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Per Person
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A 10% service charge applies to all consumption
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Pig Blood Cake In Sichuan Style
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Deep Fried Silver Thread Roll With Condensed Milk
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Pickled Cherry Tomatoes
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Deep Fried Radish Cake With Garlic And Green Onion
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Jelly Fish Salad
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Abalone Flavor Squid Slice Salad
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Sweet And Sour Pork With Mixed Fruit
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Stir Fried Pork Jowl With Ginger Slice And Green Onion
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Stir Fried Beef And Wild Mushroom With Oyster Sauce
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Kung Pao Chicken
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Stir Fried Salted Pork Bally With Garlic Sprout In Hakka Style
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Braise Chicken And Lion’ s Mane Mushroom With Sesame Oil
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Yangzhou Fried Rice With Chinese BBQ Pork
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Stir Fried Rice With Salted Fish And Chicken
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Stir Fried Rice With Beef

wEFRE M

Beef with Scrambled Egg on Rice
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Fried Crispy Noodles With Soy Sauce And Beef
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Fried Crispy Noodles With Soy Sauce And Pork
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- Change with the seasons -
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Stir Fried Seasonal Vegetable
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Stir Fried Seasonal Vegetable With Garlic
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Stir Fried Seasonal Vegetable With Fermented Bean Curd Sauce
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[ B HEXEY Daily Soup In Cantonese Style ]
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[ K81 FEHY Home Made Dessert ]
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