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SEAFOOD RESTA[};{&ANT Peklng Duck Set Dinner For 6

Jtsth Fis e R

Peking Duck - 2 Courses

Rk« REERISH

Crispy Skin Wrap Sautéed Duck Meat w/ Pickled Ginger & Pineapple

A TS

Sautéed Prawns & Squid with Seasonal Green

s AR AT

Sweet & Sour Pork Chop

2. ILES]

Stir Fry String Bean & Minced Pork in Spicy Sauce

RGN

Assorted Seafood & Corn Fried Rice

$198
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RED STAR Special Prawns Set Dinner For 4
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Marinated Chicken - Half

s R B ER

Sautéed Prawns wtih Seasonal Green

SpiiEnas ki

Sautéed Diced Beef Tenderloin w/ Eggplant

FCF IS B2 i< 3%

Poached Baby Green with Salted & Century Eggs
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Minced Duck Meat & Preserved Cabbage Fried Rice

$138
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Pictures are for reference only.
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Lobster & Squab Set Dinner For 6

/A5 H ol i

Marinated Jelly Fish & Pork Hock

IG5 5ol

Deep Fried Squab (2)

LK%

Signature Double Boiled Soup

|75 5 R

Lobster in Consommé

i B

Pan Seared Black Cod in Maggi Sauce

aek ki EA

Sautéed Scallop & Chicken w/ Seasonal Green

BRI G H

Crab Meat with Pea-Shot Leave

FRTHEOK

Fresh & Deep Fried Scallop w/ Egg White Fried Rice ___

$338 s
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Lobster & Squab Set Dinner For 4 i

B E o

Deep Fried Squab

LK%

Signature Double Boiled Soup

BN L L

Lobster in Consommé

g7+ Lk NS =

Braised Goose Webs w/ Chinese Mushroom in Abalone Sauce
RE7F: Ty (e - A i

AP 5 H

Poached Pea-Tip Leaves w/ Wolfberries & Ginkgo Nuts in Concommé
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Minced Duck Meat
& Preserved Cabbage Fried Rice

$258
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