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Crisp-Fried Prawn Salad with Fish Roe accompanied
Fried Diced Goose Liver in Puff Pastry

MAIN

WESEETHR
Double-boiled Shark's Fin with Snow Fungus and
Shark’s Bone Cartilage Soup

RENFEPEE
Crip-fried Garoupa with Pineapple, Pine Nut in Sweet-Sour Sauce

il ]
Roasted Crispy Duck

ZRKEWTT=
Stir-fried Hong Kong Kale with White Bait, Ginger and
Chinese Wine

RINBSKIRB HEL
Stewed Mian Xian with 8 Head Abalone and
Black Truffle Sauce

DESSERT
FEEHR
SLCERFR
Warm Almond Cream with Yam Paste and
Ginko Nuts

$568** for 6 persons

Chinese Set Menu A
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JIA HE

CHINESE RESTAURANT




HAPPY

JIA HE

CHINESE RESTAURANT
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Chilled Lobster with Fresh Fruit Salad

Chinese Set Menu B

MAIN
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Double-boiled Black Chicken Soup with Fish Maw Wild
Mushroom and Snow Fungus

TR SESEIEA M
Braised Pomfret with Abalone Sauce, Spring Onion and Ginger
(Served with Crisp-fried Mantou)

BINB MoK IB IRIEESR
Braised 5-Head Abalone with Tien Shin Cabbage in
Superior Golden Broth

BESRIENG

Braised Duck with Sea Cucumber and Mushroom

FRALREAOBERINMR
Jia He Fragrant Fried Organic Brown Rice with
Diced Seafood

DESSERT

BLCERFR

Warm Almond Cream with Yam Paste and
Ginko Nuts

$988** for 10 persons
(Advance 1 day Pre-order is required)
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Roasted Golden Suckling Pig with Peanut Sauce (@F
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Braised Stuffed “Chou Zhou" Fen Guo Shark's Fin with
Fresh Prawn

SREEFERA
Steamed Spotted Garoupa with Sliced Ham, Mushroom
and "Dou Hua"

WETREREKE
Poached Baby Spinach with Fresh Gluten Puff in Shark's
Bone Cartilage Soup
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Stewed Inaniwa Udon with Baby Lobster in XO Sauce

DESSERT

BLCERTR

Warm Almond Cream with Yam Paste and
Ginko Nuts

$1288** for 10 persons
(Advance 1 day Pre-order is required)



