deep-fried Atsumi pork loin with special sweet and sour sauce
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Stewed deep-fried white fish and flat glass noodles with pickled chili pepper and mustard greens in an earthen pot
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Egg white fried rice with scallops, ginkgo and maitake mushroom
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Today’s dessert



