A A A
GOUQI CHINESE NEW YEAR OF THE SNAKE 2025

GOLD MENU
(Minimum 4 people to share)

118 per person

PR BT E Bt

Botan Prawn Tartare Salad with Pink Grapefruit and Plum Dressing

mh AT ESALIFIR (PP #T-20)
Double-Boiled Sea Whelk Soup with Bamboo Pith and Cordycep Flower

B ESE A (FEA D
Deep-Fried Chilean Seabass with Chilli and Golden Garlic

EIFHIEEELE ()
Dried Oyster, Fat Choy & Fried Bean Curd Fortune Dumpling

ZRRIE R MEEE (SRIRE)

Crispy Braised Pipa Chicken with Szechuan Sesame Sauce

w PR EESE (IR
Poached Chinese Cabbage with Dried Shrimp in Superior Stock

JRERAEIR RS (37T
Stir-Fried Lap Mei Glutinous Rice with Shiitake Mushroom

EHEGECHEE  GFRERED
Champagne Mango Pomelo Sago

BE
Goual



e PR IR
GOUQI CHINESE NEW YEAR OF THE SNAKE 2025

DIAMOND MENU
(Minimum 4 people to share)

168 per person

PR BT E Bt

Botan Prawn Tartare Salad with Pink Grapefruit and Plum Dressing

mh AT ESALIFIR (PP #T-20)
Double-Boiled Sea Whelk Soup with Bamboo Pith and Cordycep Flower

HIEAARE CGEEEWN)
Braised Fish Maw Stuffed with Minced Prawn and Iberico Pork

EIFHIEEELE ()
Dried Oyster, Fat Choy & Fried Bean Curd Fortune Dumpling

BEESEE MBS CREAERD)
Deep-Fried Chilean Seabass with Chilli and Golden Garlic

ZRRIE R RBERS (BAGERED

Crispy Braised Pipa Chicken with Szechuan Sesame Sauce

e e BT R e i =)
Deep-Fried Lap Mei Glutinous Rice with Shiitake Mushroom

BT TG GRS
Double-Boiled Bird’s Nest Soup with Almond and Goji Berry

BE
Goual



