PREMIUM JADE

MENU

A L

Golden Leaf deluxe barbecue platter

wb B BR R 8 £

Hot and sour soup with assorted seafood

¥ B A %

Baked crab meat with onions and cream sauce

¥EERERT

Sautéed scallop stuffed with minced shrimps and vegetables

AT HH

Pan-fried fillet of beef in spicy garlic salt

Mg R A5 MR AR 5 3R AE A 3 AP S8
Yeung Chow style fried rice with preserved vegetables or
braised E-Fu noodles with enoki mushrooms and conpoy

ey L

Sweetened fresh walnut delights

$ 728 s per person

%?$@;Eﬁ $ 928 supmansnraiyns—in

Chinese petit fours

per person to include one glass of
white wine and one glass of red wine

f

=Bk
Hot and spicy

& EmRBE

FrEEBEUETHERN—EBE WERERABRSHRLERYRNTHEERERDRS -
Chef's Recommendation Prices are in Hong Kong dollars and bpaadid & TRt
subject to 10% service charge For those with special dietary requirements or allergies who may wish

to know about the food ingredients used, please ask for the manager



CLASSIC GOLD MENU

2518 SLEE

Crispy suckling pig and barbecued meat combination

BN 3

Double- bcnled bamboo pith soup with brassica and Chinese mushroom

R B AT B 3R

Sautéed crab claw with seasonal vegetables in chili sauce

. R AR

Sautéed fillet of sole with green asparagus

P X AL A

Wok- fr|ed beef tenderloin in sweet and sour sauce

2 X IR

Golden Leaf signature fried rice

S S

Sweetened fresh almond delights

o $ 628 #1& Per person
X B

Chinese petit fours $ 828 sumandmruksins—i
per person to include one glass of
white wine and one glass of red wine

R © BEHE FrEERERETARRN—RBEE WESERAERHELSAGHEEBRREYRS
Hot and spicy Chef's Recommendation Prices are in Hong Kor'-g_ dollars and EMEEENE
subject to 10% service charge For those with special dietary requirements or allergies who may wish

to know about the food ingredients used, please ask for the manager



CLASSIC DISHES

B2 RE T WRARMEEHINE ) Perperson 12 $ 4,600
Braised whole Oma abalone (14 heads)
with mustard green in oyster sauce (one day advance order)

i%—g)‘?‘ ﬁﬂ_wﬁﬁfgﬁ:.@@ﬁ,’fi‘igﬁ (ﬁ‘ﬂ') Perperson-&{i$4:.500

Braised whole Yoshihama abalone (14 heads)
with asparagus in oyster sauce (one day advance order)

JBHER I INTe 4 R (Znarmen) P poson 44 $ 4,300

Braised fish maw and goose webs with seasonal vegetables
in chef's homemade sauce (three days advance order)

Hr B TR AR 2 SRR IRR B B (e Per person i+ § 680

Double-boiled whole fresh abalone soup with sea whelk
and supreme tangerine peel served in coconut (one day advance order)

-Jﬁ.‘!;\- ﬁ*ﬁ*;’:}%ﬁ ‘ﬁ% F’”ﬂ ﬁﬁ& Per person 44z § 580

Wok-fried whole Kanto sea cucumber with scallion

%’”ié&'éﬁ * ﬁ?f%‘éﬁ g ?&LL' ! Perperson‘ﬁ-{iﬂ; 430
T IRIEIATG )

Double-boiled cordyceps soup with sea whelk,
silky chicken and Chinese herbs (one day advance order)

i%?}?@iﬁ (fa37) Perpersonﬁ'ﬁ.fﬁ 200
Braised Hokkaido dried scallops stuffed
in vegetable marrow (one day advance order)

f

Sz o

Hot and spicy

& EmBE

FrEEBIELETHERIN—EHEE DENRARSIRERESENHEIRERMRS -

Chef's Recommendation  Prices are in Hong Kong dollars and BB REEgE

subject to 10% service charge For those with special dietary requirements or allergies who may wish
to know about the food ingredients used, please ask for the manager



CHEF SEASONAL DISHES

E"}g;ﬁi’%g ﬁ}ﬁ %%é&%,ﬁ\ tach 4 S 800

Braised whole abalone with oyster sauce

iR S R $ 588
Braised lamb brisket with bamboo shoots, mushrooms
and dried bean curd skin served in casserole

EEIE £ BE B AR E & s 528

Sautéed black cod with morel and Fresh yam

REEFHRERAXAZILR $ 468

Steamed fillet of spotted garoupa with diced roasted duck,
dried shrimp, mushrooms and garlic in basket

BB ) $ 468

Braised fresh U.S. oysters with port wine sauce

B AR IR $ 458

Pan-fried fresh prawns with salt and pepper

‘ o HROR © S FEEBERELHERN—RHEE OENERARERIHELEYAGASERBERYNS
Hot and spicy Chef's Recommendation Prices are in Hong Kor‘g_ dollars and EeMEREETE
subject to 10% service charge For those with special dietary requirements or allergies who may wish

1o know about the food ingredients used, please ask for the manager



CHEF SEASONAL DISHES

IR INBCE A s 438
Braised sea cucumber
with bitter melon in black beans sauce

% I g o AR 5 328
Poached assorted seafood
with tomato and rice in fish soup

HFHF A 5 288

Wok-fried sliced beef rolls with cordycep flower

B AL BRI Am T 5 268
Pan-fried eggplant stuffed
with minced shrimps in shrimp sauce

FEFEER 5 268
Braised sliced chicken
with young ginger in casserole

8 5L A F 32 B & 5 268
Braised pork belly
with premium taro in Chinese clay pot

f FHHE L Wi e FrEEBEUETHERN—IEBE DERERABRSHRLERDRNHEERERDRS
Hot and spicy Chef's Recommendation Prices are in Hong Kong dollars and bpiadiid & TR
subject to 10% service charge For those with special dietary requirements or allergies who may wish

to know about the food ingredients used, please ask for the manager



DESSERTS

§‘H_ / ﬁpﬂ- / bk;f*‘aﬁrgg_‘i%_ Per person &4 $ 600
Double-boiled superior bird's nest
with choice of almond juice / coconut milk / rock sugar

ﬁk%ﬁ%ﬁg% Per person #4x $ 100

Double-boiled harsmar with fresh ginseng and red dates

lﬁﬂbéﬁﬁ'—}?ﬁ:ﬂiﬂ-\ Per person 442 $ 78

Double-boiled snow fungus and fresh papaya
with Chinese almond

@ %K ﬁg%t%- Perperson&»{i‘s 78

Deep-fried crispy Chinese herbal jelly served
with candied ginger

éki‘% -f.i- ﬁ Z‘E Per person &{% $ 78

Sweetened bean curd

é :E }iﬁl— éj Per person &{i $78

Chilled fresh mango pudding

*3%‘;*#% ﬁéﬁ‘- Per person %4 $ 78

Chilled sago soup with fresh grapefruit,
mango and fruit juice caviar

R & ERE FrAEEBENBLAIERN—REE COESERAERRHRLSYEENFERERYRS
Hot and spicy Chef's Recommendation  Prices are in Hong Kong dollars and EMEREEGE
subject to 10% service charge For those with special dietary requirements or allergies who may wish

to know about the food ingredients used, please ask for the manager



DESSERTS

% %’:.,J;% & }KZF éﬂ Per person #{& $78

Baked sago pudding with lotus seed paste

}% ﬁ%*%j‘aﬁﬂ( Per person 4. $ 78

Sweetened bean curd skins with egg and coix seed

A= B 2 $ 78

Steamed Chinese sponge cake with olive seeds

o5 B A AL AR 578
Chilled osmanthus jelly
with wolfberry and dried longan

RITEZ R $78

Steamed buns with black sesame

W & ARAT 578
Deep-fried glutinous dumpling
with egg yolk paste

AR AT s 78

Baked egg tart
FEERR & e MAEEEYUETHERNI—REE DERERASRSNRLEYRANMEIRERDKS
Hot and spicy Chef's Recommendation  Prices are in Hong Kong dollars and Epaadid & TR
subject to 10% service charge For those with special dietary requirements or allergies who may wish

to know about the food ingredients used, please ask for the manager
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