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st Menu |

PRE =FFERL
(B4 TBRAE R AR - BVGEAMFEESE - T LRIABENES)
Tao Li Chinese dim sum combination
(Steamed scallop, shrimp & asparagus dumpling, steamed minced shrimp & garoupa, and
crispy spring rolls stuffed with minced chicken, black truffle & cheese)

AT BIR 4RSS
Braised fish maw and shredded duck with conpoy and bamboo pith

XO & B2 I ERATAL
Sautéed prawns, sliced squids, honeybeans and morel mushrooms with homemade XO chilli sauce

ety (3532
Braised vegetables with oyster mushrooms and black mushrooms

THIDEAC R
Steamed Sabah garoupa

EALHE T

Deep-fried crispy chicken

i fe FERDOD B
Fried rice with diced abalone and chicken

HEALE Z RSN
Sweetened red dates and dried longan with sesame glutinous rice dumplings

FRIEEE
(EHkBR ~ BALEECRE)
Chinese petits fours
(Walnut cookies and chilled pineapple & osmanthus jelly)

J& ¥ % 4,288 (fit 10-12 fiL )
HKD4,288 per table of 10-12 persons
DA EEH AR5

Price is subject to 10% service charge

FEIARERE (—/INEF) AERIO UK Rt
Complimentary free flow of soft drinks and chilled orange juice for 2 hours during lunch
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Bk B = R F
(BRSO E ~ BEE B /NAEHARE ~ BRVEE IK)
Tao Li appetizers platter
(Barbecued pork, chilled cucumber and white-back fungus in Chinese vinegar sauce and
Deep-fried fish ball)

IR AT 2R B B

Double-boiled pork soup with matsutake, conch and sea coconut

VR EE R

Sautéed prawns with salted egg yolk and fresh mango

SV AT

Braised pork knuckle, dry oyster and sea moss

BV RE
Steamed Sabah tiger garoupa

W K7 re FLISE 2

Deep-fried crispy chicken with preserved bean curd paste

I R IV N
Fried rice with Sakura shrimps and pumpkin

EHEEZ RSN
Sweetened walnut cream with sesame glutinous rice dumplings

FRIEEE
(EHkBR ~ BALEECRE)
Chinese petits fours
(Walnut cookies and chilled pineapple & osmanthus jelly)

J& ¥ ' 5,988 (fit 10-12 fiL )
HKD5,988 per table of 10-12 persons
DA EEH AR5

Price is subject to 10% service charge

FEIARERE (—/INEF) AERIO UK Rt
Complimentary free flow of soft drinks and chilled orange juice for 2 hours during lunch



T i B I A E U s
NEW WORLD MILLENNIUM

HONG KONG HOTEL

FIH7EZFE 2021
Annual / Spring Lunch Menu 2021

Zzl Menu Il

BB
(b2 AR ~ DR EE OB ~ A HEE AR A R )
Tao Li appetizers platter
(Sautéed diced beef with yuzu honey sauce, barbecued pork and
baked crabmeat with avocado in Portuguese sauce)

FAEACRE SO #E
Double-boiled chicken and fish maw with matsutake and conpoy

BE R s
Sautéed abalone and shrimps with green onion

TREES T R E ISR
Braised vegetables with dry oysters in supreme chicken soup

TEAETY R B
Steamed spotted garoupa

EALHE T

Deep-fried crispy chicken

BRAGEARSTM
Longevity noodles with dumplings and seaweed in fish stock

HEALE Z RSN
Sweetened red dates and dried longan with sesame glutinous rice dumplings

FRIEEE
(AU SRR ~ BAUETEERE)
Chinese petits fours
(Deep-fried milk custard sesame balls and chilled pineapple & osmanthus jelly)

J& ¥ % 7,288 (fit 10-12 fiL )
HKD7,288 per table of 10-12 persons
DA EEH AR5

Price is subject to 10% service charge

FEIARERE (—/INEF) AERIO UK Rt
Complimentary free flow of soft drinks and chilled orange juice for 2 hours during lunch



