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Hong Kong Law Society Dining Month
BeEMEEEFHES 2025
Lunch Menu 2025

OB R B By R R ke 8 L RS BR
Baked oyster with port wine
Baked pastries filled with fish maw and mushrooms, topped with whole abalone

B R &£
Braised crab meat, sweet corn with diced fish maw soup
XO #3RW Tk ik
Sautéed prawn, scallop with seasonal vegetables and homemade spicy sauce
B R 2
Golden-fried stuffed bean curd with egg, Shanghai cabbage and
morel mushroom in chicken broth

i R AR B IR AR

Baked rice with cod fish, avocado and cream sauce

EOS R EEATEE

Sweetened almond cream with egg white and T’ang Court dessert delight
#1= HK$680 per person

e — PR B
Subject to 10% service charge
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Hong Kong Law Society Dining Month
HeEMEEaMHES 2025
Dinner Menu 2025

B YR R B R E TOBk &5 3
Baked oyster with port wine
Golden-fried fresh crab claw stuffed with shrimp paste

XBEBHIET RE
Braised imperial bird’s nest with hairy crab and steamed egg white
TR RIS TLR 2
Stir-fried scallop with golden-fried Yunnan ham
TN N
Pan-fried sliced lamb with shallot, mushrooms and coriander
B ELR
Braised bean curd stuffed with shrimp paste, Cantonese-style barbecued pork, black mushroom
and hairy crab

TG4 & WM
Stewed noodles with shredded fish maw, ginger and spring onion

N B3R FIRE A B E P e R K 2
Double-boiled apple, fritillary bulb with gum tragacanth and T'ang Court dessert delight

#13. HK$1,680 per person

e — MR B
Subject to 10% service charge



