FE R
Appetizer

PRUER F T 480
Deep-fried Silver Baits with Salt and Pepper

V7 T 1 A 410
Marinated Beef Shank with Chinese Wine

FEEHER 390
Chilled Marinated Smoked Pork Knuckle

PifEHEFRGE 390
Cold Herbal Chicken Roll

with Ginger and Scallion Sauce

B ARCE 320
Chilled Autumn Black Fungus marinated in Hunan Vinegar
EHRAEE 22 350

Simmered Shredded Pork Ear with Spicy Vinegar

BANF R .
Barbecue Kitchen Specialty

A Y 4,800 (¥ / Whole)
Roasted Farm Peking Duck

P B AR — AR LUR I O70A

Please inform the service team of your preferred cooking method for the second course:
MR . .
Wok-fried Diced Peking Duck Meat served with Lettuce
memAy
Braised Rice Vermicelli with Peking Duck Meat

b2 8(=Y -3 oA 1,900 (3 / Half) 3,800 (81 / Whole)
Roasted Duck Cantonese Style

MeRzf LB 1,680
Roasted Suckling Pig (4 Pieces)

BURR PR 680
Barbecue Meat Platter

U 510
Barbecue Marinated Honey Pork

At 2 I 4 1A 490
Roasted Crispy Pork

HENIFRELR - BERER - BB 77 -
Prices are in Philippine Peso, inclusive of VAT, and subject to local tax and service charge.



Vit
Soup

e D1 f8 R 58
Braised Sea Treasures Broth with Fish Maw and Crispy Dried Scallop

EEESHIG

Double-boiled Chicken with American Ginseng Soup
TR A

Double-boiled Grouper with Pear and Honey Dates
R AR

Braised Hot and Sour Soup with Crab Meat and Scallops

NS LIS #7
Double-boiled Crocodile’s Tail Soup with Maca and Ginseng

SRt AE

Sea Treasures Recommendations

B M A At

Braised Supreme Golden Brown Shark’s Fin Broth
ARUR ARk ES

Mini Buddha Jumps Over the Wall
KRB B H a5

Braised Bird’s Nest Broth with Chinese Ham,
Minced Chicken, and Dried Scallop

0 S 15 L fif
Braised Whole Abalone with Supreme Oyster Sauce

S TS N A
Braised Sea Treasures with Black Mushrooms
and Vegetables in Clay Pot

ITEYEERELEE - BEER - FIUCA BRI ST -

Prices are in Philippine Peso, inclusive of VAT, and subject to local tax and service charge.

B
Per Person
720
690
590

440

2,880

Fir

Per Person
5,180
4,800

3,340

2,660

2,500



/N

Seafood Selection

WEL e
Wok-fri

#a k)

il N
ed Lobster Tail with Fragrant Salt and Pepper

RS A

Oven-baked Marinated Cod Fish Fillet served with Sautéed Asparagus

K

Braised

R
Homemade Tofu and Roasted Pork

with Sliced Grouper in Clay Pot

Wk

BN ER %

Sautéed Prawns in “Sha Cha” Sauce served in Clay Pot

TR EAR
Wok Fried Tiger Prawn

ek / 7

WRYSH / BOH AT

Choice of Spicy Lemongrass / Creamy Butter Lemon / Supreme Soya Sauce

EILEE
Live Seafood
AN

Lobster

REHE

Chef’s Favorite Lobster Cooking Style:
EtR

Baked with Superior Stock

e RS D
Fried with Dried Chili and Golden Garlic

B 22
Crispy Butter-fried

SR
Baked with Black Pepper Sauce

ITEYEERELEE - BEER - FIUCA BRI ST -

Prices are in Philippine Peso, inclusive of VAT, and subject to local tax and service charge.

3,900

2,280

980

1,680

480 (£ / Per Piece)

I / 4 100 72
Market Price per 100g



K&

Fresh Live Fish

B3

Spotted Grouper

IR

Tiger Grouper

DT

Sea Grouper

RBETE:

Chef’s Favorite Cooking Style:

A7

Steamed with Superior Soya Sauce
I

Deep-fried with Superior Soya Sauce

va T ARG
Steamed with Chopped Chili Sichuan Style

gk

Sichuan Spicy Fish with Chili Oil and Vegetables
K 2 7%

Steamed Traditional Canton Style in Lotus Leaves
R

Deep-fried Fish with Sweet and Sour Sauce

HENIFRELR - BERER - BB 77 -
Prices are in Philippine Peso, inclusive of VAT, and subject to local tax and service charge.

I/t / 4 100 72
Market Price per 100g



JBIA | FR/IND

Pork and Beef Selection

BRI A A

Wok-fried Ohmi Wagyu Beef with Chef’s Special Sauce

FHE AT

Tea-smoked Beef Short Ribs

served with Pickles and Fried Homemade Bun

SRR 5 G TR 2R

Wok-fried Beef Tenderloin with Foie-Gras
in fragrant Black Truffle Sauce

KA

Stewed Spicy Beef with Chili and Vegetables

fEEIRIZA

Braised Pork Belly with Supreme Soy Sauce

served with Steamed Bun

LR A RS

Braised Pork Ribs with Red Wine Vinegar Reduction

G ]

Sweet and Sour Pork with Pineapple

KR AR

Braised Pork Ribs and Tendons with Supreme Soy Sauce

in Clay pot

KE/IND

Poultry Selection

ARG DL

Crispy Roasted Chicken

A e

Deep-fried Stuffed Chicken with Shrimp Mousse coated

with Crunchy Almond Flakes

SRIDER T3

Deep-fried Chicken with Spices and Dried-chili

BERIZIEG

Wok-fried Chicken with Walnut and Hoisin Sauce

AR ARG R

Wok-fried Boneless Chicken Wings in Homemade

Champagne Sauce

Prices are in Philippine Peso, inclusive of VAT, and subject to local tax and service charge.

ITEYEERELEE - BEER - FIUCA BRI ST -

6,500

2,580

2,800

1,130

850

820

630

1,380

680 (*}: /1 / Half)
1,360 (FH / Whole)

1,180

590

550

590



TR EAE

Vegetable Dishes

JR ARGy

Braised Homemade Bean curd with Diced Chicken and Preserved Salted Fish

S TR G Y 22 1 E

Bra|sed Broccoli W|th Duo Mushrooms and Black Garlic

B H HH g
Hong Kong Seasonal Vegetables
B 1 IBID | Fraskd | Sk [ 4
Choice of Poached / Wok-fried / Garlic / Ginger / Oyster Sauce
B R RAK AR
Sautéed Celery and Mushrooms with Lily Bulbs and Macadamia Nuts

o NN o 4
Wok-fried Shredded Potato, Abalone, and Cordyceps Flower with Crispy Lotus Root

WA el T8
Sautéed Spicy Eggplant with Minced Pork

TR TE &

Rice and Noodles

BRI IR

Wok-fried Fragrant Rice Sea Food topped with Crab Meat

WIEIZIND TR

Wok-fried Fragrant Rice “Yang Zhou” Style
T

Wok-fried Vermicelli with Assorted Seafood in Fish Soya Sauce

IR SUAF I

Braised Seafood with E-Fu Noodles

LI
Braised Egg Noodle Soup with Beef Sirloin

TR A (IR
Wok-fried Egg Noodles with Seafood and Vegetable Sauce

HENIFRELR - BERER - BB 77 -
Prices are in Philippine Peso, inclusive of VAT, and subject to local tax and service charge.

980

630

580

580

680

430

680

530

590

540

Bz

Per Person

480

450



PEzK

Dessert

KA (R #)

Double-boiled Bird’s Nest with Sweetened Rock Sugar (Cold/Warm)
BB ML

Deep-fried Sweetened Golden Sesame Ball

BERCRAEE

Coconut Créme with Mango Yolk and Latik
R KIE G AL

Double-boiled Pear with Snow Fungus, Rock Sugar and Red Dates

I 7K SR A

Seasonal Fresh Fruit Platter

EEREHEREHN

Double-boiled Warm Sweetened Ginger Tea with Ube and Sesame Dumpling

VR L&A

Chilled Mango Puree with Pomelo

OPEAR ]
Fragrant Coffee Pudding

AF B 23 5 Wi SRR B R AR R
Earl Grey Vanuari Milk Chocolate Creme Cake with Rose Water Strawberry Gel

HENIFRELR - BERER - BB 77 -
Prices are in Philippine Peso, inclusive of VAT, and subject to local tax and service charge.

(SAIA
Per Person

5,380

360

320

330

340

300

280

270

320



T B8,
Lunch— Crystal Sapphire

g2-4fr

Minimum Order for 2 to 4 Persons

A 1,980
1,980 Per Person

FE e 72
FetaheE A, FIRRITT T
Happiness Combination Platter

Steamed Tea Tree Mushrooms and Barbecue Pork Bun
Shanghai Pan-fried Pork Dumpling

HARE AT A7
Double-boiled Grouper with Pear and Honey Dates

FrERYTHLATHR

Wok-fried Tiger Prawn with Creamy Butter Lemon Sauce

AR P B EESRDD TR
Wok-fried Beef Tenderloin with Black Pepper
Fried Fragrant Rice with Diced Vegetables and Seafood

IPEAT ]
Fragrant Coffee Pudding

Mo UL S e
Bespoke Oolong Tea pairing

HENIFRELR - BERER - BB 77 -
Prices are in Philippine Peso, inclusive of VAT, and subject to local tax and service charge.



FriiER

Lunch— Crystal Emerald

Fa4-61l

Minimum Order for 4 to 6 Persons

A 2,580
2,580 Per Person

[ TIR=5E
FEFEF AT T, HINZE IR, S ta AR ST IR
Steamed Three Combination Dim Sum Basket
Steamed Scallop and Mushrooms with Spinach Dumpling

Steamed Pork Dumpling with Yellow Chives and Water Chestnut
Steamed Crab Meat and Abalone in Squid Ink Dumpling

e VU0 g o 5
Braised Sea Treasures Broth with Fish Maw and Crispy Dried Scallop

B2 ERE
Stir-fried Lobster Tail with Fragrant Butter and Crispy Egg Thread

F 22 F 7B A
Steamed Cod Fish Fillet with Ginger and Supreme Soya Sauce

OEEF A
Wok-fried Egg Noodles with Shredded Pork and Chinese Cabbage

BERREDN
Double-boiled Warm Sweetened Ginger Tea with Ube Dumpling

ERER

Chinese Tea

HENIFRELR - BERER - BB 77 -
Prices are in Philippine Peso, inclusive of VAT, and subject to local tax and service charge.



T B8,
Lunch— Crystal Ruby

45 8-10 fi

Minimum Order for 8 to 10 Persons

A 3,180
3,180 Per Person

JEFRES TP

FEFLFH AT, WINZER SR, ol e R A SR, JBREER I DERER
Cantonese Selected Dish Combination Platter
Steamed Scallop and Mushrooms with Spinach Dumpling
Pork Dumpling with Yellow Chives and Water Chestnut
Steamed Crab Meat and Abalone in Squid Ink Dumpling
Wok-fried Prawn Salted Duck Egg Yolk

WS MERR SIS
Double-boiled Fish Maw and Sea Cucumber with Chicken and Clear Ginseng Soup

FeoRWER 2085
Steamed Sea Grouper with Chopped Ginger and Pickled Radish Sauce

G R
Stir-fried Fresh Scallops, Lin Zi Mushrooms, and Honey Peas with Asparagus

W A e

Tea-smoked Beef Short Ribs served with Pickles and Fried Homemade Bun

JEEIN R 2R
Stewed Bean Curd with Seafood and Seasonal Vegetable in Clay Pot

e AR IR
Duo Eggs Fried Fragrant Rice with Baby Abalone and Seafood

TRERMR 2 ER
Chilled Mango Puree with Pomelo and Vanilla Ice Cream

hEE R
Chinese Tea

HENIFRELR - BERER - BB 77 -
Prices are in Philippine Peso, inclusive of VAT, and subject to local tax and service charge.



HEMT =8

Dinner — Crystal Azul

g2-4fr

Minimum Order for 2 to 4 Persons

A 2,380
2,380 Per Person

RN EDt
=R RE A HE ABRISITEGE
Double Happiness Combination Platter

Chilled Abalone in Sour Plum Wine, Octopus, and Fish Roe served with Bonito Stock
Oven-baked Chicken filled with Black Truffles and Foie Gras

EEESIG
Double-boiled Chicken with Chinese Wolfberry in American Ginseng Soup

K 2 Faf M 285 Fr
Steamed Grouper Fillet with Lotus Leaves
In Traditional Canton Style

UNBEE GRS P BB RNE DR
Braised Pork Ribs with Red Wine and Vinegar
Fried Rice with Black Sesame, Diced Vegetables, Crab Meat, and Egg White

BHRCRHEE

Coconut Créme with Mango Yolk and Latik

LD EES S B S
Bespoke Oolong Tea pairing

HENIFRELR - BERER - BB 77 -
Prices are in Philippine Peso, inclusive of VAT, and subject to local tax and service charge.



TS
Dinner — Crystal Ball

ga-6fr

Minimum Order for 4 to 6 Persons

A 3,380
3,380 Per Person

FEE =B
IV TRARARER, TEAEH 22, AR IS ESE
Three Selected Dishes Combination Platter
Wasabi Prawn with Mango Salsa

Shredded Pork Ear with Spicy Vinegar
Oven-baked Chicken filled with Black Truffles and Foie Grass

EE R

Double-boiled Sea Treasures and Shark’s Fin with Cordyceps Flowers

ZELRME S i 1 B
Braised Sliced Abalone with Fresh Squid and Vegetables

T 22 E ARG
Steamed Sea Grouper with Shredded Ginger and Supreme Soy Sauce

MRS

Cantonese Style Roasted Farm Duck

HHRIGRINTE T
Wok-fried Fresh Scallops with Asparagus and Almond Flakes

KA A
Wok-fried Egg Noodles with Seafood and Vegetable Sauce

EEREREZIN

Double-boiled Warm Sweetened Ginger Tea with Ube and Sesame Dumpling

hERER

Chinese Tea

HENIFRELR - BERER - BB 77 -
Prices are in Philippine Peso, inclusive of VAT, and subject to local tax and service charge.



HEM =8

Dinner — Crystal Coral

8-10 fir
Minimum Order for 8 to 10 Persons
A 4,480
4,480 Per Person

T E D
R, TR, ZERTER, BOERDIREK
Four Seasons Cantonese Combination Platter
Pan-fried Pork and Vegetables Dumpling
Roasted Duck Roll

Chilled Smoked Pork Knuckle
Wok-fried Prawn with Salted Egg Yolk

+ DRk

Braised Selected Sea Treasures in Shark’s Fin Broth

HEZE RN A
Steamed Star Grouper in Superior Soy Sauce

BB R
Braised Pork Ribs with Red Wine and Vinegar

LI R S
Stewed Bean Curd with Seafood and Seasonal Vegetable in Clay Pot

U ERITI AL
Wok—fried Beef Tenderloin with Foie-Gras
in fragrant Black Truffle Sauce

N =E=C

B & UL J://Nfﬁ
Wok-fried Fragrant Rice with Diced Abalone, Pumpkin, and Seafood

EEGEIRECRERE
Almond Glutinous Ball with Sweetened Chestnut Paste and Chilled Mango Puree

hEE R
Chinese Tea

HENIFRELR - BERER - BB 77 -
Prices are in Philippine Peso, inclusive of VAT, and subject to local tax and service charge



