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Summer
: Lobsterlicious

2025/ 06/ 20~ 2025/ 08/ 31
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An additional 10% service fee will be charged to all of the aforementioned prices.
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If you have a food allergy or a special dietary requirement,
please inform a member of our staff before you place your order. Thank you.
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Don’t drink and drive. Please do not drink if you are a minor.
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Order any two of the above dishes and receive 2 complimentary drinks
your choice of red wine, white wine, beer, or non-alcoholic beverages.
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Order any one dish above and enjoy a buy-one-get-one-free offer on
red wine, white wine, beer, or non-alcoholic beverages.
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Soup
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Oil-Poached Lobster with Creamy Broth Rice $480
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Staple Food
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Garlic-Infused Boston Lobster with Aged Rice Vermicelli $900
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Boston Lobster with Ginger-Scallion Paste over Crispy Noodles $1,600
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Vegetables
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Cognac-Flamed Lobster in Claypot $920
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Dim Sum
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Crispy Lobster and Vermicelli Roll with Spicy Mala Butter $380
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Lobster Dumpling with Selectech Seafood Filling $400
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Lobster & Scallop Soup Dumpling in Steamed Broth Jar $430
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Inheriting the essence and originality of Chinese cuisines
Our chef team creates exquisite and classic tastes with excellent skills
Demonstrating quality feast satisfying both the taste buds and the eyes




