Dynasty 8-course Set Dinner Menu

Personalise your set dinner by
selecting one item per course

68.00 per person

(Minimum 2 Persons)
Selection of Hot and Cold Starters

wrie H A

Braised Pork Belly in Garlic Sauce with Spring Onions

A X

Chilled Chicken Marinated in Shaoxin Chinese Wine

K
Slow-cooked Duck Marinated in Szechuan Peppercorn,
Dried Tangerine Peels and Spices

ARIESE

Poached Prawn Dumplings in Szechuan Sauce with Chilli Oil

(782 &/ NIEE

Black Fungus Marinated in Spicy Sour Sauce

PEd 17K A5 573

Szechuan Poached Chicken in Spicy Peanut and Sesame Sauce
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Signature Barbeque Selection

R
Hong Kong Style Roast Duck with Cinnamon, Star Anise
and Chinese Wine

it

Barbecued Pork Loin with Sweet Honey Glaze

e B2 e A

Crispy Pork Belly Marinated with Five Spice

RBRE R

Roasted Chicken with Spicy Sesame Chilli Sauce

BT HE A

Chef’s Special Grilled Pork

Soups and Broths

VU )18 R PR k793
Crab Meat and Sea Cucumber Hot and Sour Soup
with Shredded Bamboo and Black Fungus

2K

Chef’s Double-boiled Soup of the Day

SRR 4 6685

LN
Superior Broth with Braised Crab Meat and Fish Maw

BEA IR A TN
Double-boiled Melon and Dried Scallop Soup
with Diced Duck Meat and Diced Seafood
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Fish and Seafood
ZLpE, Foe, Hfa, ik, 2EAM
(2-3 A7 PR 5 5 D

2-3 diners: Cod Fillet
4 diners and above: Choice of Red Grouper, Marble Goby, Cod Fillet or
Snapper Fish Head, Turbot Fish

Your Choice of Preparation

SARERZE, K, MR, BRBRR T
* Steamed with Minced Garlic
* Steamed with Superior Soy Sauce
* Deep-fried with Coriander Soy Sauce
* Braised with Fiery Szechuan Peppercorns

B 4 e Ay T
Stir-fried Scallop with Wild Mushrooms,
Asparagus and Garlic

B IFERTY
Sauteed Gongbao Prawns
with Dried Chilli and Peanuts

XO ¥ HF Bk 7 5543
Sauteed Prawns with Asparagus and
XO Chilli Sauce
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Meat and Poultry

B AU RS G 933
Braised Chicken with Preserved Wild Chilli
and Black Fungus

w1
Deep-fried Pork Ribs with Spicy Mango Sauce

[0l PR 33

Twice Cooked Pork with Leeks and Mushrooms
in Spicy Chilli Sauce

PR T ¥

Sautéed Chicken with Dried Chilli and Peanuts

ARTIpIES I\
Pan-seared Beef Tenderloin
with Stir-fried Asparagus and Red Wine

WRIEF-FF

Roasted Rack of Lamb with Honey Pepper Sauce

P
House Smoked Duck Prepared Szechuan Style

SR R 7

Stir-fried Beef Tenderloin with Black Pepper Sauce
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Vegetables Dishes

RSN b
Braised Bean Curd with Minced Pork
in Hot Chilli Bean Sauce

awrlLESS)
Pan-fried String Beans with Minced Pork,
Preserved Cabbage and Dried Shrimp

ot I R
Braised Leafy Greens with Superior Stock
KA 5L

Bean Curd with Roasted Pork Belly,
Honey Beans and Mushrooms

S e LI e M
Pan-fried Hong Kong Kai Lan
with Braised Preserved Cabbage

Rice and Noodles

DU )18 22 $1 51 1 17
Szechuan Spicy Dan Dan Noodles
with Shredded Chicken

1T gt P D
Braised Ee-fu Noodles
with Dried Scallop and Crab Meat

NETES WIS
Wok-fried Vermicelli with Bean Sprouts,
Seafood and Yellow Chives

XO 3 1 P A 598
XO Egg Fried Rice with Crab Meat and Bean Sprouts

LB

Wok-fried Rice with Asian Greens and Minced Ginger

ZIEAPRIA R

Sambal Prawn Fried Rice
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Dessert

s T
Double-bhoiled Hashima
with Lotus Seeds and Red Dates

BEVEAM T
Chilled Mango Pudding
TIbERE ()
Pan-fried Szechuan Pancake with Red Bean Paste
ST T R

Cream of Black Sesame with Lotus Seeds

Chilled Herbal Jelly
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