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— Executive Lunch Menu —S= Hone Kone Cuisine
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NUNUVIECHYIDRZAFY— FOEALTL—YY—RFZX [ TIESVF -BFERELVWEFZILE
REFXFVZA-TEV-BEZFFOTY-XJU—-YE-ZXEa—-L

Crispy prawn with shredded pastry, served with tropical fruit sauce / Abalone minced pork Chinese mushroom tart /

Red vinegar chicken broth jelly sand ginger chicken terrine, green pea purée

RORETFEREC R E e 2%
BABS—FAE—)  EHEREOTELFF Y RA-THE
Braised meatball with cordyceps flower chicken soup

FRIREFIRER (—1)

mNEARNA S —BEOELKF (—@)
Steamed Sichuan spicy prawn dumpling (1 piece)

REDEFARNE )
BFRXFHTE—TNY (—M@)
Pan fried scallion satay beef bun (1 piece)

BITERBER

EHZHZLRADBRODELIR
Steamed rice with hairy crab roe and fish maw

BRXREEEHEBFLAE

BRREBT7IRAIV—L - AFXEHTIHZ
Homemade tofu ice cream with Japanese red bean

$280

1 /| —&# [ per person
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B Add-ons

BLE (Bm$80)
NUNYZRTYT « RUR—Z | (BIMEE $80)
Crispy spare ribs in shrimp paste (additional $80)

FEERFMD (2 m $80)

HEFROY D & (BMEE $80)
Sweet & sour fish fillets (additional $80)

BRIM—RHE H—EXBLERE 10%IEM=LET All prices are subject to 10% service charge




