BT E A

Business Lunch

PSSR

Seasonal Drink

N

ETHmEBAXE # SAFANRFEREREREES/N
Honey Glazed Barbecue Pork
Japanese Cucumber with Balsamic Vinegar

HAROPEE

Dim Sum Selection (Four Kinds)

ENEEHEEEREE

Conpoy Broth with Enoki Mushroom, Morel Mushroom and Bean
Curd
o,
KELEBIER  2ms200
Double Boiled Fish Maw with Black Mushroom and Chinese Cabbage

DEELERE
Crispy Pork Rib with Mayonnaise

REM BTN IEER
Braised Fried Rice with Whole Abalone, Roasted Duck,
Shrimp, Chicken and Conpoy

SR m

Dessert of the Day

F{.$528 per person

In—FARFEE All prices are subject to 10% service charge
B FHEATZES Please kindly switch your moblle to silent mode
AETREZE  NBTHEIRVEBRRE  FREEHEHE
Please inform your server of any food related allergies as your well-being
and comfort are our greatest concern.



EBTE B

Business Lunch

SRR

Seasonal Drink

SHEE
REZIEE #t ARRESTNEIER
Ying Jee Appetiser Selection
Marinated Jelly Fish with Sesame
Marinated Japanese Cucumber with Pork Terrine in Black Vinegar

BB O PHE

Dim Sum Selection (Four Kinds)

G A RORE
Sweet Corn Broth with Chicken
5,
KIELHEBREE  2ms200
Double Boiled Fish Maw with Black Mushroom and Chinese Cabbage

Wok-fried Prawn W|th Fresh Chili and Vegetable

/\\\IEII\\i @I@i
Wild Mushroom with Rice in Fish Broth

=S m
Dessert of the Day

51$528 per person

In—FARFEE All prices are subject to 10% service charge
B FHEATZES Please kindly switch your moblle to silent mode
AETREZE  NBTHEIRVEBRRE  FREEHEHE
Please inform your server of any food related allergies as your well-being
and comfort are our greatest concern.



THFE
Executive Lunch

)
TERER A oS A ra R i

Chilled South Africa Abalone with Marinated Pigeon in “Hua Diao”

S 0P
Ying Jee Dim Sum Selection (3 Kinds)

MERBERSE
Fish Maw Broth with Conpoy and Bamboo Pith
=,
KELEBIER 2 1$200
Double Boiled Fish Maw with Black Mushroom and Chinese Cabbage

%g = /u\k‘l\ 5 }XIIT
Sautéed Leopard Coral Garoupa with Vegetables,
Spring Onions and Ginger

NARBEBRMER
Wok-fried Wagyu Beef with Scallion and Wasabi

RISEEMNHEELER
Poached Chlnese Lettuce with Shrimp Wonton and
Vermicelli in Fish Broth

= B o
Dessert of the Day

1 $728 per person

In—FARFEE All prices are subject to 10% service charge
B FHEATZES Please kindly switch your moblle to silent mode
AETREZE  NBTHEIRVEBRRE  FREEHEHE
Please inform your server of any food related allergies as your well-being
and comfort are our greatest concern.



