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P”R cosms 12100 = 14:30

(Last Order 14:00)

Seles

/

SALADS AND APPTISERS
WRREIR

+

MAIN COURSE (choose 1)
BEEE (EEg—n)
< Fried Rice with Assorted Seafood and Crab Roe

LI
(Prawn, Scallop, Diced Fish Fillet)

<+ Spicy Boiled Beef Chili in Chongqing Style with Rice
ERKEFRAEBR

(Red Chilies, Sichuan Peppercorns, Dried Bird's Eye Chilies, Soy Bean Sprouts, Sliced Celtuce)

<+ Fried Cod Fish in “Bei Feng Tong” Style with Rice
EEEE R AR
(Crispy Golden Garlic, Dried Bird's Eye Chilies)

< Carbonara

FHEER

(Egg Yolk, Bacon, Onion, Garlic, Cream, Parmigiano Reggiano)

< Truffle Porcini Fettuccine
ORNMBRFFEEBKEN
(Wild MushRoom, Parmigiano Reggiano)

<« Beef Cheek Ragu Rigatoni
B EREE +$58
(Beef Stock, Thyme, Parmigiano Reggiano)

< Pan-Seared Scallops with Basil Pesto Spaghetti
BREFHEHSESN +$58

(Pine Nut, Basil, Garlic, Parmigiano Reggiano)

<+ Pan-Seared Salmon Fillet with Fish Cream Sauce

BR=XAMFEXNTRAKE +$58

(Seasonal Vegetables)

< Pan-Fried Iberico Pork Rack with Apple Puree

ANTFEERERFERE +$58
(Marshed Potatoes, Baby Corn)

< Grilled Australian Sirloin Steak

EEMAELFH +$138
(Roasted Baby Potatoes, Seasonal Vegetables)

+
Desserts
5 & 5 o
< Unlimited Salad, Appetizer and Dessert Bar. N
IR R DR « AR R - $198 ==,

* Menu includes free-flow orange juice and soft drinks.
EECEBERTRIAKEREBR -

<+ Coffee or Lemon Tea
MBE 3 EARE +$18

@ VEGETARIAN / &

*Sparkling & Mineral Water at $68 per bottle. SRR KR IERKEME $68 (750ml)
*All prices are in HKD and subject to 10% service charge. ﬁﬁﬁ@@ﬂu%ﬁ%ﬂ%jﬁmﬂﬂ—ﬁﬁﬁﬁ
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12:00 - 14:30

*ﬁ:% |
CEAE T

=i# 3% 3-Course
==

F 45 & Bk R BF R R

Double-boiled Pork Shank Soup with
Hairy Fig and Sea Whelk

3=

(=—#; — Pick One)

wE B I AE A KT
Fried Cod Fish Cubs with Garlic and Chili
in “Bei Feng Tong” Style

E}Z Or

® & JF B

Golden Fried Prawn Balls

(=Z# — Pick One)

A Y\ B 3R

Braised Seasonal Vegetables with Crabmeat

B Or

Ul e b &

St|r fried Wagyu Beef with
Chinese Kale in Sacha Sauce

R —
£ E L Served with

E R

Steamed Rice

—%_—

(+$45) To add a pot of PAPER & TEA caffeine-free

organic herbal tea
PAPER 5 TEA £ EAMEAK Z & (+$45)

&4 .S 198 Per Person

Mz Minimum 2 persons

AU im— k¥ ¥ Subject to 10% Service Charge

ﬁ%%$éé

ﬁ% 6-Course \‘\\J

AN

Braised Whole Abalone (6-head) with
Shiitake Mushroom

B F IR WAL o

Sautéed Prawns and Cordl Clams with
Vegetables

18 Bk 5 3R % A e

Double-boiled Pork Shank Soup with
Hairy Fig and Sea Whelk

W v TR A

Sweet and Sour Pork with Pineapple

+3,
1+ & % B ¥
Poached Assorted Mushrooms and
Seasonal Vegetables

EAAEZ O W T AR

Conpoy, Diced Scallop and
Egg White Fried Rice

—%:_—

Served with a pot of PAPER s TEA caffeine-free
organic herbal tea

PAPER s TEA Eh=FE AMEARR L i

s 5488 Per Person

W42 Minimum 2 persons

Fdm— ARFFE Subject to 10% Service Charge
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