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Abalone Congee
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NT$800 per person plus 10% service charge / #4iNT$800 5 fw— IR &




tieysl Business Lunch

el MR TR

Chinese Appetizers
(Plum Marinated Tomatoes, Drunken Chicken, Cold Cuttlefish)
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Hong Kong Style Soup
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Chicken Fried with Wine,
Sesame Qil, Soy Sauce and Basil
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Braised Abalone with Seafood Rice in Soup

2B PR

White Fungus Soup with Lily Petals, Lotus Seeds
and Red Dates
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