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Chef Karson is an experienced and passionate
culinary expert, having served as the head chef in
prestigious hotels and luxury restaurants in Hong
Kong and Japan for over 30 years. His talent and
dedication have earned him numerous culinary
awards in Hong Kong.

Chef Karson is committed to delivering the finest
dining and cultural experiences through his dishes.
His culinary skills and knowledge of ingredients
have been further enhanced by completing the
Master Chef Course in Chinese Cuisine at the
Chinese Culinary Institute in 2018. With his unique
insight into the characteristics of seasonal
ingredients, Chef Karson strives to create dishes
that not only meet but exceed diners’ expectations.




REBE R

Crispy Ricefield Eel in Balsamic Vinegar




BRI R
APPETIZER
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BENFEKRE
Roasted Pepper with Preserved Ginger
and Century Egg

RO R S8
Crispy Tofu with Garlic

1R IR
Deep-fried Mud Carp Fish Balls Served
with Clam Source

EREERE

Marinated Duck Tongue with Huadiao Wine

PRF & RERTEE
Crispy Ricefield Eel in Balsamic Vinegar

IR 2R 2
Chicken with Garlic and Peanut in Chili Oil

REEABETE
Chilled Celtuce with Cordyceps Flower

BEMRER A LALEE
Marinated Jellyfish Head with Spring Onion

$38
(7]\B Per Order)

$88
(/]NB& Per Order)

$128

(F#I Five Pieces)

$168

(7]\BE Per Order)

$168
(/]NB& Per Order)

$128
(/]\E% Per Order)

$68

(7]\BE Per Order)

$168
(/]NB& Per Order)



E4E5m
HEALTHY
SOUP
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= BEERS
Soup of the Day

BmEgPE
Double-boiled Abalone, Softshell Turtle,
Sea Cucumber, Conpoy and Sea Conch

RERE AR (=)
Braised Shark Fin (Two Taels)

P e
Shark Fin Soup with Shredded Abalone,
Sea Cucumber and Fish Mau

ZEEH(=®)
Braised Premium Bird’s Nest
in Thick Chicken Soup (Two Taels)

RRAME
Corn and Fish Maw Soup

$128

(#Z Per Person)

$188

(BZ Per Person)

$368

(FL Per Person)

$188

(#Z Per Person)

$268

(B Per Person)

$78

(FL Per Person)



T
FRESH
SEAFOOD

(24/)\ESRTERT © BF{B Pre-order 24 hours in advance; Seasonal Price)

£ 8 Fish
ERBREN

Steamed Leopard
Coral Grouper

ERERNR
Steamed Humpback
Grouper

Steamed Brown
Marbled Grouper

EE4R Lobster

BN RE IR BN TR R IR
Australia Southern Australia Western

Rock Lobster Rock Lobster

¥ Prawn & Shrimp

TR pi=Lsk
Japanese King Sea Prawn
Prawn

% Crab

EREHFE FAR-

Premium Mud Crab Red Crab

H 2% Shellfish
s B Bre

Scotland Scallop Razor Clams

BERERERR

BRIBZHE
Steamed Camouflage
Grouper

21t BE 4R

Local Lobster

EER
Mantis Shrimp

A TS E R RYELSR - BEAEEE 54 If you have any food allergies, please inform our staff
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BB (=)
Braised Shark Fin (Two Taels)




& IR
DRIED
SEAFOOD
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M35 m185H
Braised South African Dried Abalone
in Supreme Sauce (18 ppc)

R IR A

Braised South African Fresh Abalone
in Supreme Sauce (3 ppc)

BRI E PR3 2h=c
Braised South African Fresh Abalone
in Supreme Sauce (6 ppc)

TR ES

Crispy Sea Cucumbers in Abalone Sauce

IR ERES
Braised Sea Cucumbers with Shrimp Roe
and Spring Onion

BAERSAEERER
Braised Fish Maw with Winter Melon
in Saffron Chicken Sauce

$398

(= Per Person)

$168

(FZ Per Person)

$88

(B Per Person)

$238

(= Per Person)

$238

(FZ Per Person)

$388

(FL Per Person)



BRIE 5 IR
Crispy Roasted
Goose

B2 goag

Regular

5 6500

Half

—% 5980

Whole



B E T
BBQ Pork Glazed with Honey




B {8 % IR
BARBECUE

BV e 52 P58
Roasted Suckling Pig

FER=XAITEET

Pre-order 3 days in advance

BEEREDUME

Marinated Chicken with Soy Sauce in Casserole

¥ENEZETXE
BBQ Pork Glazed with Honey

TSR IR
Crispy Roasted Pork Belly

BEEELE

Poached Chicken in Conpoy Broth

A TS E R RYELSR - BEAEEE 54 If you have any food allergies, please inform our staff
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$988

(2% Whole)

$248
(H£ Half)

$488

(—% Whole)

$188

(5] Regular)

$188

(5] Regular)

$248
(£ Half)

$488

(—% Whole)



B 7 3 BA FR R AR
Deep-fried Soft Shell Lobster with Salt and Pepper




BRI
SIGNATURE

] o 20 25
DISH PR 7 3th 3R FR BE 4R $488

Deep-fried Soft Shell Lobster with Salt and Pepper 2.2 )

DEBENER $168
: . (£ Half)
Sand Ginger Wenchang Chicken

$328
(—% Whole)
BUm A R KT $248
. . . (FE£ Half)

Crispy Roasted Boneless Chicken with
Spring Onion . $488
(—% Whole)
AEEFESS $118

Roasted Pigeon Marinated with Lemongrass 2.2 22E )

A TS E R RYELSR - BEAEEE 54 If you have any food allergies, please inform our staff
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BREX
SIGNATURE BRUTHRABRR

DISH

Steamed Chilean Sea Bass Fillet with
Homemade Crispy Soy Bean

BT IRER
Crispy King Prawn in Mango and
Mayonnaise Sauce

RERAASEEER
Crispy Minced Tofu with Shrimp Mousse and
Black Mushrooms

NE 15 R D A %

Pan-fried Baked Grouper Belly in Casserole
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$298

(= Regular)

$68

(#3L Per Person)

$168

(21 Regular)

$298

(& Regular)



D1 fife SR BR

>N

+

§+

Crispy King Prawn in Mango and Mayonnaise Sauce




XOBFEMYREIR
Wok-fried Leopard Coral Grouper Fillet in XO Sauce




BERN
SIGNATURE
DISH
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XOB¥ WY REIR
Wok-fried Leopard Coral Grouper Fillet
in XO Sauce

)13 1 &
Poached Fish Fillet and Angled Luffa in
Chili Fish Broth

HEAR 7 B B 4 T I8

Braised Wagyu Beef Cheek with
White Radish in ‘Chu Hou’ Paste

$538

(2] Regular)

$388

(2] Regular)

$298

(2] Regular)



8k % 3K ARSI E B $398
SIGNATURE Braised Beef Ribs with Green Peppercorn il FEgEr)

in Teriyaki Sauce
DISH

ENEELEE— O 40K $228

Honey Fillet Steak Bites with Potato (56 Regular)

AR FE R 5 e

Wok-fried Pork Ribs in Chili Sauce (501 Regular)

RN Y i

Sweet and Sour Pork (21 Regular)

A TS E R RYELSR - BEAE RS54 If you have any food allergies, please inform our staff
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SRR R 4 I B B

Braised Beef Ribs with Green Peppercorn in Teriyaki Sauce




© ARRBEARGE

Braised Five Grains with Seasonal Vegetable




BRI
SIGNATURE

DISH

IRRIEXE

Braised Five Grains with Seasonal Vegetable

ERIREEEKLITRE

Mustard Greens and Dried Mantis Shrimps
in Casserole

AEHEBRRE=H
Choi Sum with Bean Curd Sheets
and Mushrooms in Fish Soup

N TS E R RYELSR - BEAE RS54 If you have any food allergies, please inform our staff
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$188

(&= Regular)

$188

(& Regular)

$188

(& Regular)



B - M

RICE AND

NOODLE
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KEDER
Fried Rice with Conpoy, Shrimp, Scallop
and BBQ Pork

fie K BE 28 85 ER
Seafood and Crispy Rice in Broth

HIEBEWHITRER
Fried Rice Noodles with Seafood and Egg

HREZRFE

Braised E-fu Noodles with Wild Mushroom

REZIPR

Fried Rice with Spinach and Pine Nut

EEH AN
Grouper Fillet and Century Egg Congee

$228

(—17 Whole)

$130

(#:17 Half)

$268

$238

(—17 Whole)

$138

(=17 Half)

$188

(—1» Whole)

$120
(49 Half)

$168

(—f5 Whole)

$108

(417 Half)

$128

(B Per Person)



HIEBEWF TR

Fried Rice Noodles with Seafood and Egg




#H m
DESSERT

——
\

| D €8
Double-boiled Premium Bird’s Nest
with Coconut Milk

SEEABRCHEK
Boiled Almond Cream with Egg White

PBRRE

Boiled Cashew Nut Cream

THBASECERHT

Almond Tofu with Red Beans

REZMSE
Chilled Black Sesame Rolls

EREEEMN
Salted Egg Yolk Lotus Seed Paste Bun

$238

(£ Per Person)

$48

(B Per Person)

$48

(2 Per Person)

$48

(B Per Person)

$58

$60

(=% 2@ Two Per Order)

N TS E R RYELSR - BEAE RS54 If you have any food allergies, please inform our staff
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BT s
Double-boiled Premium Bird’s Nest with
Coconut Milk



ZX Tea

/NB Welcome Snacks
KRk Steamed Rice
BE}E (750ml) Corkage

Y1848 Cake Cutting Fee

FH L $20 Per Person for Lunch
e &1z $25 Per Person for Dinner

17 $30 Per Serving
% $20 Per Bowl
£ $150 Per Bottle

18 $150 Per Cake








