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(Last Order 14:00)

UNLIMITED B (LB PICK ONE i8—& UNLIMITED #R[E & {#t /&
SALAD, SOUP and APPETIZERS MAIN COURSE DESSERTS and DRINKS
DR BRAE WEEXE Faeilmkilam

MAIN COURSE SELECTIONS (choose 1 E—#)

Scallop, Egg White and Crab Roe Fried Rice

ST FREFR
(Diced Scallop, Diced Vegetable)

Stir-fried Wagyu Beef in Sacha Sauce with Rice
RS ECRR

(Peanut, Fish Gravy, Sesame, Shallot Root, Garlic, Chili)

Fried Cod Fish in “Bei Feng Tong” Style with Rice

HEFESRL Bl
(Crispy Golden Garlic, Dried Bird's Eye Chilies)

Carbonara with Mentailo

BXFFHERK

(Egg Yolk, Bacon, Onion, Garlic, Cream, Parmesan Crisps)

Truffle Porcini Fettuccine

RIBRFFERRER

(Wild Mushroom, Parmesan Tuile)

Unlimited serving of Salad, Soup, Appetizer and Dessert

MRERELIR-F ARRME®

Unlimited serving of Orange Juice and Soft Drinks

R PR & AT RS K

Coffee or Lemon Tea
M s MiIEAR +$18

Braised Oxtail with Bell Pepper and Fusilli
SEMUEU RS R IRERIT +$38

(Beef Stock, Thyme, Parmesan Tuile, Cherry Tomato)

Basil Pesto Spaghetti with Pan-seared Scallop
BHFF FEINSEED +$58

(Pine Nut, Basil, Garlic, Parmesan Crisps)

Pan-seared Salmon Fillet

BEM=XRHY RB&ENDDBAFMFiT +$58

(Seasonal Vegetables, Yuzu Juice, Chopped Tomato)
(Shallot, Parsley, Sesame Oil, Soya Sauce)

Pan-fried Iberico Pork Rack

ANTFRERSE KRIHRE +$58
(Marshed Potatoes, Baby Corn, Apple Puree)

U.S. Angus Beef Tenderloin Steak
SXEZBATFH +$138

(Roasted Baby Potatoes, Vegetables, Rossini Sauce)

S 1 9 Per Person

House Bottled Beer, House Red Wine or House White Wine

BERE 9 10RAE +$38

QO VEGETARIAN / &
*Sparkling & Mineral Water at $68 per bottle. HSHMR KBEMBRKEMHE $68 (750ml)
*All prices are in HKD and subject to 10% service charge. RAMBISLBMH Wi R0 — B R

2/F, WAN CHAI FERRY PIER, WAN CHAI, HONG KONG M{F B RiEE 212 f ©) PIER_1929



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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