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Set for 10 People @#samem #azamzistm

< Menu 202601 > < Menu 202602 >
<KHEMRRNIZ> <King Lobster in TWO Flavours> 1 BRIk (FCRIKEY)  Fried Lobster Balls (with Fried Rice Noodles)
1 FEdETE Lobster Sashimi 2 JERE(HEE ) FE e A Deep Fried Abalone with Salt & Pepper
2 FEHHFENRTEUS Tomato Soup with Lobster Head & Claw 3 KIEPFREM-EE Rainbow Fish (Black Garoupa)
3 REEER IR 2 Fried Squilla with Salt & Pepper 4 kyRsszETH Steamed Scallops with Garlic Sauce
4 EIREEDT Steamed Leopard Coral Garoupa 5 JEEREEEITEEE Spicy Fried Clams with Basil Leaves
5 IZEHIFEIEEE Braised South African Abalone with Oyster Sauce 6 FRNES Lz Crispy Fried Oysters
6 BYHVbEE Fried Bamboo Clam with Black Bean & Chilli Sauce 7 Lﬁ{l?ﬁ%’éﬂﬁﬂﬁﬁ Sweet and Sour Pork in Pineapple Boat
7 R TTH Steamed Scallops with Fisherman Sauce 8 SR IINTIE Fried Seasonal Vegetable with Fisherman Sauce
8 MEI S ZHF Seasonal Vegetables with Sakura Shrimp and 9 I%)f}jﬁ[él)ﬁ’)‘ﬁ}i Fried Rice with Conpoy & Egg White
Kelp in Broth ¥ EE KA Pineapple Platter
9 BHEEEEIDER Fried Rice with Sea Urchin and Seafood
R EE KA Pineapple Platter
% HK$ 9,699 / Set BFE HK$ 5,999 / Set
B1—~I Additional Per Person HK $930- 10—~z Additional Per Person HK $560-
< Menu 202603 > < Menu 202604 >
1 A= S Fried Shrimps with Salt & Pepper 1 G194 Boiled Shrimps
2 =EHEY AR Baked Lobster with Cheese 2 fREEfEL Deep Fried Squid with Salt & Pepper
3 HEAEKEH Steamed Garoupa 3 AR A B Fried Lobster with Butter Sauce
4 saziEEdlEHE Steamed Surf Clams with Fisherman Sauce 4 EFERTERE Steamed Garoupa
5 BRYESHIfL Deep Fried Squid serve with Sweet & Sour Sauce 5 g EHIAH Braised Abalone with Oyster Sauce
6 AR\ WD Fried Chilli Crab with Crispy Rice 6 KA/ \NDF Sautéed Chinese Chives Fishman Style
7 EEFHTH Chicken with Scallions 7 REFSEHH Longjing Tea Smoked Chicken
8 J:,E,XEE}E,,L Boiled Seasonal Vegetable in Broth 8 EWIFEE Fried Seasonal Vegetable
9 kA K Fried Rice with Salted Fish & Diced Chicken 9 KATKPER Rainbow Special Fried Rice
B T K AL Pineapple Platter B e K RN Pineapple Platter
B|E HK$ 4,699 / Set B HK$ 3,499 / Set
& mM—AI Additional Per Person HK $430- & 1n—AI Additional Per Person HK $330-
JNAEZE Set for 8 People
< Menu 202605 > < Menu 202606 >
1 G40 Boiled Shrimps 1 e Fried Shrimps with Salt & Pepper
2 FhEEAEfL Deep Fried Squid with Salt & Pepper 2 EFISEENR (FoGHE) Fried Lobster with Superior Soup (with E-Fu Noodle)
3 EZEN KA Steamed Fish (Garoupa) 3 GHEERES A Deep Fried Whole Fish in Sweet & Sour Sauce
4 FEEYEAHEE Fried Lobster with Ginger & Spring Onion 4 hRsszETTH Steamed Scallops with Garlic Sauce
5 B Y i paE Lamma Curry Crab 5 G Fried Clams with Black Bean & Chilli Sauce
6 [ R 7t Steamed Abalones with Tangerine Slices 6 fSAZIEIE A Award Winning Sweet & Sour Pork
7 WG R7EETEAE Roasted Crispy Pigeon 7 FEEE GG Deep Fried Eggplant Cashews with Salt & Pepper
8 S RhEER Boiled Seasonal Vegetable in Broth 8 THWIFIER Fried Seasonal Vegetables
9 ELhIEMER Fried Rice with Vegetable & Eggs
B HK$ 3,199 / Set B HKS 2,699 / Set
& N—AI Additional Per Person HK $310- S N—AI Additional Per Person HK $250-

SUL R ($201) K M—RBE

Plus Tea & Sauce Charge ($20 per person) and 10% Service Charge

P E8-10ANEE :
14RAIFRE] WA E] & $1,000/7F |

TRBIFERT LA E] = $1,000//F , SUIETT
[STERi oS

($20117)

x IRHE2ST BEEREK2ST R 2T ($201)

Customers reserving set menus of 8-10 people in advance , with a deposit $1000/set 7 days prior, will enjoy free Tea & Sauce Charge ($20/person)

With a deposit $1000/set 14 days prior, will enjoy benefits of 2 bottles of beer, 2 bottles of Honey Lemon Drink, and free Tea & Sauce charges

#i EEEULER 2026 ££ 15 1 H £ 12H 31H Menu start from 1st January to 31st December 2026 ##
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NAEZ Setfor 6 People
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< Menu 202607 >

E AT Boiled Shrimps
ERMESHIELEA Deep Fried Squid serve with Sweet and Sour Sauce
B 2 Fried Bamboo Clams with Black Bean & Chilli Sauce
SR IRGR IR A FE Steamed Lobster with Garlic Sauce

TBERIEKEBT Steamed Fish (Garoupa)

D Deep Fried Abalone with Salt & Pepper

PN Y= Sautéed Chinese Chives Fishman Style

SR EMDER Fried Rice with Vegetable & Eggs

FE HK$ 2,299 / Set
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< Menu 202608 >

IS A FEMR(BC(P4l)  Fried Lobster with Superior Soup (with E-Fu Noodle)

HES AT Deep Fried Squid with Salt & Pepper
TBERIEKEBE Steamed Fish (Garoupa)

[EgeEaa)=:\ Steamed Abalones with Tangerine Slices
XO#E7EILEH Steamed Surf Clams with XO Sauce
R AEIFE Fried Pork Chops with Salt & Pepper

B/ HK$ 1,999 / Set

—ZIJANEZE Setfor 3-4 People
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< Menu 202609 >

TEE PRI Fried Squillas with Salt & Pepper

SRR (FCP4E) Fried Lobster with Superior Soup (with E-Fu Noodle)
BRI ABE Steamed Fish (Garoupa)

SHEM NN EREE Fried Chilli Crab with Crispy Rice

SR IETTH Steamed Scallops with Garlic Sauce

IfERIETELE Roasted Crispy Pigeon

/% HK$ 1,699 / Set

o U1 A W N R

< Menu 202610 >

LSRR Fried Lobster with Butter Sauce

HES AT Deep Fried Squid with Salt & Pepper

(R )=z Steamed Abalones with Tangerine Slices
BERIKA Steamed Lamma Farm Fish

BEEnkIERy Award Winning Sweet and Sour Pork
HESHRFIER Deep Fried Eggplant Cashews with Salt & Pepper

BRE HK$ 1,199 / Set

—ANEZE Setfor2People

v A W N

< Menu 202611 >

ZHEZ AR Baked Lobster with Cheese

HREE AR BERIER Fried Squilla with Salt & Pepper
XOEZFJLFE Steamed Surf Clams with XO Sauce
SR KT H Steamed Scallops with Garlic Sauce
TBRREER Fried Seasonal Vegetables

&% HK$ 699 / Set
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< Menu 202612 >

B4R Boiled Shrimps

BEA Steamed Abalones with Soy Sauce
SRR Fried Clams with Black Bean & Chilli Sauce
BERIKA Steamed Lamma Farm Fish

“EBRiR Steamed Rice

B/% HK$ 399 / Set

S #77($2011) & M—REE
Plus Tea & Sauce Charge ($20 per person) and 10% Service Charge

#it SEEEULER 2026 ££ 15 1 H £ 12H 31H Menu start from 1st January to 31st December 2026 ##




