


Lily

Good for 5 persons | 19,888

4r iy R BE R, AT RE R AL A K
Jellyfish salad with aged black vinegar and chili oil
Smoked Huadiao chicken roll with chives, mustard sauce

TR e
Guangdong fire roasted duck

HHEH SRR £

Braised seafood soup with sea cucumber and fish maw, shrimps, pumpkin

A R L AT SRR B R AT K
Fried prawn balls and mozzarella cheese,
foie gras and celery with wasabi mint sauce

BRI & £ 2 6 A4 B

Baked Wagyu oxtail with tomato, potato on puff pastry

BXFAFHE

Steamed green grouper with ginger soy sauce and spring onion

EIREA P27 OB D7

Fried rice with pork belly, dried seafood, radish

AREFRRKEE

Braised spinach with golden garlic and duo eggs in superior broth

= R Kk @) kBB A XA BR
Shaved ice with mango ice cream
Swan shaped taro puff pastry

Inclusive of select soft beverages and honey lemon iced tea




Jasmine

Good for 10 persons | 45,988
EMEH TN, I W E A, SRR BRE

Marinated chayote with dried plum
Pan-fried carrots and spinach wrapped with dried bean curd roll
Five spiced grouper fillet in roselle tea sauce

AT A RS

Ming dynasty roasted Peking duck

(L EL PSR 2R)
(Deep-fried duck bone with salt & pepper)

Sk BIRAHEE SIS

Double boiled pork ribs with fish maw and black garlic soup

XO# B fex) % F Bz bk

Wok-fried US scallop with broccoli and sesame walnut in XO sauce

REFRHEHE LR foFRA LS
8-hour slow-braised US Wagyu beef tenderloin
with edamame in spicy sweet and sour sauce

T RARIT b BB B R LR

Crispy cod fish and mango roll with raspberry mayonnaise sauce

BREERE RS

Steamed tiger grouper with ginger soy sauce and spring onion

R R T

E-fu noodles, assorted seafood and straw mushroom

LB AT EE

Bok choy, wood fungus and wolfberries in superior broth

1B A B RAR R E 2R
Chilled mango and sago cream
Baked matcha egg tart with red bean

Inclusive of one bottle of wine, choice of Tempus Two Shiraz 2021
Q,KTempus Two Pinot Gris 2021, selected soft beverages,
and honey lemon iced tea




Osmanthus

Good for 10 persons | 55,988

BHZEEFRT, FRAIKB RS, b2 EE K
Steamed salted egg and century egg with minced green onion sauce
24-hour marinated salted duck
Jellyfish salad with mature vinegar and scallion oil

A B SUH A

Firestone roasted suckling pig

Bk ERE M EFE & T

Double boiled black chicken with fish lip and cordyceps flower soup in coconut cup

YOEFEZ S Lo

Australian scallop, prawn ball and asparagus in XO sauce

A BRI AT

US beef tenderloin, foie gras in crispy garlic pepper sauce

(S EIE i SRS

Crispy stuffed cherry tomatoes with mozzarella cheese cuttlefish ball, lemon custard

FUuFROLLAERE
Steamed red spotted grouper with light soy sauce and ginger
S RIE BRI IR
Canton Road signature fried rice, shrimp and US scallop
AR RFL

Guangdong style wok-fried kailan with pork belly and garlic
KA BA= T B LA R i B A I
Almond soup in coconut créme fraiche

Pancakes with peach, red nata and cream

Inclusive of one bottle of wine, choice of Tempus Two Shiraz 2021
or Tempus Two Pinot Gris 2021, selected soft beverages,
and honey lemon iced tea




Featured Festive Dishes

December 7, 2024 to January 1, 2025

T AR SLIE 3 Kk B B bn b 2% (5pes) | 788
Turkey with bacon and eringe mushroom, pineapple rolls,
black pepper in creamy green bean sauce

B F FHZ e RTFET (200g) | 1,388
Pan-fried salmon fillet with asparagus and mushroom sauce

in sweet and sour sauce

AT IR B 452 HHG AT ST HRBL I R AT % (Spes) | 1,688
Fried prawn balls and mozzarella cheese,

foie gras and celery with wasabi mint sauce

= RARIT & B EM B R K (Spes) | 1,988

Crispy cod fish and mango rolls with raspberry mayonnaise sauce

BRI & £ 2 kA2 | 1,988

Baked Wagyu oxtail with tomato, potato on puff pastry

Prices are in Philippine Peso (PHP), inclusive of 10% service charge
and applicable local government taxes.§@




