Kirin Cambie Set Lunch Menu
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AL For Two People 248H  $44.80

Three Kinds of Dim Sum
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Shanghai Style Wonton Soup
XAEHFZ LR B A=

Pork Jowl Meat Stir Fried with Luffa Melon and Black Fungus
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Braised Baby Bok-Choy and Bean Curd in Fish Broth
HAGBEBESAIE /T A L BEOME L A—T AR

Juicy Shark Fin Dumpling in Consommé
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House Special Dessert
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POz A For Four People 4 &K $83.80

Assorted Appetizers
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Crab Meat and Asparagus Thick Soup
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Pork Jowl Meat Stir Fried with Luffa Melon and Black Fungus
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Chicken in Abalone Sauce Served in Wooden Pot (Half)
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Braised Peatip and Bean Curd in Fish Broth
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Pan Fried Glutinous Rice with Preserved Meat
AWIRRIEKER  Hovpos st Fr—n>

House Special Dessert
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Kirin Cambie Set Dinner Menu
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Az For Two People 2 446 $88.00

Roasted Squab
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Shark Fin with Fish Maw and Crab Meat Soup (Each Bowl Per Person)
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Sea Cucumber Braised with Goose Web in Dried Shrimp Roe Sauce
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Sautéed Geoduck and Prawn with Peapod Served in Crispy Basket
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Braised Peatip and Bean Curd in Consommé
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Steamed Rice (2 Bowls)
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House Special Dessert
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a4z A For Four People 44K $208.00
Chef’s Special Appetizer
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Braised Shark Fin in Brown Sauce (Each Bowl Per Person)
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Live Lobster in Consommé with Light Ginger and Green Onion Served with Chow Mein

P oIREEER WHEE) =v Y AR—FIC Ao Ly ) BEHFRASKOTET o 7 24—, BEFRL

Sea Cucumber Braised with Goose Web in Dried Shrimp Roe Sauce
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Braised Pork Belly and Selected Vegetable in Chef's Special Sauce
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Water Spinach with Chili in Preserved Bean Curd Sauce (H)
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Pan Fried Glutinous Rice with Dried Scallop & Preserved Meat
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House Special Dessert
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