WA B k3K
LUNAR NEW YEAR
VEGETARIAN SET MENU

Lunch 11:30am to 2:30pm | Dinner 6:00pm to 10:00pm

A7 $118(per pax)
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Fresh Fruit and French Ice Lettuce “Lo Hei” Yu Sheng

IF) BB A 2
R A AT A R
Double Boiled Chinese Vegetable, Morel Mushroom, Wild Bamboo Pith

FHEEWME
TR B B i
Wok Fried Mixed Vegetable, Capsicum, Elm Ear, Zucchini, Celery

SR T
B TR
Stuffed Beancurd Puff, Winter Bamboo Shoots, Shiitake Mushroom, Black Moss

FEEARER
ARG H A
Crispy Stuffed Mashed Yam, Carrot

AR 5
2R IR Al 1 e A5
Braised Mock Meat, Aubergine, Soya Gluten, Shiitake Mushroom

B BE
AR SRT TR A A
Stewed Egg Noodle, Wild Mushroom, Preserved Olives

T T B AR
LS ANGRY 11 E7 el Py oo
Red Bean Dessert Soup, Glutinous Rice Ball, Lotus Seed
Deep Fried Nian Gao, Taro

Prices are subject to service charge and prevailing government taxes



WA B k3K
LUNAR NEW YEAR
VEGETARIAN SET MENU

Lunch 11:30am to 2:30pm | Dinner 6:00pm to 10:00pm

L $138 (per pax)
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Fresh Fruit and French Ice Lettuce “Lo Hei” Yu Sheng

BRI
Heith Tl o S AL S

Double Boiled Tofu Soup, Chanterelle Mushroom, Yellow Fugus, Chrysanthemum

S RT
EREORT
Mixed Vegetable Nest, Mushroom, Water Chestnut, Asparagus, Carrot

BT E
B TR
Stuffed Beancurd Puff, Winter Bamboo Shoots, Shiitake Mushroom, Black Moss

FEEARER
ARG H A
Crispy Stuffed Mashed Yam, Carrot

KERAEE
T R TS
Braised Morel Mushroom, Eggplant, Beancurd Skin

EES:¢ ‘3
RN E AR A
Stewed E-Fu Noodle, Matsutake Mushroom, Preserved Vegetable

T T B AR
AL G BT E RS
Red Bean Dessert Soup, Glutinous Rice Ball, Lotus Seed
Deep Fried Nian Gao, Taro

Prices are subject to service charge and prevailing government taxes



