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+AEE Setfor 10 People @#sasem *asamnziemm

< Menu 202501 > < Menu 202502 >
<KHEMRMIZ> <King Lobster in TWO Flavours> 1 ESEERER (FCAT>K Ky ) Fried Lobster Balls (with Fried Rice Noodles)
1 BEMsH S Lobster Sashimi 2 417G SEtKEffif Braised Sea Cucumber & Abalone with Oyster Sauce
2 FENHRIRTE) S Tomato Soup with Lobster Head & Claw 3 KIEPFFEM-BE Rainbow Fish (Black Garoupa)
3 MUEEEPR IR E Fried Squilla with Salt & Pepper 4 SWyRaIETCHE Steamed Scallops with Garlic Sauce
4 EIREETIT Steamed Leopard Coral Garoupa S R ERENDIEES Spicy Fried Clams with Basil Leaves
5 i EHIRFIEME A Braised South African Abalone with Oyster Sauce 6 FHTXOEDE Fried Cuttlefish with XO Sauce
6 M Fried Bamboo Clam with Black Bean & Chilli Sauce | 7 }E{Ij}gg;“éﬂﬁtr%ﬁ] Sweet and Sour Pork in Pineapple Boat
7 ZH¥EcH Baked Scallops with Cheese 8 ISR Fried Seasonal Vegetable with Fisherman Sauce
8 BEICI T 2T Seasonal Vegetables with Sakura Shrimp and 9 ELAEEAVER Fried Rice with Conpoy & Egg White
Kelp in Broth E EHET KA Pineapple Platter
9 JEHEFEEIDER Fried Rice with Sea Urchin and Seafood
* PE/K AR Pineapple Platter
& HK$ 9,699 / Set & HK$ 5,999 / Set
& 10—AI Additional Per Person HK $930- S0—AI1 Additional Per Person HK $560-
< Menu 202503 > < Menu 202504 >
1 FRUEE A B Fried Shrimps with Salt & Pepper 1 G4 7EIR Boiled Shrimps
2 =EZIEAMEEY, Baked Lobster with Cheese 2 HEEfELL Deep Fried Squid with Salt & Pepper
3 EEKEE Steamed Garoupa 3 e A FE IR Fried Lobster with Butter Sauce
4 R ALFHE Steamed Surf Clams with Fisherman Sauce 4 EIRATSE Steamed Garoupa
5 BRYES AL & Deep Fried Squid serve with Sweet & Sour Sauce 5 g 2R EM A Braised Abalone with Oyster Sauce
6 <iffn], \hiaE Fried Chilli Crab with Crispy Rice 6 Ki[/\NbTF Sautéed Chinese Chives Fishman Style
7 EBE T Chicken with Scallions 7 ’,‘g‘é#}i\‘%ﬁ;@ﬁ Longjing Tea Smoked Chicken
8 LG aiEiE Boiled Seasonal Vegetable in Broth 8 JHIIFER Fried Seasonal Vegetable
9 EiAEHERIER Fried Rice with Salted Fish & Diced Chicken 9 %ﬁlkpﬁﬁﬁ Rainbow Special Fried Rice
E EHETEKEE Pineapple Platter E EHETHE KA Pineapple Platter
5 HK$ 4,699 / Set &% HK$ 3,499 / Set
S N—1I Additional Per Person HK $430- S N—1z Additional Per Person HK $330-
J\ANEZ Setfor 8 People
< Menu 202505 > < Menu 202506 >
1 Y94 Boiled Shrimps 1 FpEE A= R Fried Shrimps with Salt & Pepper
2 FpEE L Deep Fried Squid with Salt & Pepper 2 BEFEN (BofrdE) Fried Lobster with Superior Soup (with E-Fu Noodle)
3 EENKEDE Steamed Fish (Garoupa) 3 S A Deep Fried Whole Fish in Sweet & Sour Sauce
4 EEFAHEEE Fried Lobster with Ginger & Spring Onion 4 SiyeR%FETH Steamed Scallops with Garlic Sauce
(BofF4m) (with E-Fu Noodle) 5 BEHRLbNE Fried Clams with Black Bean & Chilli Sauce
5 BF Y g Lamma Curry Crab 6 AL A Award Winning Sweet & Sour Pork
6 [ K7 ZEfE A Steamed Abalones with Tangerine Slices 7 FEESO TR Deep Fried Eggplant Cashews with Salt & Pepper
7 WaR EETHES Roasted Crispy Pigeon 8 JHIIFER Fried Seasonal Vegetables
8 E5EiFiR Boiled Seasonal Vegetable in Broth
HE HKS$ 3,099 / Set & HK$ 2,699 / Set
S N—A1 Additional Per Person HK $300- SN—A1 Additional Per Person HK $250-

FBUL F=73($201l) & M—R#EE
Plus Tea & Sauce Charge ($20 per person) and 10% Service Charge

M E8-1OANEE : 7RAITRET WA E] & $1,000/FF , SULZETH$201)
14RBIFRE] LT E] & $1,000/f% , BEEE BE2% BEREREK2E & RUIETH($2011)
Customers reserving set menus of 8-10 people in advance , with a deposit $1000/set 7 days prior, will enjoy free Tea & Sauce Charge ($20/person)

With a deposit $1000/set 14 days prior, will enjoy benefits of 2 bottles of beer, 2 bottles of Honey Lemon Drink, and free Tea & Sauce charges

## SEBEALER 20254 15 1 H & 7H 30H Menu start from 1st January to 30th July 2025 ##
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SNAEZE Set for 6 People

< Menu 202507 > < Menu 202508 >
1 G945 Boiled Shrimps 1 BSARHBENR(FC(F4H) Fried Lobster with Superior Soup (with E-Fu Noodle)
2 BRYESIELER Deep Fried Squid serve with Sweet and Sour Sauce | 2 HJE& &% Deep Fried Squid with Salt & Pepper
3 EYHRvbE T 2 Fried Bamboo Clams with Black Bean & Chilli Sauce | 3 J&7& /KA BE Steamed Fish (Garoupa)
4 SR % KA FBENR  Steamed Lobster with Garlic Sauce 4 PREZZEEORR Steamed Abalones with Tangerine Slices
5 EEIFKEHE Steamed Fish (Garoupa) 5 Xo##ALZFE Steamed Surf Clams with XO Sauce
6 FHETE(IEE)Eu A Deep Fried Abalone with Salt & Pepper 6 ELRHEEFED Fried Pork Chops with Salt & Pepper
7 KT/ NDE Sautéed Chinese Chives Fishman Style
8 EhrENER Fried Rice with Vegetable & Eggs
% HK$ 2,299 / Set 5% HK$ 1,999 / Set
p— PAS
=ZPAEZE Setfor 3-4 People
< Menu 202509 > < Menu 202510 >
1 HEEHR PR R Fried Squillas with Salt & Pepper 1 4HEER Fried Lobster with Butter Sauce
2 iSgeis (AU OHE) Fried Lobster with Superior Soup (with E-Fu Noodle] 2 #1 B8 &% i Deep Fried Squid with Salt & Pepper
3 BEBFKANM Steamed Fish (Garoupa) 3 BRZEER Steamed Abalones with Tangerine Slices
4 ERAINIDERE Fried Chilli Crab with Crispy Rice 4 BEFIKRA Steamed Lamma Farm Fish
5 &WiRacIEITTHE Steamed Scallops with Garlic Sauce 5 SRIEBR Award Winning Sweet and Sour Pork
6 MERZ/EIERS Roasted Crispy Pigeon 6 MEMTFER Deep Fried Eggplant Cashews with Salt & Pepper
% HK$ 1,699 / Set SE HK$ 1,199 / Set
- &X
—_ANEZE Setfor2People
< Menu 202511 > < Menu 202512 >
1 ZEY L5 Baked Lobster with Cheese 1 BNEER Boiled Shrimps
2 HREE R IR Fried Squilla with Salt & Pepper 2 BEMA Steamed Abalones with Soy Sauce
3 XOEEILFH Steamed Surf Clams with XO Sauce 3 BUHUER Fried Clams with Black Bean & Chilli Sauce
4 SR T H Steamed Scallops with Garlic Sauce 4 BEMKEA Steamed Lamma Farm Fish
5 BRI Fried Seasonal Vegetables 5 #EHER Steamed Rice
SFE HK$ 699 / Set B HKS$ 399 / Set

FBUg #=7($201) & M—R#EE
Plus Tea & Sauce Charge ($20 per person) and 10% Service Charge

#H# EHEARER 20254 15 1 H & 7H 30H Menu start from 1st January to 30th July 2025 ##



