% TEA

H1I Per Person

hE % HOUSE TEA $25
&Bh  -EE - EEKEBE

Jasmine, Pu'er, Shou Mei and Ti Kwan Yin

F4RE 3 PREMIUM CHINESE TEA $60

3%~ FOMEES - Ia%e - HERAAME - BRAXKROFE
Signature Tea, West Lake Dragon Well, Baby Chrysanthemum,
Wauyi Great Red Robe, Lychee Black Tea & Five Years Vintage Pu'er

#EE#T WINE SELECTION

GLASS BOTTLE
SPARKLING WINE

Loredan Gasparini - Venegazzu del Montello, Prosecco Brut Superiore "Spumante” $600
DOCG Asolo, Italy

STILL ROSE

Mirabeau, Pure Rosé, Provence, France, 2019 $125 $510
WHITE WINE

Baron Philippe de Rothschild, Mapu Sauvignon Blanc, Central Valley, Chile, 2019 $100 $390
Twinwoods Estate, Chardonnay, Margaret River, Australia, 2017 $105 $480
RED WINE

Baron Philippe de Rothschild, Mapu Carmenere, Central Valley, Chile, 2019 $100 $390
Twinwoods Estate, Cabernet Sauvignon, Margaret River, Australia, 2016 $105 $480

Master Wine list available on request

1558 BEER

BOTTLE
BEER
Tsing Tao $60
Peroni $65
Asahi $65
Leffe Brune $95

N EEESNETHE  XERN—REE.
All prices are in Hong Kong Dollars and subject to 10% service charge



N2

ZHI/\EB APPETIZER

=gi==pIN

Chilled Cucumbers with Garlic in Black Vinegar

R BT
Marinated Jellyfish with Sesame in Black Vinegar and Chili Oil

G e
Stir-fried Lotus Roots Glazed with Honey and Sesame in Chili Oil

FHERE

Crispy Beancurd Sheet Rolls filled with Assorted Mushrooms and Vegetables

BB
Deep-fried Tofu with Salted Pepper

HTUNSE R

Marinated Tofu in Soy Sauce

HWKIEEE

Marinated Goose Webs in Soy Sauce

HERAT

Roasted Chicken Liver Glazed with Honey served with Toasts

FIREFBIEER Signature Dish

WA THEMENEBRRER , FREERBEEEZRE S,

Please inform your server upon placing your order if you have any concern of food allergy
R EEESNETHE  XERN—REE.

All prices are in Hong Kong Dollars and subject to 10% service charge

$98

$168

$98

$98

$118

$98

$168

$138



Jzlxk BARBECUE SPECIALTY

HIEUESFE (24 /)\FSATTERT )
Roasted Whole Suckling Pig (Pre-order 24 hours in advance)

FLFEEHRE (ARY  EEANATRERENE BE)
Roasted Suckling Pig, Barbecue Iberian Pork Glazed with Honey & Jellyfish

{ERFLEE M

Roasted Suckling Pig

EIREH 3 (BEETIIMR)

Barbecue Meat Combination (Please select two of the followings)

BEANFTREENE

Barbecue Iberian Pork Glazed with Honey

e K2 f32 e A
Crispy Roasted Pork Belly

BMEGEHE

Roasted Goose

B

BEOMSICH
Poached Free Range Chicken in Spring Onion Oil

YPAB R IR Om 2

Marinated Chicken with Okinawa Brown Sugar in Soy Sauce

FIREF B Signature Dish

WA THEMENEBRRER , FREERBEEEZREES.

Please inform your server upon placing your order if you have any concern of food allergy
R EEESNETHE  XERN—REE.

All prices are in Hong Kong Dollars and subject to 10% service charge

£ Whole

$1088

7NZE J\{izF For six to eight persons

H & Half
£ Whole

H & Half
£ Whole

$348

$368

$328

$288

$218

$288

$295

$590

$295
$590



% - %S0UP

EHEXS
Soup of the Day

RBETCEETTERNE

Double-boiled Shiitake Mushrooms with Bamboo Fungus and Brassica

ToRB AT F 21 520

Double-boiled Fish Maw with Yunnan Ham and Brassica

NEFRESBIEER

Double-boiled Sea Cucumber with Matsutake Mushrooms and Conpoy

LB

Double-boiled Fish Maw with Brassica and Apricots

WEEMREN A5

Spotted Garoupa Fillet Soup with Tomatoes and Preserved Vegetables

2 A 35 M2
BARFEKE

Braised Sweet Corn and Crabmeat Soup

[gs sy =
Hot and Sour Soup with Assorted Seafood

PO BE
Braised Minced Beef Soup with Egg White

EUARBRAS (72/)\FSATTERT - RIAIRE )

N+EHAEmiER - 68 - B2 - Win -~ BIR - B - IF - e
Double-boiled Assorted Dried Seafood Soup (Pre-order 72 hours in advance - Minimum two persons)
Yoshihama Abalone (40 Head), Fish Maw, Sea Cucumber, Soft-shell Turtle, Deer Sinew,

Conpoy, Yunnan Ham and Brassica

FIREF BT Signature Dish
METHEARNEHRIER  FREERBREEZREE.

Please inform your server upon placing your order if you have any concern of food allergy

R EEESNETHE  XERN—REE.
All prices are in Hong Kong Dollars and subject to 10% service charge

£11I Per Person

$108

$158

$398

$398

$398

$298

$158

$158

$158

$1988



& BIRD'S NEST

AIREE2EH

Braised Imperial Bird's Nest with Crab Roe

S5s3I E R

Double-boiled Imperial Bird's Nest in Supreme Broth

(HESCEE -+

Braised Bird's Nest Soup with Assorted Seafood and Bamboo Fungus
EAREE

Braised Bird’s Nest Soup with Crabmeat

HERESE

Braised Bird's Nest Soup with Minced Chicken

H1I Per Person
$688

$638

$268

$268

$248

BIK - #8% DRIED SEAFOOD & ABALONE

JERIZIR S0 A

Marinated Sliced Abalone in Spicy Sauce

JRIRBARIES

Stewed Japanese Sea Cucumber

IZE2HMAIEE

Braised Diced Abalone with Goose Web in Oyster Sauce
TEBHIIEE

Braised Fish Maw with Goose Web

BEIEIIEE

Braised Sea Cucumber with Black Mushrooms and Goose Web
HARSm

Stewed Whole Yoshihama Abalone in Imperial Sauce
—-+88 (30 Head)

—_ 78 (26 Head)
~+ )\ B8 (18 Head)

[RERBEBIL A (48/)\F5AITERT )
Braised King Fish Maw in Imperial Sauce (Pre-order 48 hours in advance)

FIREFBIESER Signature Dish

WA THEMENEBRRER , FREERBEEEZRES.

Please inform your server upon placing your order if you have any concern of food allergy
N EEESNETHE  XERN—REE.

All prices are in Hong Kong Dollars and subject to 10% service charge

$498

£ Per Person

$388

$398

$488

$228

$898

$1558
$3888

$12800



£7%88 LIVE SEAFOOD

BmM# Approx. 37.59

BPIR $48
Prawn

RER $60
Spotted Garoupa

JRF 31 $110
Melon Seed Garoupa

aliil $70
Macao Sole

RE $29
Mud Crab

Ba] i1 N 2& $58
Alaskan Crab

BN BE i $66

Australian Lobster

iS1& Market Price

BE - ATt BRKIE 298 2HE - B1

Green Crab, Giant Tiger Prawn, Mantis Shrimp, Sea Conch, Geoduck, Razor Clam

TEN - ERN - TEER

Pacific Garoupa, Tiger Garoupa, Eagle Garoupa

P bsgEilE NMERSRIRAE R 3 B ARG

Welcome to order the above seafood with preferred cooking method or below cooking method:

B9 Poached

#% Steamed

ZOMTERE ~ TR~ BUTHER
Chicken Oil in Hua Diao Chinese Wine | Shredded Pork and Mushroom | Black Bean Sauce | Ginger and Spring Onions

b Wok-fried

B BEYE - SeimEE
Ginger and Spring Onions | Crispy Garlic and Chili Salted Pepper | Black Bean and Chili | Salted Pepper

55 Baked in Supreme Broth

FIREF B Signature Dish

WA THEMENEBRRER , FREERBEEEZREES,

Please inform your server upon placing your order if you have any concern of food allergy
R EEESNETHE  XERN—REE.

All prices are in Hong Kong Dollars and subject to 10% service charge



g SEAFOOD

Deep-fried Crab Shell filled with Crabmeat and Onions

BACEEH
Deep-fried Crab Claw coated with Shrimp Paste

BREZIER T TREER

Steamed Scallops with Aged Tangerine Peel and Egg White in Goose Liver Jus

TEMERF ERFEERIK

Steamed Lobster with Egg White and Caviar in Hua Diao Chinese Wine

YhE=MEERE
Stir-fried Cod Fish Belly in Rice Wine

Wil =EERaER

Braised Cod Fish with Mixed Onions in Hua Diao Chinese Wine served in Casserole

BIBRE

NI

Pan-seared Fish Heads with Ginger and Spring Onions

Wok-fried Spotted Garoupa Fillet

Wil ERERRED N

Stewed Garoupa Belly with Spring Onions and Ginger served in Casserole

BT FEB BN S F
Stir-fried Australian Scallops with Asparagus and Pine Seed in Black Bean Sauce

SR = BAERER IR

Braised Prawns with Mixed Onions in Hua Diao Chinese Wine served in Casserole

= TR UK
Wok-fried Shrimps with Cashew Nuts in Chili Sauce

TEMIRIK

Sautéed Shrimps skewered with Vegetables and Yunnan Ham

FIREF BT Signature Dish

WA THEMENEBRRER , FREERBEEEZREES,

Please inform your server upon placing your order if you have any concern of food allergy
R EEESNETHE  XERN—REE.

All prices are in Hong Kong Dollars and subject to 10% service charge

H1I Per Person

H1I Per Person

H1I Per Person

H1I Per Person

$218

$238

$198

$688

$298

$398

$368

$698

$698

$498

$398

$398

$398



Z & POULTRY

BRI ER R

Roasted Marinated Pigeon

Wil R T BB ZEIK

Sautéed Chicken Fillet with Shallots and Black Bean served in Casserole

[REEI B E 22
Steamed Chicken with Shredded Mushroom and Red Dates in Lotus Leaf
served with Bamboo Basket

=FANIE
Crispy Roasted Chicken

SR EIREE (48 FAITET )
Baked Chicken with Rock Salted (Pre-order 48 hours in advance)

WEEF A (SERBHRE - BE24/)\EATET )

Marinated Shredded Chicken in Black Truffle Paste
(Daily limited supply, 24 hours advance notice is recommended)

BIER KIS (SARSBHE - 2324/ \BAET )

Roasted Peking Duck
(Daily limited supply, 24 hours advance notice is recommended)

_ERE (BEETI—R)

Second Course Selection (Please select one of the followings)

SREF KD ES 44
Sautéed Shredded Duck with Bean Sprouts

BEEBM
Stir-fried Minced Duck served with Lettuces

A RS
Stewed Duck with Eggplants

ISARRE I ER
Fried Rice with Minced Duck, Garlic and Egg

FIREFBIESER Signature Dish
METHEARNEHRIER , FREERBREEZREE.

Please inform your server upon placing your order if you have any concern of food allergy

R EEESNETHE  XERN—REE.
All prices are in Hong Kong Dollars and subject to 10% service charge

£ Whole

F £ Half
£ Whole

F£ Half

£ Whole

£ Whole

£ Whole

£ Whole

$118

$298

$295
$590

$295
$590

$590

$688

$788



7 - 4 PORK & BEEF

TATCEEL B

Deep-fried Spare Ribs in Preserved Red Fermented Beancurd Paste

BB S M & Y

Sweet and Sour Pork with Pineapple and Aged Tangerine Peel

eI A BB A

Steamed Sliced Iberian Pork Belly with Preserved Vegetables

AR PRI R KA

Stir-fried Sliced Iberian Pork Belly with Green Pepper in Black Bean Sauce

XO.BREFEF 4%
Wok-fried Shredded Beef with Leeks in X.O. Chili Sauce

5 S HIHEF W

Stir-fried Sliced Beef with Straw Mushrooms in Oyster Sauce

iRV E

Braised Beef Oxtails with Potato Wedges and Onions served in Casserole

(o] KBS AT 410141
Stir-fried Diced Beef and Duck Liver with Thai Basil in Soy Sauce

FIREF B Signature Dish
METHEARNEHRIER  FREERBREEZREE.

Please inform your server upon placing your order if you have any concern of food allergy

R EEESNETHE  XERN—REE.
All prices are in Hong Kong Dollars and subject to 10% service charge

$228

$228

$228

$228

$238

$238

$298

$398



iR ~ 2/8 VEGETABLES & TOFU

KEEZTEH

Simmered Chinese Cabbage with Yunnan Ham

MR IR XD S0

Stir-fried Seasonal Vegetables in Preserved Olive Black Bean Sauce

BHIEIRE KT RE

Wok-fried Kales and Dried Shrimps in Preserved Shrimp Paste

X0 a2

Stir-fried Bitter Melons and Cucumbers in X.O. Chili Sauce

BRLILATEAEH T

Stewed Eggplants with Minced Pork and Shallots in Spicy Sauce
2N\=

Sautéed Crunchy Seasonal Vegetables

WME=BARERE

Braised Tofu with Assorted Fungus

AR TARAEEK

Deep-fried Wheat Gluten Puffs with Assorted Vegetables in Black Truffle Paste

TMENER

Braised Bamboo Fungus and Seasonal Vegetables

@ N el VAT
in

FEMEERRGR

Simmered Seasonal Vegetables with Tomatoes and Mushrooms in Fish Broth

BELZRITE

Simmered Mustard Green with Dried Halibut in Supreme Broth

HOSRABTEURND R

Sautéed Chinese Cabbages with Dried Sakura Shrimps served in Casserole

WimEFLEE
Stewed Mixed Fungus, Seasonal Vegetables and Vermicelli in
Preserved Red Fermented Beancurd Paste served in Casserole

FIREFBIESER Signature Dish

WA THEMENEBRRER , FREERBEEEZREES.

Please inform your server upon placing your order if you have any concern of food allergy
R EEESNETHE  XERN—REE.

All prices are in Hong Kong Dollars and subject to 10% service charge

1 Per Person

$98

$198

$198

$208

$218

$218

$228

$238

$268

$228

$228

$218

$218



B - % RICE & NOODLES

3 S TERR A

Braised Tossed Noodles with Shredded Fish Maw in Oyster Sauce

W4 Ar e

Braised Tossed Noodles with Shrimp Roe and Porcini Mushrooms

BRIk mEE =

Fried Noodles with Shrimps and Bell Pepper in Black Bean Sauce

=R ALE ST

Stir-fried Flat Rice Noodles with Sliced Beef in Roasted Goose Jus

FETEIE AT YO TR D
Fried Rice Vermicelli with Conpoy and Egg

=Rz B R RE REER

Inaniwa Udon with Assorted Seafood in Shrimp Bisque

fE R ER
Fried Rice with Abalone, Assorted Seafood and Egg with Abalone Sauce

BSAT AKX D Bl
Fried Rice with Diced Beef, Duck Liver and Egg

ETERERER
Fried Rice with Crabmeat, Conpoy and Egg White

BIUF TR
Fried Rice with Diced String Beans, Preserved Olives and Egg

FIREFBIESER Signature Dish
WA THEMENEBRRER , FREERBEEEZREES.
Please inform your server upon placing your order if you have any concern of food allergy
R EEESNETHE  XERN—REE.
All prices are in Hong Kong Dollars and subject to 10% service charge

F11I Per Person

$188

$218

$398

$248

$288

$368

$398

$398

$248

$228



i DESSERT

DI =L

Double-boiled Imperial Bird’s Nest in Crystal Sugar

EIRAIK

Tofu Chrysanthemum in Sweetened Ginger Soup

B HEE

Chilled Mango Cream with Sago and Pomelo

T EBRREAED

Sweetened Red Bean Soup with Lotus Seed and Aged Tangerine Peel

FEEELME

Double-boiled Peach Resin with Ginseng and Red Dates

EOBEZ S (=)
Chilled Black and White Sesame Rolls (3 pieces)

BEHEN (/\HF)
Crispy Twisted Egg Puffs Glazed with Honey (8 pieces)

&t EERE (N4 )
Chilled Roselle and Honey Puddings with Coconut Milk (4 pieces)

FIREFBIESER Signature Dish
METHEARNEHRIER  FREERBREEZREE.

Please inform your server upon placing your order if you have any concern of food allergy

R EEESNETHE  XERN—REE.
All prices are in Hong Kong Dollars and subject to 10% service charge

1 Per Person

£ Per Person

1 Per Person

1 Per Person

£ Per Person

$558

$88

$58

$68

$68

$58

$58

$88



