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P EF Crvese Tea (B per Guest) $34



https://www.hongkongdisneyland.com/restaurant-menu/dragon-wind-lunch.pdf
https://www.hongkongdisneyland.com/restaurant-menu/dragon-wind-bv.pdf
https://www.hongkongdisneyland.com/restaurant-menu/magic-access-dinner.pdf

W £ PR & 412 P-4

2 o ‘WINTER SEASONAL DisH
2025% 12418 £2026F1H48 #HA LM AVAILABLE FROM DECEMBER 1, 2025 TO JANUARY 4, 2026

BEYRTEBAE $ 188

Honey-cLazep KuroButa BARBECUE Pork
EIF|G|PN|SB|SF

IBRILBR T TSN (310 $ 188
DoUBLE-BOILED Maca, FisH Maw IN SILKIE BROTH (PEr GUEST)
WITH WOLFBERRIES AND LILY BULBS

EIF|G|SB|SF

R F R K $ 388

Wok-FrRIED GAROUPA FILLETS WITH DRIED SHRIMPS AND MUSHROOMS
E|F|G|SB|SF

®EFGF A $ 348

Wok-FrIED Dicep BEer wiTH POTATOES AND BLACK GARLIC
E|G|SB|SF

T B ESIRRIF TR $ 298
Braisep GOLDEN OvysTERS, CHICKEN AND CHESTNUTS IN CASSEROLE

E|G|SB|SF

B A 1=t 2R AP $ 268
Wok-FrIED LamB wiTH OLIVE SEEDS, MUSHROOMS AND BAMBOO SHOOTS
SERVED WITH STEAMED BUN

E|G|PN|SB|SF

FEEFFMARE $ 208
PRESERVED MEATS WITH PURPLE SWEET POTATO AND TARO IN (CASSEROLE

D|E|GI|SB

EZEFNITR (B1h) $ 68
CHRisTMAS MELON MILX PUDDING (PER GUEST)

DI|F

FOE Aol T e e B DR T A T TR - SRR IR RTINS AL R o P R R R A oL T e R T P B i =
Pommﬂmummnmmmmmmmmmmmmmmm WE ARE HAPFY TO DISCUSS AND ATTEMPT TO ACCOMMODATE YOUR SPECIAL THETARY RECUIESTS,

. TR RF- T RECAN N - S5 T - e Sy Pl A R
w [ I-L\L\LMmu]snvmelmm REGANRES 35-40 MINUTES OF PREPARATION TIME. PLEASE CONTACT OUR ‘CAST MEMEER FOR ASSISTANCE.

Wi WES AT Bio— AR Prces are v HKS anp sumeer 1o 100 service crance
D=-FL%2 & DAIRY ® E-FF EGGS ® F=F %% FISH ® G=3'H GLUTEN
PN=TE £ F =48 PEANUTS & NUTS *® SB=A & SOYBEANS *® SF- H #2348 SHELLFISH



RoasTeD Beying Duck

FPIRGE LRS- ERARE T RERXAMPEN  BERSI XL
Em  AEmE  BIEEE  REFE o BEERLLALEY » fRmR
R AAER Bl ATER  PAR%RES -

OUR PREMIUM ROASTED BEIING DUCK IS CRAFTED FROM ONLY THE FINEST, HIGH-QUALITY DUCKS.
RAISED ON A PLANT-BASED DIET AND PREPARED WITH TRADITIONAL TECHNIQUES, OUR DUCK 18
TENDER AND BURSTING WITH FLAVOR. ROASTED OVER AN OPEN FLAME, IT DELIVERS A RICH TASTE
WITHOUT ANY GREASINESS. EACH PERFECTLY SLICED PIECE, COMPLEMENTED BY OUR SAUCE AND
CONDIMENTS, IS A TRULY DELIGHTFUL EXPERIENCE.

e FIE AT AR 2% wnoe $ 548

Roastep Beging Duck
SERVED WITH STEAMED PANCAKES AND CONDIMENTS

G | PN

—~ W3 /o For 28D Courst BEyinGg Duck $ 180
E|D|G|PN |SB &% 23518 Brasep SHurAke MUsHROOMS IN SATAY SAUCE

E|G|PN|SB #=ow®E  Curry v Hong Kong Stvie
E|G|PN|SB ®M-E#5  Peeeer AND SALT witH DEEP-FRIED GINGER
E|G|PN|SB ®MEZA®E  Wokrep GINGER AND SPRING ONION IN CASSEROLE

CEER R TEEPHBPER - BTFRET

ROASTED BEI[ING DUCK IS MADE-TO-ORDER, PREPARATION TIME IS REQUIRED.

“EHPEBME  REER | Lnvimep SUPPLY DALY, FOR DINE-IN ONLY

TE A Tl S o M b AT G M PR + BRI PTE0 T A ) S PYRSML T S B RS I AR R IR T ELR SR «
Pmmammmmmm HEALTH BELATED DIETARY RESTRICTIONS, PLEASE APPROACH OtR Cast Mimens, Wt ARE HAPPY TO DISCLES AND ATIEMPT TO ACCOMMODATE YOUR SPECIAL DIETARY REQUESTS

J_)\, B E AT LR N AL - BT B = - T - T DR - A P T A R
|y HALAL MENU 15 AVAILABLE UPON REQUEST, REQUIRES 35-40 MINUTES OF PREPARATION TIME. PLEASE CONTACT OUR CaST MEMBER FOR ASSISTANCE.

WEth#SNEE, Soo— RN Puces age v HKS anp sumecr 1o 10% SERVICE CHARGE
D-5L%¢ b DAIRY ® E-F# EGCS ® =B FISH ® G=-#AW GLUTEN
PN=TE £ F =50 PEANUTS & NUTS ® SB-25 & SOYBEANS ® SF- H #2380 SHELLFISH



oﬁo B R I o@o

House-MADE DM Sum

AT E (= $ 98
~ ScalLop Siu LuNG BAo (3 rcs)

HMERIRERIRE (=) s 88
Bakep GREEN TeA BARBECUE Pork BUN (3 rcs)
E|G|SB|SF

A PR B EERES (o $ 88

PaN-FRIED SHRIMP AND SEA URCHIN PasTE DUMPLING (6 pcs)
E|G|SB|SF
BUBEES (=) $ 88
SHREDDED CHICKEN AND MUSHROOMS SPRING ROLL (3 pcs)
" E|G|SB|SF
@ i+ JE RRACID 28 (1) $ 188

Disney FrienD’s CusTARD BUN (6 pcs)
R B E | ror DINEIN ONLY

FIEE
i P EBERE (o) $ 55

~ PineappLe CUSTARD BUN (4 pcs)

DIEIG

Gl BEHEN Sionature DistEs

FEA R RS S LR R R PR BRI RIS AN = PPN SR BT B W KR SR R BT FLSEHE
Fom ok GUESTS WITH FOOD ALLERGIES OR OTHER HEALTH RELATED DHETARY RESTRICTIONS, PLEASE APPROACH 0UR ‘CAST Mensess. W ARE HATIY TO DISCUSS AND ATTEMPT TO ACCOMMODATE YOUR SPECIAL DIETARY REQUESTS.

e

f "=‘<\ RN LRI WSS S IEeR  Ba PlerRE A R
\'H § Havau MEND 15 AVAILARLE UPON REQUEST, REGUNRES 35-40 MINUTES OF PREPARATION TIME. PLEASE CONTACT OUR CasT MEMBER FOR ASSISTANCGE.

NEDHBNED, 2 RBE Puces Ake v HKS D susfect 10 10% SERVICE CHARGE

D-5L# 5o DAIRY ® E-F 8 BEGGS ® F-H 3 FISH ® G- % GLUTEN
PN=TE &£ SR 1= PEANUTS & NUTS *® SB-R E SOYBEANS ® SF- B #3348 SHELLFISH



House-MADE DESSERT

3 R KA &) (B $ 68
~ CorN PUDDING (Per GUEST)

2B A | FOR DINE-IN ONLY
F
RIBEE L (FeA) $ 55
SweETENED Toru CuUsTARD IN WOODEN BUCKET (For 2 GUESTS)
“BITEGREF205 88 | PLEASE ALLOW 20 MINUTES OF PREPARATION TIME
R4t A | FOR DINE-IN ONLY
D | SB
B R TR E R (51 $ 55
T | e REAEER

Duo Mickey's SNowy CAKE (1 pc EACH)
PINEAPPLE | PISTACHIO, MATCHA AND MUNG BEAN PASTE

D|F|G|PN

2 B SAN & (&) $ 55
P D AR D

BIRTHDAY PUDDING (PER GUEST)
PEACH PUREE, MILK, WHITE CHOCOLATE DOME

D|F
BEHNEKE B $ 55
StEAMED EGG WITH GUM TRAGACANTH AND PUMPKIN (PER GUEST)
E
SEHRESRYE 8w § 55
MANGO SAGO WiTH POMELO AND GuUM TRAGACANTH (PER GUEST)
D
PR AT E D (B $ 55

Rep Bean Soup witTH AGED MANDARIN PEEL AND LoTUs SEEDS (PER GUEST)

¥

= VERTS A PTETREA I - IR T SR ISR IE A0 IS AR IR T ELR SRR o
I—'ae:owGmmmmmmmmmmmmmmwm%mwmmmmmmmmmm

‘J‘»» B EAA AR LI AL BRI = - - S AT IERR AN Rt T A R A -
1 i j HaraL MENU IS AVAILABLE UPON REQUEST, REQUIRES 35-40 MINUTES OF PREPARATION TIME, PLEASE CONTACT OUR CasT MEMBER FOR ASSISTANCE.

S WE#NE Sho—TRAS W Puices ke iy HKS anp susecr o 10% semvice. crarce

D=5L%8¢ b DAIRY ® E-F ¥ EGGS ® F=# 3 FISH ® G=# W GLUTEN
PN=TE £ =50 PEANUTS & NUTS *® SB-2S & SOYBEANS *® SF- H #2238 SHELLFISH



B ER AKX &

APPETIZERS

B f03 B KRB R $ 198
MARINATED JELLYFISH AND CUCUMBERS WITH YUZU VINEGAR

E|F|G|PN|SB

A AR $ 198
Frve-spicE MARINATED GOOSE

E|G|SB

] A EFEIEL (B8) $ 188
Frve-spicE MARINATED PIGEON (EacH)

E|G|PN|SB|SF

EAMREERE $ 158
Beer Suin witH CUCUMBERS IN SICHUAN Spicy SAUCE

E|G|PN|SB|SF

ik KEA $ 138

CHiLLep Pork Berry v Aspic CUBES WITH ZHENJIANG VINEGAR
E|F|G|SB

IRFERMR RIS R $ 98

CHiLLED SHREDDED CHICKEN WiTH MuNG BeEaN NooODLE IN Spicy SAucE

E|G|SB

s ERTIEST SionaTURE Distes

SR A Mrhovidh B 5 -t AT T Sy TRL R BRI PSP 8 o S PY AT SR B ET SRR R T T L e o
Fos our GUESTS WITH FOOD ALLERGIES OR OTHER HEALTH RELATED DIETARY RESTRICTIONS, PLEASE APPROACH OUm ICasT Minmers. W ARE HAPPY TO DISCISS AND ATTEMST TO ACCOMMODATE YOUR SPECIAL DIETARY REQUESTS.

f”"“ FELA R LA R - SR = oo T DR | Sy e e s
i 'H‘ § HALAL MENU 1S AVAILABLE UPON REQUEST, REQUIRES 35+40 MINUTES OF PREPARATION TIVE. PLEASE CONTAGT OUR CAST MEMEER FOR ASSISTANCE.

N TNEhAND, Sio— R Prices axe m HES anp susgct 1o 10% sexvice crARGE

D=-5L8 &5 DAIRY ® E-F 38 EGGS * r=@ ¥R FISH ® G-# % GLUTEN
PN=TE £ R 1=48 PEANUTS & NUTS *® SB-A & SOYBEANS ® SF- B #2380 SHELLFISH
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BARBECUE SPECIALTY

i SRR R AL $ 368
“ SUCKLING Pi1G AND BARBECUE PLATTER

E|G|PN |SB = 48 13 SL#E Roastep Suckung Pig

E|G|PN|SB R+ X% HoNey-GLAZED BARBECUE Pork

E] G l PN ISBI S’P AL F X F AL IR PoacHeD QINGYUAN CHICKEN IN CONPOY SAUCE

BP )5 BA M& SLF% &% wHOLE $1688
Roastep Suckimg Pig 4% HAaLF $ 888
EI G l PN I SB % stanparp § 468
BARFE O 2% wHOLE $ 388
PoacHep QiNgYuaN CHICKEN IN CoNPOY SAUCE 4% HALF $ 198
G IPNSB[SF

TS &% WHOLE $ 768
RoasTED MARINATED DUCK IN PLUM SAUCE 4B HALF $ 388
A RIE 3% stanparp § 168

HoONEY-GLAZED BARBECUE PORK
E|G|PN |SB|SF

WL LR R I P S
hmﬂmmmmoﬂmmmmmmmmmm%mmmmmmmmmmmm

’}Aﬁ T LR LR - BT B = oS IR | S IR A RS -
\'H § HazAL MENU 15 AVAILABLE UPON REQUEST, RECQUIRES 35-40 MINUTES OF FREPARATION TIME. PLEASE CONTACT OUR CAST MEMSER FOR ASSISTANCE.

THELSAND Sho—RTEM Prces are o HKS avp stmect 10 109 service chaRGE

D=5L%{ &% DAIRY ® E-F EGGS ® F- 8 FISH ® G=-#2"H GLUTEN
PN=TE £ A 1=48 PEANUTS & NUTS ® SB-7< & SOYBEANS ® SF- R #2320 SHELLFISH



o S EBHewm oo

Soup (PER GUEST)

oM [Hok | BARE LS @AM $ 398
Douste-soiLeD 20-DEeLIGHTS SOUP (For 4-6 GUEsTS)
HBEE ERARET  HE  ERE BF - HEE - BT HERY BER
oy A HERFHEHRA EXR TR oW BET  BE - RT - BEWY
DRIED SEA COCONUT, MACADAMIA NUT, CARROT, AGARICUS BLAZEI, SNOW FUNGUS, CORDYCEPS FLOWER
COCONUT, DRIED MOREL MUSHROOM, CASHEW NUT, WOLFBERRY, DRIED LONGAN, APPLE, GREEN APPLE, BARLEY
RED DATES, WALNUT, HONEY LOCUST SEED, PEACH RESIN, CHESTNUT, CHINESE YAM

"R EE A | FOR DINE-IN ONLY

PN | ¥

AR BEEE $ 168
DousLe-BOILED FisH Maw, SEA WHELK AND WINTER MELON BROTH

E|F|G|SB|SF

o = WILEEfaiILs $ 138
=Wl - PR B RRE

DouUBLE-BOILED PIGEON AND ARALONE BROTH

AGED MANDARIN PEEL, OLIVE, STRAW

E|G |SB|SF

ATIBRER TR $ 138
BratseD LOBSTER AND ScALLOPS BROTH

E|G |PN |SB

EMBIEY AR $ 128
Braisep FisH Maw, Brack TRUFFLE AND CRABMEAT BROTH

E|F|G|SB|SF

PXFEFSNR $ 88
Sour OF THE SEASON

E|G|SB|SF

*ﬁ‘m VEGETARIAN BFETIEST SiGnATURE DisHES

e Bt R Ak B e R AR AT TR SRR LIPS A AU T S B B IR R R R T EL Rl «
hm&mwmmmmmmmmmmm Cast Memmns. W ARE HAFY TO DISCUSS AND ATTEMPT T0 ACCOMMODATE YOUR SPECIAL DIETARY REQUESTS.

!‘>L-~ FEIHHE-REERIE L SRS +E E sk IR o s PR R «
:. ﬂ i Hatat MENU 15 AVAILASLE UPON REQUEST, REQUIRES 35-40 MINUTES OF PREPARATION TIME. PLEASE CONTACT OUR CAST MEMBER FOR ASSSSTANCE.

TWEL#MME Bho— R Puces ars m HES Anp sugect 1o 10% SEivice CHARGE

D=FL% & DAIRY ® E-F 3 EGGS ® F-f1 30 FISH *® G- GLUTEN
PN-TE £ F =38 PEANUTS & NUTS ® SB-5 & SOYBEANS ® SF- H #2357 SHELLFISH
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SEAFOOD

EHEFSHRED $ 408
WOK-FRIED GAROUPA FILLETS WITH ASPARAGUS AND LiLy BULBS
TEFF AN BB SUSTAINABLE SEAFOOD
E|F|G|SB|SF
B {EifrF A RE Rk $ 388
STEAMED GAROUPA FILLETS ON LOTUS LEAF WITH SICHUAN PEPPER
" FF4N BB SUSTAINABLE SEAFOOD

E|F|G|SB

PR E T $ 388
Mapro Toru witH DicED LOBSTER

E|G|SB|SF

EERE R T $ 348

‘WOK-FRIED SCALLOPS WITH ASPARAGUS AND CASHEW NUTS
E|G|PN |SB|SF
j B R F B A EF BRI $ 298

‘Wok-rRIED PrAWNS 1IN HOUSE-MADE SPICY ANCHOVY SAUCE
E|F|G|PN|SB|SF

T I E S| ERk $ 268
‘WOK-FRIED PraAWNS WITH Broccol AND LiLy Buiss

E|G|SB|SF

jidl JEETHEST SionaTURE DisHES
ST AT Trogovidh Bt S e AT T Ay TR + BT R TP E AR A R S PUMF T T S BT B IR SRR R T Fik e «
Foa our GUESTS WITH FOOD ALLERGIES OR OTHER HEALTH RELATED DIETARY RESTRICTIONS, PLEASE APPROACH OUR ICAsT Miamers. W ARE HAPPY TO DISCLES AND ATTEMST TO ACCOMMODATE YOUR SPECIAL DIETARY REQUESTS.

"m FEEAARI AL LR AL - R = - s T TR ; B Pl A R -
. oy i i Havar Ment 15 AVAILABLE UPON REQUEST, REQUIRES 35-40 MINUTES OF PREPARATION TIME. PLEASE CONTACT OUR CAsT MEMBER FOR ASSISTANCE.
\;\..-

THEH AN Sho—RMR Prces are v HEKS anb sumser 10 109 SERVICE CHARGE

D=5L# b DAIRY ® E-F#0 EGCS *® F=# 8 FISH ® G=#® GLUTEN
PN=TE & B =580 PEANUTS & NUTS ® SB=75 5 SOYBEANS ® SF- B #2238 SHELLFISH
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Pork, BEEF AND POULTRY

3 RS RSB FR K $ 268
CORE - B

SWEET AND SoUR CHICKEN AND SHRIMP MOUSSE

STUFFED IN FRrIED DoucH STIiCKs

E|G|SB|SF

FLFEIR T30 $ 268

Wok-rriED SicHuan Spicy Styie CHicken CuUse
E|G|PN |SB|SF

¥EBEHEER $ 268

SteaMED CHICKEN WITH MOREL MusHROOMS AND Brack Funcus

E|G|SB|SF

jidl BT Sienature DisHEs
SR Aoy Tl Bl SRR for SR ARSI SO R I RLRY + SRR e o SIS B B B R TR R M T T EL S
MMG!WSMTHmmmmmﬂm@wmmmmwmwﬁmWmmmmmmmmmm

!‘>L-~ EA LR R - SR = A E e T Sy S e A R -
:. oy i i HataL MEny 15 AVAILABLE UPON REQUEST, REQUARES 35-40 MINUTES OF PREPARATION TIME. PLEASE CONTACT OUR CasT MEMBER FOR ASSISTANCE.

# THEH AN Sho—RMR Prices are v HEKS anb sumser 10 109 SERVICE CHARGE

D-5L% o DAIRY ® E-FH EGCS * =B FISH ® G-# W GLUTEN
PN=TE £ =30 PEANUTS & NUTS *® SB-A & SOYBEANS ® SF- B #2358 SHELLFISH



oo ot ARRER B

Pork, BEErF AND PoOULTRY

N sk 7R A= NHE $ 328
BRAISED BEEF SHORT RiB$ IN SICHUAN SPICY BROTH

E|G|PN|SB|SF

BB W IR N $ 288
WOK-FRIED BEEF SHORT RiBS AND ASSORTED MUSHROOMS WITH SOY SAUCE

E|G |SB|SF

KA R $ 248

SPARE RiBs WiTH PLUM SAUCE AND Brack OLIVE

E|G|SB|SF

HHALBR R $ 228

SWEET AND SOUR PORK WITH PINEAPPLE AND PICKLED GINGER
E|G|PN |SB |SF

B R EFHIEEEFT I NS $ 198
Woxk-FRIED Pork BeLLy wiTH CAULIFLOWER IN HOUSE-MADE SPICY ANCHOVY SAUCE

E|F|G|PN|SB|SF

R R A B $ 188

SteaMED Pork PATTY WiITH PRESERVED TURNIPS

E|G|[SB|SF

e
s BRI SigNaTURE DistEs

ST Bl a2 e R IR G ALY BRI IPIETE A « S PTSRL I RT B R BRI a0 SR T e
hm&mmmmmmmmmmmmmwm%mwmmmmmmmmmm

i m SE A BRI N SR B = - SR TIERY | B PR A R
:. ﬂ i Hatat MENU (5 AVAILABLE UPON REQUEST, REQUIRES 35-40 MINUTES OF PREPARATION TIME. PLEASE CONTACT OUR CAST MEMBER FOR ASSSSTANCE.

NE#RNE SRR Puces are v HKS AnD susiect 10 10% SERVICE CHARGE

D=FL% & DAIRY ® E-F 3 EGGS ® F-F 30 FISH *® G- GLUTEN
PN=-TE £ F =38 PEANUTS & NUTS ® SB-A & SOYBEANS ® SF- H #2357 SHELLFISH



CASSEROLE
" 24+ A | FOR DINE-IN ONLY

il ek it — o $ 368
ABALONE WITH FiSH MAW AND SHITAKE MUSHROOMS IN CASSEROLE

E|F|G|SBI|SF

¥R E T BRI IRA- N E $ 318

Beer SHORT RiBs WITH AEGERITA AND PURPLE ONIONS IN CASSEROLE
E|G|SB|SF

FRIERARE $ 308

ABALONE AND CHICKEN WITH GREEN ONIONS AND SAND GINGER IN CASSEROLE
E|G |SB|SF

,‘_15: F2FH05TIE P Rt $ 288
Braisep Beer RiBs AND TOMATOES WiTH RED WINE IN CASSEROLE
E|G|SB|SF

SRS EREEFA M $ 288
Bakep GIanT GAROUPA WITH BEAN CURD IN CASSEROLE

E|F|G|SB|SF

i BLE B $ 268
SEAFOOD WITH TOFU AND SALTED EGG YORK

E|G|[SB|SF

Bl BRI SIGNATURE DISHES

TR SreA B g A L Me i RN AT R SR SR RIS « SIS R S B R B R S R I R T FL e
hmﬂmmmmmmmm*w‘ PLEASE ous Cast Menstne. Wi ARE HAPPY TO DISCUSS AND ATTEMET TO ACCOMMODTE YOUR SPECIAL DIETARY REQUESTS.

FELAS TR ST = o e TR SR PR A R -
“";;; Hatat MENU 15 AVAILASLE UPON REQUEST, REQUIRES 35-40 MINUTES OF PREPARATION TIME. PLEASE CONTACT OUR CAST MEMBER FOR ASSISTANCE.

e MBS #BNE 24— RN Pricss ane m HES anD sumecT 10 10% SERVICE CHARGE

D=5L%8¢ &% DAIRY ® E-F 3 EGGS ® F-M 3 FISH *® G- W GLUTEN
PN=AE & R 1=30 PEANUTS & NUTS *® SB=X & SOYBEANS ® SF= B #2308 SHELLFISH



B RRARERER B

VEGETABLES AND VEGETARIAN DISH

BiEEERES $ 238

SIMMERED SEASONAL VEGETABLES WiTH FisH Maw AND CoNpoOY
E|F|G|SB|SF

MEREIEER $ 188
BraiseD BeaN CURD WiTH BamBoo PITHS AND MUSHROOMS

E|G |SB|SF
Hy = fif $ 168
FAR 35T BT

DISANXIAN
GREEN PEPPER, EGGPLANT, POTATO

E|P|SB|SF

BF-EEPER $ 228
Friep Rice witH PINE NUTS AND VEGETABLES

E|PN|SB|Y

Bt 2 ERAE $ 188
Wok-FrRiED EGG NooDLES WiITH MOCK ABALONE IN PREMIUM Soy SAUCE

E|IG|SB|Y

i el R $ 188
= SWEET AND Sour Bean Curp

SB| ¥

A B eF i $ 168
FREM |G| FY

SEASONAL VEGETABLES

WOK-FRIED WITH GARLIC | POACHED | STIR-FRIED

b
MERRERELE (81) $ 88
SweeT Corn Soup witH Toru aND BamBoo PITHS (per Guest)

ElY

»i‘m VEGETARIAN

o PR - R PIE R AN - P P ETR
For oum GmmmmmanmmmwmmmmmMManmmmwmmmmm

_m- RN SR RIS - SR = R E R R B PR Rty
i HMWUSHMWW-WMM“WMMWMWMMM
\,___/

WEL#AME Sio—RBR Puces ane m HES AND sugect 10 10% SERVICE CHARGE

D-5L# 5o DAIRY ® E-FH BEGGS ® F-H 38 FISH ® G-3W GLUTEN
PN=7E & R 1=30 PEANUTS & NUTS *® SB=2X & SOYBEANS ® SF- B A&%3% SHELLFISH



Rice, NOODLES AND CONGEE

$ 298

Dracon WinD Friep Rice
LOBSTER CRISPY CONPOY, CRABMEAT

E [ G I$B I SF

TR AP $ 258
Bmgsm_ Cwmr E-ru NooDLES

E|GI|SB|SF

B =3 - arg ] $ 248

“Crispy E-Fu NOODLES WITH SEAFOOD AND SCRAMBLED EGGs
E|GISBI|SF

AR EF kR $ 218
FR.IED Rice witH CHINESE PRESERVED MEATS, TARO AND PRESERVED TURNIPS

| SB | SF

'S‘ BEE AW ER (1) $ 148
I £

FrieD RicE wiTH WHOLE ABALONE (PER GUEST)
CRABMEAT, CONPOY

E|G|SBISF
HERBRIEESME (810) $ 118
Ecc NoobLes wiTH WONTONS IN DRIED FLATFISH SOUP (PER GUEST)

E|G|PN|SB|SF

MAEEW (B0 $ 40
CHivcHOW STYLE SWEET PoTaTo CONGEE (PER GUEST)

EREAIR A IO A - PRSI T S B I B R A S BB T Tk e o
Fog oum GUESTS WITH FOOD ALLERGIES Off OTHER HEALTH RELATED DIETARY RESTRICTIONS, PLEASE APPROACH OUR Cast Mensmne. Wi ARE HAPPY TO DISCUSS AND ATTEMST TO ACCOMMODATE YOUR SPECIAL DIETARY REQIESTS.

r:w.: WA U ST = e R R (R P A R e -
1l “ | HALAL MENU 15 AVAILABLE UPON REQUEST, REQUIRES 35-40 MINUTES OF PREPARATION TIME. PLEASE CONTACT 0t CasT MEMBER FOR ASSISTANCE.

s WEiSRNT S io— RMR Prces axe v HKS AN susecT 10 10% SERVICE CHARGE

D=5L%4 &b DAIRY ® E="F#1 EGGS ® F=® 3 FISH ® G- W GLUTEN
PN=1E £ B 1=%7 PEANUTS & NUTS ® SB=AA & SOYBEANS ® 5F= R #2380 SHELLFISH



11BN F A5 EEH FOR KIDS AGED 11 OR BELOW

BT XIE RARBEESR HEIEBRPE
HONEY-GLAZED SEAFOOD CHICKEN NUGGETS
BARBECUE PORK AND SweeT CORN Soup WITH SEAWEED SALAD

E|G|PN|SB|SF E|G|SB]|SF D|E|G|PN|SB
REEEEER MR R
STEAMED VEGETABLES RICE CorN
WITH MUSHROOMS IN MICKEY SHAPE PupDING
e I
BB K R

wiITH FRESH MILK OR JUICE

BAaL $168 pER GUEST

‘(%m VEGETARIAN

o Bt Re sl i e R AR AT TR R G A = RPN S P T AR 1RSSR R R R T L SR -
'ﬁnaw&Gmmmmummmmmmmmmwmmwemwnmmmwmmmmm

e FEIHHE-REEANE A= +E E s e PR R «
"l “\ 7 HALAL MENU IS AVAILABLE UPON REQUEST, REQUIRES 35-40 MINUTES OF PREPARATION TIME. PLEASS OONTACT OUR CAST MEMIER FOR ASSISTANCE.

N NED#NED Sho— Bk Puces Are v HKS avD susject 10 10% SERVICE CHARGE

D-5L%d 6o DAIRY ® E=F ¥ BEGGS ® F-H1 38 FISH ® G- W GLUTEN
PN=TE £ . 1=50 PEANUTS & NUTS ® SB-25 2 SOYBEANS ® SF- H #2838 SHELLFISH
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VIBRANCE DINNER SET

BARAMEFATHE Dracon WIND WELCOME APPETIZER
Sk GHEA - T HRBEER
CHILLED Pork BELLY IN Aspic CUBES WITH ZHENJIANG VINEGAR
MARINATED JELLYFISH AND CUCUMBERS WITH YUZU VINEGAR

E|F|G|SB E|F|G|PN|SB

#% Soup
FXFRFSNR
Soup OF THE SEASON
E|G|SB|SF

E 3 Main DigH
il =R I = E s
Wok-FriED PrawNS WiTH BroccoL! anD Lty Burss

E|G|SB|SF

ekl SNk
Bra1seD Beer SHORT RiBs IN SICHUAN Spicy BROTH

E|G|PN|SB|SF
RBEHERR

SteAMED CHICKEN WITH MoOREL MusHroOMS AND Brack Funcus
EIG|SB|SE
BIEEBREE
SIMMERED SEASONAL VEGETABLES WiTH FisH Maw AND CONPOYS

E|F|G|SB|SF

E® Mamn Dish
B R
Friep Rice witH CONPOY AND SEAFOOD
E|G|SB|SF

% B I EE Dessert
BHESEEE WHREEHRE
MANGO SAGO WITH POMELO AND GuM TRAGACANTH
PineappLE CUSTARD BuN

D D|E|G

$1688

(91 For 4 GUESTS)

B R IrAR LS S S A B R BRI S ISR « 2 IR BT B B 46, TR S B S A EL e =
Fom ot GUESTS WITH FOOD ALLERGIES ORt OTHER HEALTH RELATED DIETARY RESTRICTIONS, PLEASE AFPROACH Ot CAST MenEess. W ARE HARFY TO DISCINS AND ATTEMPT TO ACCOMMODATE YOUR SPECIAL DIETARY RECIUESTS.
’J-b HELHRENRRL LS - SRE = 5 oot B PR AR -
% Mg [ HAuAL MENU 15 AVAILABLE UPON HEQUEST, REQUIRES 35-40 MINUTES OF PREPARATION TIME. PLEASE CONTACT OUR CAST MEMEER. FOR ASISTANCE.
=g WE bt ¥ T Zho— B Puces are m HES avD sumect 1o 10% SERVICE CHARGE

D=5 &5 DAIRY * E-FH EGGS ® F-H FISH ® G=#% GLUTEN
PN=E 2 =51 PEANUTS & NUTS ® SB=A & SOYBEANS ® SF= B #2485 SHELLFISH
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PeAcCE DINNER SET

BT EFAT R DracoNn WIND WELCOME APPETIZER
AR GG FEA - BT HAEER
HoNEY-GLAZED BARBECUE PORK
CHILLED Pork BELLY IN Aspic CUBES WITH ZHENJIANG VINEGAR
MARINATED JELLYFISH AND CUCUMBERS WITH YUZU VINEGAR

E|G|PN|SB|SF E|F|G|SB E|F|G|SB

& Soup
EFWILEEERIELEE =i - BUR - Ul RRE

DousLE-BOILED PIGEON AND ABALONE BROTH AGED MANDARIN PEEL, OLIVE, STRAW

E|G|SB|SF

E X Mam DisH
EHRRY®T
WOK-FRIED SCALLOPS WITH ASPARAGUS AND CASHEW NUTS
E|G|PN|SB |SF

EHoLB A
SWEET AND SoUR PORK WITH PINEAPPLE AND PicKLED GINGER
E|G|SB|SF

WEITHIEE
SteaMED CHICKEN WITH MOREL MUSHROOMS AND BLack Funcus

E|G|SB|SF
BAENLEZES
SIMMERED SEASONAL VEGETABLES WITH FisH Maw AND CONPOYS
E|F|G|SB | SF

£ 8 Man DisH
R BRI ER
Friep Rice witH CONPOY AND SEAFOOD
E|G|SB|SF

P B BEE Dpssert
ESEEHYE  KTREH
MaNGO Saco wiTH POMELO AND GUM TRAGACANTH
MickeY's SNowy CAKE

D DI|F|IGI|PN

B3 $488 PER GUEST

ESTH Bl e S S R E R TR BRI PO AN « PG NOT B R BT 605 DA T T L JeiE
Fei oum GUESTS WITH FOOD ALLERGIES Git OTHER HEALTH RELATED DIETARY RESTRICTIONS, PLEASE APPROACH OUR Cast Mirsmns. Wi ARE HAPPY TO DISCUSS AND ATTEMPT TO ACCOMMODWTE YOUS: SPECIAL DIETARY REQUESTL

.'-J.h HELA A E LR A E =5 E o+ T RPN | e FEs R A R -
% Mg [ HALAL MENU 15 AVARABLE UPON REQUEST, REQUIRES 35-40 MINUTES OF FREFARATION TIME. PLEASE CONTACT OUR CAST MEMEBER, FOR ASSISTANCE.
Ve

WELSAND Sio—RMHR Pricss ane m HKS AND sumecT 1o 1096 SERVICE CHARGE

D-5L8du DAIRY ® E=F EGGS ® F-F 8 FISH ® G=#'H® GLUTEN
PN=TE £ L 1=38 PEANUTS & NUTS ® SB=A & SOYBEANS ® SF= B #2380 SHELLFISH





