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You can change any courses as you like. And the price will be adjusted depend on the courses you choose.

( )\fIA For 8 People )

( XM For6 People )
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You can change any courses as you like. And the price will be adjusted depend on the courses you choose.

( +Z+_"f1F For10-12 People )

{ MENU 1507 )

{ MENU 1508 )

{ MENU 1501 )

{ MENU 1502 )

1 #4E Fried Prawn with Spicy Sweet and Sour [ 1 ¥ ¥4 g Boiled Shrimp
2 a A Deep Fried Squid with Salt & Pepper 2 a A Deep Fried Squid with Salt & Pepper
XA FLA v Garoupa in Two Flavours: <A TLA v Garoupa in Two Flavours:
3 -FRrrg - Sauteed Sliced Garoupa with Celery | 3 -#2 7 sz - Sauteed Sliced Garoupa with Celery
4 -=WTILE%H - Fried Garoupa Head & Stomach 4 -FEEFR - Steamed Garoupa Brisket
5 4§ ¥ BEiE Baked Blue Lobster with Chef Recipe (Head & Stomach)
6 #EAE~L Steamed Scallop with Garlic Sauce 5 1 EBEE Fried Blue Lobster with Broth Superior
T shHe) R Fried Clams with Black Bean & Chilli 6 HFEWEE Fried Crab with Spicy Garlic, Black Bean
8 i BoRiEpEE Braised Seasonal Vegetable in Salt Broth & Chili
9 ¥ERFAER Fried E-Fu Noodles with Mushroom | 7 18 # o # Sweet and Sour Pork
10 = by 4% Rainbow Special Fried Rice 8 R R Braised Sergestid Shrimp & Vegetable in
* HEREH Seasonal Fruit (On house) 9 X ¥R Rainbow Special Fried Rice
* HEKEE Seasonal Fruit (On house)
Each Set HKS 2,088- Each Set HKS 1,588-
( #=Z=M{IA For3-4 People )
{ MENU 1509 ) { MENU 1510 )

1 st 8 F) @ #ff  Fried Squilla with Soya Sauce 1 &t 2344 Fried Shrimp with Superior Soy Sauce
2 Fsk#Erk FiTiE Hot & Spicy Blue Lobster 2 5P VR Deep Fried Squid with Salt & Pepper
3 FEMkT Steamed Fish (Garoupa) 3 tBREE Fried Blue Lobster with Broth Superior
4 Steamed Scallops with Garlic Sauce (=% %) (with E-Fu Noodle)
5 i BokEm Boiled Clams with Salt & Oil in Broth 3 Steamed Fish (Garoupa)
6 FpEEE Fried Seasonal Vegetable Sweet and Sour Pork
T AR Seafood Fried Rice Fried Seasonal Vegetable
* HE KRS Seasonal Fruit (On house) Seasonal Fruit (On house)

Each Set HKS 1,288 Each Set HKS$ 898

( #ZfIF For2 People )
{ MENU 1511 ) { MENU 1512 )

1 ffHiE Fried Prawn with Spicy Sweet and Sour | 1 F%'F & 7| & Deep Fried Squid with Sweet & Sour
2 FEAKA Steamed Fish (Seasonal) 2 ¥ BENE Baked Blue Lobster with Chef Jackie’s
3 PR D Fried Squilla with Salt & Pepper 3 FEE~L Steamed Scallops with Garlic Sauce
4 FEBEE R Steamed Abalone with Soy Sauce 4 sy Fried Clams with Black Bean & Chilli
5 FiREmpE Braised Seasonal Vegetable in Broth 5 i P g Fried Seasonal Vegetable
6 Xirv4x Rainbow Special Fried Rice 6 Xirv4x Rainbow Special Fried Rice
* HEKEE Seasonal Fruit (On house) * HEKEE Seasonal Fruit (On house)

Each Set HKS 558

Each Set HKS 468

BT R N—RIEM Plus Chinese Tea & Table Sauce and 10% Service Charge
# WERERMZE2015612H31HLE It's effective until 31 Dec,2015 ##

1 =z Six Small Dishes with Rainbow Style 1 = o Rainbow’s Platter
2 IGew % Fle 4 Double boiled Soup with Maca , 9 WYY g Boiled Prawn
g Sea Whelk , Abalone 3 % B FITeLTE Rainbow Fish (Star Garoupa)
3 sti 2 F % F4E  Fried Squilla with Soya Sauce 4 ¥ omAteE Baked Lobster with Cheese
BFES v Geoduck Clam in Two Flavours: 5 HEY A Fried Crab with Spicy Garlic, Black Bean
4 - - Sashimi & Chili
5 —iEEELE o - Clam & Gallbladder Congee 6 E AR ek Steamed Queen’s Clam with Garlic
6 F& A Steamed Fish (Star Garoupa) T Advs ek Braised Abalone with Oyster Sauce
7T B RATIE Fried Lobster with Broth Superior Soup | 8 JBrEw #F i ## 3t Seasonal Chef Recommend Fresh
(B4 &%) (with Fried Rice flour) 9 L iREmEE Braised Seasonal Vegetable in Broth
8 I Ak B e A Deep Fried Fresh Abalone with Salt & [ 10 &4 75 &) 4 Fried Rice with Sea Urchin & Carb Roe
Pepper x HEkEE Seasonal Fruit (On house)
9 XOF#E~E Steamed Scallop with XO Sauce
10 g8z Braised Mixed Vegetable in Broth
11 L 9ab @ Baked Seafood Rice with Cheese
* HEKEH Seasonal Fruit (On house)
Each Set HK$ 7,288- Each Set HK$ 6,588-
{ MENU 1503 ) { MENU 1504 )
| ¥EA@g Seafood Soup with Seaweed 1 2% 4549 Fried Prawn with Butter & Vanilla
2 @Y e Fried Squilla with Salt & Pepper 2 WA Deep Fried Squid with Salt & Pepper
3 A FITeL TR Rainbow Fish (Black Garoupa) 3 i mIE Fried Lobster with Broth Superior Soup
4 T mATE Baked Lobster with Cheese 4 A TIA v Garoupa in Two Flavours:
5 R dafsdl & Fried Crab with Honey & Pepper 4 -FEErizk - Sauteed Sliced Garoupa with Celery
6 FE & Steamed Scallops with Garlic Sauce 5 - Fried Garoupa Head & Stomach
7 Longjing Tea Smoked Chicken 6 Steamed Crab with Glutinous Rice
8 WITIE R Braised Sergestid Shrimp & Vegetable in| 7 Steamed Abalone with Soy Sauce
Broth 8 R s E  Sweetand Sour Pork in Pineapple Boat
9 A F ) AR Fried Rice with Diced Chicken & Salted | 9 7 p¥ & Fried Seasonal Vegetable
Dried Fish 10 7 )y 4 Fried Rice with Seafood
k HEKEE Seasonal Fruit (On house) x HE K% Seasonal Fruit (On house)
Each Set HK$ 4,988 Each Set HKS$ 3,688
{ MENU 1505 ) { MENU 1506 )
1 9924 aE Boiled Shrimp 1 ¢ &4 Crab meat & Sweet Corn Soup
2 B Deep Fried Squid with Salt & Pepper 2 R E P g Deep Fried Squid with Sweet & Sour
3 FEMLA Steamed Fish (Seasonal) Sauce
4 { ¥ mEE Baked Blue Lobster with Chef Recipe | 3 @& & Fried Prawn with Salt & Pepper
5 FEmaE Fried Crab with Ginger & Spring Onion | 4 2 % a4 #E Fried Blue Lobster with Butter Sauce
6 7w & Steamed Abalone with Soy Sauce 5 fi Deep Fried Fish with Sweet & Sour
T8 e Sweet and Sour Pork 6 Steamed Scallop with Garlic Sauce
8 FypEEE Fried Seasonal Vegetable 7 Fried Beef with Bean & Chilli Sauce
9 X drvjaR Rainbow Special Fried Rice 8 FUEY Fried Seasonal Vegetable
* M E kR Seasonal Fruit (On house) 9 F e Fried Rice with Vegetable & Eqgs
* HEKEH Seasonal Fruit (On house)

Each Set HK$ 2,688

Each Set HK$ 2,288

BHFRIN—IRZEM Plus Chinese Tea & Table Sauce and 10% Service Charge
## EREGRHE2015F 128318 Ik It's effective until 31 Dec,2015 ##




