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Executive Lunch Tasting Menu
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Chiu Chow Dumpling , Siu Mai withCrab Roe ,Spring Roll with Shrimp
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Daily Healthy Soup
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Jelly Fish in Spring Onion Oil with Cucumberand Fish Meat with
Deep Fried Shrimp Ball
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Master Fu's Favourite Sweet and Sour Pork,

Home Style Steamed Seafood
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Seasonal Vegetables in Superior Soup

Selection of Pastries

e $398 (2 imds)
HKD 398 per person (Minimum of 2 persons required)
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Steamed Shrimp Dumpling, Siu Mai withCrab Rpe
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Double-boiled Pork Lungs and Almond Soup
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Stuffed Chicken Wing with Bird's Nest with
Wok-fried String Beans with Minced Pork and Olive Leaf
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Beef brisket with five spice sauce
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Steamed Giant Grouper with Chilli Pepper
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Seasonal Vegetables in Superior Soup
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Master Fu's Signature Fried Rice
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Daily Sweet Soup
& i B $680 (2742)
HKD 680 per person (Minimum of 2 persons required)

IeiEHIT R S5 EA 0 Frd NP IRIER o Please advise our staff of any food allergies.
mERPIBET L FHE 4o JRIE F’ @rices subject to 10% service charge, snack, and tea fees.
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Double-boiled Conches with Fish Maw Soup
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Crispy Bean Curd with Iberico Ham am{ Tzsﬁ Wleat with
Jelly Fish in Master Fu's Sauce with Cucumber
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Braised Dried South Africa Abalone 30(PPC) with Braised Pomelo SKin with Shrimp Roe
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Home S t_y[e Steamed Giant Grouper
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Stir-fried Rale with ginger sauce
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Master Fu's Signature Fried Rice
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Daily Sweet Soup

Selection of Pastries

> e $938 (2 im4A2)

HKD 938 per person (Minimum of 2 persons required)
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Double-Boiled Superzor Sﬁar,{s Fin Soup with Yunnan Ham
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Stuffed Chicken Wing with Bird's Nest

3DEF P A & Fofe b deig &

Braised Dried Japan Yoshifiama Abalone 35(PPC) with Sea Cucumber
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Crispy Baby Pigeon
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Home Style Steamed Giant Groupe
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Braised Seasonal Vegetables with crabmeat
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Fried Rice with Fresh Crab Meat am[ Conpoy, Wrapped in Lotus Leaf
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Almond Tea with Egg White  Chinese Red Date Cake

& = B $1,600 (2i=42)

HKD 1,600 per person (Minimum of 2 persons required)

i HiEP e “ﬁ"“ oA P PRI R o Please advise our staff of any food allergies.
PR PIDETIRE N E be— JRIZF Prices subject to 10% service charge, snack, and tea fees.




