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EXECUTIVE LUNCH

AVAILABLE FOR LUNCH FROM MONDAYS TO FRIDAYS

RERD=M

Dim Sum Trio
o EEIFHERIX | Prawn and Spinach Dumpling
e =B HIFRNL | Pan-fried Pork and Chives ‘Guo Tie’
A& | Bok Choy and Crown Daisy Dumpling

3 3% T 2% 1 K 12 BiE

Steamed Live Grouper
with Preserved Vegetable

i i At B\ i O

Steamed Pumpkin,
Minced Chinese Air-dried Sausage, Coriander

X.0. %% b
Wok-fried Radish Cake

with X.O. Sauce

b

$68++ #fii/per person
(Individual Plated)

Available for lunch from Mondays to Fridays only. Limited sets available.
Not available on eve of and on public holidays, public holidays (observed), as well as special occasions.
Gross bills will be subjected to 10% service charge and prevailing government tax.
Menus and prices are subject to change.
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THE CORPORATE SELECT LUNCH

AVAILABLE FOR LUNCH FROM MONDAYS TO FRIDAYS

AUk 55 v B 6% £ R G T R
Baked Patagonian Toothfish Fillet by Chef Dicky’s Recipe,
Citrus Fruit Juice Marinated Lotus Root

A B = 5
Snow Crab Legs, Three Ways to Savour
e HEER |Steamed, Minced Shrimp, Coriander
*E X3 | Hong Kong Shelter-style
e EXRKTER A | Deep-fried Cuttlefish Ball, Yunnan Glutinous Corn

EP 351 R
Preserved Mustard Green Braised Egg Tofu,
Nameko Mushrooms

MR mm (A hE%s 2L HSiE)
Minced Wagyu Soup Noodles
(Spicy Brown Soup OR Chicken Consommé)

Q&v 24 il 5 T A ) 55K %
Pumpkin and Jasmine Pudding,

Black Rice Syrup, Coconut Milk

b

$98++ #fii/per person
(Individual Plated)

Available for lunch from Mondays to Fridays only. Limited sets available.
Not available on eve of and on public holidays, public holidays (observed), as well as special occasions.
Gross bills will be subjected to 10% service charge and prevailing government tax.
Menus and prices are subject to change.
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CLOUD BROCADE

AL E o W=
Hokkaido Scallops, Three Ways to Savour
oA E#E 2 | Shallot Paste Steamed, Premium Soy Sauce
o #F &R | Sous vide, Hong Kong Shrimp Paste
e E 51T | Fried in Breadcrumb, Lemon Sauce

P vl 03 R AR JBE 38
Braised Fish Maw in Noble ‘Tanfu’ Broth, Fine Chopped Coriander

Qaw 1 K50 TR T 5 U K 0 £ S R AE
Braised Wild Golden Croaker, Fresh Bean Curd Sheet, Iceberg Lettuce

L YU g N L
Deep-fried lberico Pork Jowl, Chinese Aged Vinegar Sauce, Pine Nuts

18 % g 2 KU i
Stewed Ee-fu Noodles, Sea Cucumber,
Green Chive Bulbs, Yellow Chive, Satay Sauce

Q&wﬁiﬁ%ﬁ’:’ﬂﬁﬁﬁiﬁ
Soy Milk and Ginkgo Nuts Pudding, Silky Bean Curd Sheet

b

$138++ 5 fii /per person
(Individual Plated)

Gross bills will be subjected to 10% service charge and prevailing government tax.
Menus and prices are subject to change.
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JADE BLOSSOM

1 BoF b 21 AT =
Wild King Prawns, Three Ways to Savour
oFTEMHK | Chilled, Homemade ltalian Tomato Paste
eX.O. #EHT | Prawn Cake, X.O. Sauce
o iEIE | Deep-fried, Spicy Salt

N BRI SR 1 WU TR R A
Double-boiled Matsutake and Dried Mussel Soup,
Conpoy, Radish, Cordyceps Flowers

?t?ﬁ@%ﬁﬁﬁi%%
Chef Dicky’s Stuffed Crab, Lobster Custard,
King Oyster Mushroom, Bacon, Onion, Coconut Milk

B M 8 - 9 U A - P %
Wok-fried M8-9 Australian Wagyu Beef,
Porcini, Oyster Sauce, Runny Egg Yolk

1% 17 £ BEER I R
Sauverkraut Broth Jasmine Rice, Red Grouper Slices,
Chinese Black Mushrooms

meﬁﬁiﬁﬁﬁﬁ
Double-boiled Egg Custard in Young Coconut,
Cave Bird’s Nest, Gula Apong
Q g OR
v [ S ik o ik 2
Cave Bird’s Nest in
Tunglok’s Ruby Peach Tea Syrup,
Kiwi Jelly, Fresh Fox Nuts

b

$198++ #:{ii /per person
(Individual Plated)

Gross bills will be subjected to 10% service charge and prevailing government tax.
Menus and prices are subject to change.
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THE TONG LE EXPERIENCE MENU

?ﬁ%ﬁﬁﬁﬁﬁ?ﬁﬁﬁ

Kaluga Caviar, Tomato Tea Jelly,
Chilled Fish Bisque

BROW XY 2 05 DA PR i
Double-boiled Fish Maw
Tieguanyin Tea and Bamboo Fungus Consommé

Q&ﬁ@ﬁ%i’ﬁﬁiﬁﬁ'ﬂ;
Baked Western Australian Lobster,
Mild Cheddar Cheese, Seasonal Mushroom

MAERAALSREN TR

Sauverkraut Paste Stewed Japanese Spiky Sea Cucumber,
Steamed Saga-gyu, Seasonal Green

JORE I 5 3L Bl AC 2 80 SUE B R
Stewed Australia Greenlip Abalone,

Braised Flat Egg Noodles with Barbecued Pork,
Ginger and Spring Onion, Oyster Sauce

Qﬁmﬁ%ﬁﬁﬂﬁ"?ﬁﬁiﬁﬁﬁ
Cave Bird’s Nest, Soy Milk and Ginkgo Nuts Pudding,
Silky Bean Curd Sheet

b

$328++ #fii /per person
(Individual Plated)

Gross bills will be subjected to 10% service charge and prevailing government tax.
Menus and prices are subject to change.
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ETERNAL HAPPINESS

7 3 = B Y
Trio of Kaluga Caviar
e MFZEFRAE | Crustacean Jelly with Chinese Celery
o MBEERE | Crabmeat and Green Chives
o FFiER LN | Braised Winter Melon with Dried Shrimps

Q&t FEAE XD K AL S e 3% i %
Scrambled Superior Shark’s Fin and Egg, Double-boiled Tomato Tea

Q&ﬁ wika (B, W%, Kk, TW, &)
Prosperity Tart

(Abalone, Sea Cucumber, Fish Maw, Dried Scallop, Bird’s Nest)

H A 46 82 1 P i 4k i
Pan-fried Japanese Saga-gyu with Fleur de Sel

Qw H AL E o W R (T8 /% %)
Pan-fried Scallop from Hokkaido, Minced Pork and
Peanut Dandan Noodles Selection (Dry/Soup)

B AL B ol R

Imperial Bird’s Nest Créme Brilée

b

$498++ 4 fii /per person
(Individual Plated)

Gross bills will be subjected to 10% service charge and prevailing government tax.
Menus and prices are subject to change.
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WHISPERS OF THE EARTH

VEGETARIAN MENU

FH bl i 3% — %
Garden Starter Trio
*HXHEER | Bok Choy and Crown Daisy Dumpling
;5RE N | Steamed Radish Cake, Soy Sauce
oIFEERZE | Crispy Fried Mashed Chestnut

T TPy 2k i 58
Pumpkin and Peach Gum Soup, Bamboo Fungus

SRS AR A i ¥ B
Deep-fried Eggplant, Chinese Aged Vinegar Sauce, Pine Nuts

KSR G

Homemade Tofu, Putian Fujian Premium Seaweed, Edamame

Q&wﬁﬁfﬁ;@ﬁlﬂﬁfﬁ
Fried Jasmine Rice with Pickled Lettuce Stem,
Chinese Black Mushrooms, Asparagus

Qaw%!&%%lﬁ’:’?ﬁ“ﬁ@
Chilled Almond Jelly,

Creamy Black Sesame

b

$88++ #fii/per person
(Individual Plated)

Gross bills will be subjected to 10% service charge and prevailing government tax.
Menus and prices are subject to change.
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NATURE’S CROWN

PREMIUM VEGETARIAN MENU

FWoh S PEE

Harvest Bites Platter
e RIME A F | Pickled Chilli Sauce Eggplant
o HAMIAE S | White Pepper Marinated Lettuce Stem
o ZTRAMERI /N | Fried Butter Pumpkin, Sesame

Sweet Corn Soup, Tragacanth Gum, Yunnan Glutinous Corn

Q&w?ﬁ?%"ﬁ"@lﬁ

Sweet and Sour Lion’s Mane Mushrooms

Qﬁ‘f EREAE R T RO
Steamed Morel Mushrooms stuffed
with Tofu and Preserved Vegetables

i SR AE T P i i
Braised Ee-fu Noodles,
Green Chive Bulbs, Yellow Chive

Qw g B 70 B U 38
Creamy Strawberry, Lychee,

Raspberry Crisp, Rose Cookie

b

$150++ #:fii /per person
(Individual Plated)

Gross bills will be subjected to 10% service charge and prevailing government tax.
Menus and prices are subject to change.
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