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Chinese New Year
Set Menu

O3 FEB - 25 FEB 2024

HAPPY
CHINESE

NEW YEAR
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£118 (4-6) SERVES 4.6 .

FHEAR AAY A

Steamed Seabass in Soy Sauce

AFRERTH
Fried Diced Chicken with Dried Chilies
TERE FRAN
Stir Fried King Prawn in Spicy Sauce

Y%K K&+ A
Poached Sliced Beef in Hot Chili Oil
A%F7T ThAF4L
Stir—fried Flat Bean with Chili and Minced Pork

P94 Habd g
Sweet & Sour Pork Ribs

RIR
Steamed Rice
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SEAR KAV A —

Steamed Seabass in Soy Sauce ”””HHH
AFRERTY
Fried Diced Chicken with Dried Chilies
TEARE ERAN
Stir Fried King Prawn in Spicy Sauce
— AR K &4
Salt & Pepper Squid
Y%K KAFA
Poached Sliced Beef in Hot Chili Oil
A%+7T ThaA%d
Stir-fried Flat Bean with Chili and Minced Pork

R E O Lk X
Sweet & Sour Pork Ribs
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MDD BRERER
£198 (10-12) SERVES 10-12

HRRE KREMA
Beef & Tripe in Spicy Sauce

FrAR Ak 4

Steamed Seabass in Soy Sauce
APRERTY
Fried Diced Chicken with Dried Chilies
TERE FHRAS
Stir Fried King Prawn in Spicy Sauce %
— AR & 660
Salt & Pepper Squid
Y248 KAFA
% Poached Sliced Beef in Hot Chili Oil
LXK EA B aiE
Blood Pudding and Pig Intestines in Hot Chili Oil
448 SRERLA
Stir-fried lamb with Cumin
A%F+7T Tha®d
Stir—fried Flat Bean with Chili and Minced Pork P
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Sweet & Sour Pork Ribs %@ .
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Stir-fried scallops with Broccoli ¥ .‘{\‘\\70?
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-~ Stir-fried Pak Choi with Chinese Mushroom R\ (R ’
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Steamed Rice



