If you have any food allergies, please let our restaurant staff know
and we will do our best to accommodate.

METHEMNRYBY  FEARBE  FEELSEIBRE °




APPETISER &
SALAD 5853 cooeoemsmn

01 Caesar Salad with Slow-cooked Chicken Breast (W)
BEHM SRR (7)

02 Grilled Beef and Avocado Salad (W)
BARFRRIE (B)

03 Kale and Fig Salad with Balsamic Vinaigrette (W) (V)
PRHEELERBEDE (B) (F)

04 Sliced Beetroot with Honey Glazed Walnuts and Ricotta Cheese (W) (V)

BAKEFERSRRBNZ T (A) ()
05 Steamed Black Mussels in White Wine Sauce (W)
HEERSO (A)

06 Dim Sum Platter (C)
(Shrimp Dumpling, Siu Mai with Crab Roe,
Steamed Mixed Mushroom Dumpling with Black Truffle)

BOBHE (h) (IBE - BHEE - BNEHER)
07 Crispy Cuttlefish Cakes (C)
BELRAH ()
08 Japanese Simmered Beef with Ponzu Sauce (J)
AXEOT4A (B)
09 Japanese Soba (J) (V)
AXEEM (B) (R)

SO U P i% (Choose one & —18)

01 Cream of Crabmeat and Mushroom Soup (W)
BEANER SRS (A)

02 Oxtail Soup with Mixed Vegetables (W)
FREIS (F)

03 Chinese Double-boiled Soup (C)
BEHXBS (1)

04 Miso Soup with Clams (J)
RARIES (B)

D ESS E RT ﬂ |!|:|I:| (Choose one £ —18)

01 Seasonal Fruit Platter (W)
B 8 Rk (A)

02 Chocolate and Orange Pot De Créme (W)
KENEREARE (A)

03 Mango Cheesecake (W)
TRE T8k (7)

04 Olive Oil Cream Cake with Mixed Berries (W)
BERRESRER (A)

05 Baked Taro Sago Pudding (C)
REFEARBE ()

06 Almond Cream with Egg White (C)
ERBHLCR ()

H Ki% IHl'{llét.! $268 (per person &)
*Add HK$100 *5 inE#$100

(V) Vegetarian Dish (C) Chinese (W) Western (J) Japanese
() ZX () 7k (A) AL (B) BX
Subject to 10% service charge 3 Ugin— R

MAIN I§ (Choose one {E£i&—18)
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Teahouse Chef Salad (W)

REEFEIDE (7)

Pan-fried Ox Tongue with Mushroom Ragout and Chives (W)
BRAEHBRBER (A)

Pesto Spaghetti with Shrimps and Cucumber (W)
BEERBENE AT (7)

Pan-fried Chicken Breast with Mushroom Risotto (W)
BREMRBEES AR (7)

Norwegian Salmon Fillet (W)

MR =AW (7)

Margherita Pizza (W) (V)

BEEEMSLEH (A) ()

Grilled Vegetables and Avocado Sandwich with Fried Egg (W) (V)
RMRF R =ORERE (A) (X)

Homemade U.S. Angus Beef Burger (W) /

Vegetarian Burger (W) (V) / *Japanese Wagyu Beef Burger (W)
BREZRETREEE (A)/

ZLNERE (A) (R)/"BEANFREEE (F)

*Pan-fried Iberico Pork Rack (W)

*BERIEIT EBFRER (A)

*Pan-fried Black Cod Fillet in Pomelo Honey Sauce (W)

i F EERURE AN (7)

*Pan-fried Live Boston Lobster (W)

*BRURTIERER ()

*Pan-fried U.S. Angus Rib Eye Beef with Red Wine Sauce (W)
*BREBE R A RREADET (7)

Indian Beef / Chicken / Vegetable Curry (V) with Steamed Rice (W)
ENEYIES / B /X (R) B HER ()

*A5 Wagyu Beef Cutlet and Avocado Sandwich (W)
“EHIASRI4E B S 4 ()

Hong Kong Style Baked Pork Chop Fried Rice (W)
BRIRHIER (F)

Teahouse Fried Rice (W)

FKEWER (F)

Hainan Chicken Rice (W)

TS FIREER (78)

Taiwanese Beef Noodles with Pickled Mustard Greens (C)
SARETRME (1)

Stewed Beef Brisket and Tendon in Chu Hou Sauce

with Steamed Rice (C)

RERFHEE AR ()

Ming Yuen Signature Crispy Chicken (C)

FREIRE AL 2 ()

Tossed Egg Noodles with Abalone, Ginger and Scallions (C)
AEREME (1)
*Teahouse Braised E-fu Noodles with Lobster
in Supreme Soup (C)
YREE LISREIRPAE ()
Japanese Shrimp Ramen (J)
A g5 (H)
*Chirashi Don (J) (Japanese Seasonal Sashimi)
*HXARLER (B) (BERSRE)
*Japanese A5 Wagyu Beef and Vegetables with Inaniwa Udon (J)
*BAASHARESS (B)
*Katsudon (J)
BRI (B)



