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Mou Tai
Dinner Menu
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Appetizer Combination
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Mou Tai and Green Apple Jelly with Shrimp, Crispy Taro Net with Crabmeat
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Braised Shark’s Fin Soup with Seafood
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Stewed Chicken with Assorted Mushrooms in Abalone Sauce
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Wok-seared Garoupa Fillet with Homemade XO Chili Sauce
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Wok-fried Beef Fillet and Mushrooms

Served in Hot Stone Casserole with Flaming Mou Tai
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Fried Rice with Roasted Duck, Barbecued Meat,
Dried Shrimp and Chestnut
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Chilled Hokkaido Red Bean and Milk Pudding
with Mou Tai and Okinawa Brown Sugar Syrup
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Baked Egg Tartlette

& 1+ Per Person HK$ 1088
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& Jj -+ = = HK$12,468 for a table of 12 persons
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Plus 10% service charge



