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CHINESE NEW YEAR DELUXE SET LUNCH MENU
(Available from February 17 — March 3, 2026)
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Braised Whole Abalone, Crabmeat, Scallop, Shrimp,
Fresh Milk on a Crispy Taro Net
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Lai Ching Heen Superior Dumpling Triplets
Steamed Scallop Dumpling, Freshwater Eel, Perilla Leaf

Steamed Beef Dumpling, Russula Mushroom
Steamed Vegetable Dumpling, Assorted Mushroom, Yellow Fungus, Sea Moss
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Double Boiled Ling Cod Fish Maw, Dried Pearl Clam,
Sea Cucumber in Supreme Soup
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Braised Pig’s Tongue, Sea Moss, Sun Dried Oyster, Chinese Lettuce
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Wok Fried Lobster, Arrowhead Root, Lily Bulbs, Celery, Water Chestnut
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Crispy Chicken, Fermented Bean Curd
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Steamed Ling Cod, Pork & Cuttlefish Paste Mixture, Diced Lotus Root,
Preserved Chinese Black Olive Dumpling
with
Steamed Rock Rice, Dried Seaweed, Fish Bouillon
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Double Boiled Sweetened Red Bean Soup, Glutinous Rice Dumplings
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Water Chestnut Pudding, Bergamot

& *$998 Per Person
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Add $468 per person
for premium tea pairing (3 Kinds of tea) from our Tea Sommelier
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Prices are quoted in HKD and subject to 10% service charge.
%Eﬁ&@%#ﬁ%’%ﬁhﬂwmmﬂﬁo
Please advise our staff of any food allergies.



