AT EFMREEER
YAN TOH HEEN
LUNAR CHINESE NEW YEAR
FAT CHOY MENU

Available from February 11th to February 28th, 2010
(Except the Fireworks Night, February 15th, 2010)
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Barbecued Suckling Pig,

Wok-seared Sea Bass and Honey Glazed Pumpkin
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Braised Shark’s Fin Soup with
Crab Claw and Sarcodon Aspratus
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Whole Abalone, Sea Moss, Golden Wagyu Beef with Spicy Salt,

Tiger Prawn with a Sun-dried Oyster,
Chicken with Plum and Hua Diao Wine served in a Stone Bowl
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Multi-Grain Rice with Scallop, Pine nuts and Chestnuts
Wrapped and Steamed in a Lotus Leaf
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Sweetened Bird’s Nest and a Sesame Dumpling in
Red Bean Cream

Jasmine and Long Jin Tea

HK$988 PER PERSON
PLUS 10% SERVICE CHARGE
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