LAI CHING
HEEN

BT S
EASTER LUNCHEON MENU (1)
Available from April 5 -7, 2026
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Chilled Jelly Fish, Sea Snails, Pickled Pepper
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Lai Ching Heen Three Trios
Crispy Lobster Roll, Almond, Mango, Pomelo, Thousand Island Sauce

Wok Seared Crab Roe Dumpling, Pork, Salty Egg Yolk, Ginger, Soy Sauce
Baked Abalone, Chicken, Chicken Liver, Black Mushroom in Puff Pastry
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Double Boiled Ling Cod Fish Maw, Champignon Mushroom in Supreme Soup
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Braised Sea Cucumber, Pork Ball with Water Chestnut, Black Mushroom
in Oyster Jus
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Wok Fried Kagoshima Wagyu, Pearl Onion, Green Pepper, Garlic
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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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Sweetened Almond, Egg White Soup, Japanese Soy Milk
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Baked Pineapple Pastry
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Prices are quoted in HKD and subject to 10% service charge.
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Please advise our staff of any food allergies.



