CHEF'S SIGNATURE LUNCH MENU

o N

Golden Leaf dim sum combination
(Shrimp dumpling, pork dumpling, spring roll and seafood dumpling)

REREE

Braised soup with minced chicken and bird's nest

¥ R R 3

Baked crab meat with onions and cream sauce

BN T R E PEk

Sautéed fillet of spotted garoupa with pumpkin in barbecue sauce

EHAE IR

Poached seasonal greens with bamboo piths in essence

2 X EIHR

Golden Leaf fried rice

L S

Sweetened fresh almond cream

$ 595 #1{i Per person

R & EEmaE FAEEYUETAREN—EHE DESRFAENIHALEDBEMEERERAYKS
Hot and spicy Chef's Recommendation Prices are in Hong Kong dollars and EHrBREmEEE
subject to 10% service charge For those with special dietary requirements or allergies wha may wish

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



SEASONAL LUNCH MENU

A3 I VEE

Golden Leaf deluxe appetizers (mixed vegetables roll, pork roll)

A R R E I

Double-boiled bamboo piths with brassica and Chinese mushroom soup

B E A R IEI R R

Sautéed fillet of sole with fresh lily buds and greens

A& TR AR

Sautéed prawns with hawthorn herbs and chili sauce

A A M AR

Fried rice "Yeung Chow" style with preserved vegetables

S &

Chilled fresh mango pudding

$ 430 #{% Per person

eI & Ean AR SNETA SRR DASKRAERRN KL SMEHT S ZRERYRS -
Hot and spicy Chef's Recommendation Prices are in Hong Kong dollars and ArMEEEgE
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



DIM SUM

i%*i}‘&gi%%ﬁ F’erperson&{t$ 118

Assorted seafood dumpling with conpoy in supreme broth

& 2 55 WA s 108

Steamed shrimp dumplings with gold leaf

CHBREHRTZ 5108

Steamed pork dumplings with abalone

4 B X038 7y B 598

Pan-fried rice rolls with homemade X.O. sauce

#NE AR 590

Steamed crab meat dumplings with pumpkin

h B R $ 90

Deep-fried mashed taro dumplings with shrimp

A5 s 80

Pork dumplings served with chili oil

¢ 2 RMEELRE 5 80
Steamed barbecued pork buns
with preserved vegetables and soy bean milk

' T B & EmE MAEEEUETHERN—REE DERESASNSERELEYREMEIRERMKS
Hot and spicy Chef's Recommendation Prices are in Hong Kong dollars and Fpadid o gt
subject to 10% service charge For those with special dietary requiremnents or allergies who may wish

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



DIM SUM

4T H MR s 80

Pan-fried turnip cakes with fresh scallop and pork floss

HAEX A s 78

Steamed conpoy dumplings with vegetables

# I3 A >

Deep-fried spring rolls with prawn

A Sk Bk s 78

Baked barbecued pork pastry with sesame

A EAR s 78

Steamed assorted vegetable dumplings
with bamboo piths and fungus

48 44 B $ 78

Deep-fried rice rolls with shrimp

iR AEEE s 78

Steamed spare ribs with garlic

46 THIR A SEAT A 5 78
Steamed bean curd skin rolls
with minced shrimp in abalone sauce

FBROR & EE FrEERERETARRI-BHE WESEFABRRHELSAGTEERREYRS
Hot and spicy Chef's Recommendation  Prices are in Hong Kong dollars and EEMEE R
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

2 RE + v B R SAENE e per parson # § 4,600
Braised whole Oma abalone (14 heads)
with mustard greens in oyster sauce (one day advance order)

ﬁ%—g}}?‘ %'{_Egﬁfg%ﬁ@,@{*ggﬁ (F837) Perperson&»{i$4:.500

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

Jo} B T AL - IN A 8 AR BR (= marman) par porson 442 § 4,300

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

B B R E A 2 IR TR R B SR8 () Per person i § 680

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

:‘];: ﬁ*ﬁi}%ﬁ }f’%rﬁ ﬁﬁ% Perpersun-&ﬁ$ 580

Wok-fried whole Kanto sea cucumber with scallion

%’ij\‘ﬁ'éﬁ ' ﬁ:gf%‘éﬁ . %&\l" ’ Perperson&»{i$ 430
T RHORA G ()

Double-boiled cordyceps soup with sea whelk,

silky chicken and Chinese herbs (one day advance order)

i%%‘@iﬁ\ (ﬁ'ﬂ') Perperson&{ifﬁ 200
Braised Hokkaido dried scallops stuffed
in vegetable marrow (one day advance order)

/

TE ok
Het and spicy

& EmsE

FrEEBEUETHERIN—IEEE DEeRERABRSERLERYREHEERERDRS -

Chef's Recommendation Prices are in Hong Kong dollars and Fpadid o g

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

B2 SRR E R $ 880
Braised superior bird's nest
with fresh crab meat and crab roe

Eﬁ-‘ g‘:ﬁ Sk%_% ﬁﬁ %_#%?é&ﬁ@‘ﬁ\ each %4 S 800

Braised whole abalone with oyster sauce

Y = E Sy T 5 628
Sautéed fresh sliced abalone
with scallops in truffle paste

TR 5 588
Braised lamb brisket with bamboo shoots
and dried bean curd skin served in a casserole

T K Al I 2 PE 3k $ 528
Braised fillet of spotted garoupa
with roasted pork, garlic and seasonal vegetables

P s
EREL - LRARR 5 498
Braised fresh U.S. oysters and sea cucumber
with spring onion and ginger served in a casserole

‘ o FRUR © HEHE FAEERERELHERN—BHEE OENERRERIHELEYASASERBERYNS
Hot and spicy Chef's Recommendation Prices are in Hong Kong dollars and MBS
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

98 K BA R $ 438

Sautéed fresh king prawns
with chili and BBQ sauce

A B3 f O # AR $ 438
Stir-fried vermicelli with prawns
and homemade shrimp oil sauce served in a casserole

A AR A 5 358
Sautéed sliced pork
with termite mushroom

X.0.3 3k 3E 30 ¥ 0% e $ 308

Sautéed sliced beef with dried shrimps
and Chinese leeks in homemade X.O. sauce

E[‘p*j:_iﬁéﬁ $ 268
Braised sliced chicken with potato
and homemade chili bean sauce

i ek 3£ 78 £ $238

Pan-fried lotus root cake
stuffed with assorted preserved meat

' = BHER & e FEEBEUETHERIN—IEEE UERERABRSIERLEEYRNEMEERERDRS -
Hot and spicy Chef's Recommendation  Prices are in Hong Kong dollars and BrBREEGE
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

B B REHRE R R par person 42 § 600

Double-boiled superior bird's nest
with the choice of almond juice / coconut milk / rock sugar

ﬁkﬁﬁﬁﬁgﬁé‘ Perperson&»f:\t$ 100

Double-boiled harsmar with fresh ginseng and red dates

Ti] )K *'EF‘ )3;[71‘)1& Per person 4 $ 78

Double- borted snow fungus and fresh papaya
with Chinese almond

@ %)i ﬁ‘g% Perperson&{t$ 78

Deep-fried crispy Chinese herbal jelly served
with candied ginger

ék?g, -154-)% Z‘El Per person &4% $ 78

Sweetened bean curd

é‘ %: ‘;i;ﬁ"_ @ Per person 44 $ 78

Chilled fresh mango pudding

}b%‘;**% ﬁé g— Per person 4 $ 78

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

IR © EHikER FrEERERETARRI-BHE WESEFABRHRELSARTEERREYRS
Hot and spicy Chef's Recommendation  Prices are in Hong Kong dollars and EEMEE R
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

% BB R A &)

Baked sago pudding with lotus seeds paste

A k2

Sweetened green bean delights with kelp and herbs

Per person 4% $78

Per person &4& $78

A= B 44 s 78
Steamed Chinese sponge cake with olive seeds
BRI A $ 78
Chilled coconut pudding with osmanthus jelly
g WA EZ KRR 578
Deep-fried glutinous rice dumpling
with banana and red bean paste
Ry EBZLRE 578
Steamed buns with black sesame
H AR B IEAT 578
Baked egg tart

f T BRER & EmE FEEBEUETHERIN—EEE DERERABRSERLEEYRNEMHEERERDRS -

Hot and spicy

Chef's Recommendation  Prices are in Hong Kong dollars and Fpadid o gt
For those with special dietary requirermnents or allergies who may wish

subject to 10% service charge

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






