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Create Your Set Dinner at.Cantonssssss
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CREATE YOUR OWN SET DINNER MOP438 PER PERSON

(R

SELECT 3 APPETISERS
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SELECT 2 ENTREES
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Pan-fried assorted vegetables and wood
ear mushrooms wrapped in bean curd skin
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Marinated cowpeas, “Ningbo” style
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Barbecue pork with honey sauce
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Roast pork belly
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Marinated Alaskan crab meat
with fresh Chinese yam
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Marinated cucumber
with jelly fish in vinegar

LR O EE S

Deep-fried bean curd with spiced salt
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Smoked crispy fish fillet

BRBHE—R

SELECT A SOUP
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Fish maw, conpoy and seafood soup
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Chef’s daily double-boiled soup of the day
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Further discounts are not applicable
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Wok fried scallops
with Sakura shrimp in spicy sauce
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Braised prawns in chilli sauce
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Fried beef tenderloin
in honey pepper sauce
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Fried fish and asparagus
with preserved olive
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Wok-fried osmanthus mussel
in X.0. sauce
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Sautéed duck breast
with assorted mushrooms in black pepper
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Braised sea cucumber with pork
and bean curd
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Fried cabbage sprouts with garlic
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SELECT A MAIN COURSE
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Braised rice vermicelli
with assorted mushrooms
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Fried multi grain rice with egg white
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SELECT A DESSERT
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Almond tea with egg white
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Chilled Chinese herbal pudding
with tangerine peel
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Fresh fruit platter
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All prices are subject to 10% service charge




