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LING ZHI

VEGETARIAN

58—
Set Menu A

AT R R G TR S L R
Chilled Avocado Salad and
Mixed Fungus served with Beetroot Jelly

N 3R

Truffle Mushroom Bisque served in Stone Pot

R E RN
Vegetarian Eel with ‘Kung Pao’ Sauce
served in Crispy Basket

REEZEHMHIT=

Sautéed Yellow Fungus with ‘Kai Lan’

AR T RS
‘Mee Sua’ in Red Russula Mushroom Broth

i H B GH
Chilled Mango Cream, Pomelo and Sago
with lce-cream

$68++ (BHfii/person)

XS RITRETS 530 109 R 55 B MBURTH BB, S R fivkes sl Sk

All prices indicated are subject to 10% service charge and prevailing government taxes.
Menus and prices are subject to change without prior notice.
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Set Menu B

ATESiTTay
Spicy Assorted Fungus in Chilli Oil

15 H S TkE
Double-boiled Snow Swallow Soup
with Russula Mushroom and Fresh Lily Bulb

KREE

Homemade Beancurd topped with Fresh Mushroom

B REHE
Crispy Lion’s Mane Mushroom Steak

MEBTIRFER
Stewed ‘Ee-fu’ Noodles with Truffle Qil

PrREZSEFLIg )
Red Bean Cream with Orange Peel and Lotus Seed

$228++ (PY11i/4 persons)

XS RITRETS 530 109 R 55 B MBURTH BB, S R fivkes sl Sk

All prices indicated are subject to 10% service charge and prevailing government taxes.
Menus and prices are subject to change without prior notice.
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Set Menu C
FHREEDRFLAFEKR
Chilled Avocado Salad with Mixed Fungus

served with Beetroot Jelly

RZFFENNEZ
Double-boiled Nourishing LingZhi Soup

FHEEEIMESE
Stir-fried Morel Mushroom with
Yellow Fungus and Vegetables

MBEIN\EEER
Braised Truffle Beancurd stuffed with
Eight Treasures and Broad Bean

IERVEE®E
Beijing-style 'Zha Jiang' Noodles

FEKREITEN
Chilled Aloe Vera and Lemongrass Jelly
topped with Lime Sorbet

$268++ (PUfvi/4 persons)

XS RITRETS 530 109 R 55 B MBURTH BB, S R fivkes sl Sk

All prices indicated are subject to 10% service charge and prevailing government taxes.
Menus and prices are subject to change without prior notice.
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MY
Set Menu D

ELEMA
Spicy Assorted Fungus in Chilli Oil

Double-boiled Snow Swallow Soup with Winter Melon
HREEE
Homemade Beancurd topped with Fresh Mushroom

MEERIAFRE

Sweet and Sour Vegetarian Fish with Pine Nuts

H=£HIVREE
Plant-based Treasures with
‘Sha Cha’ Sauce served in Crispy Basket

FEBESHREFDHME
Wok-fried Monkey Head Mushroom
with Asparagus, Lily Bulb and Walnut

MEBETIRER
Stewed ‘Ee-fu’ Noodles with Truffle Qil

FARMERANKE
Purple Rice Cream with Coconut Milk

$318** (7\fiL/6 persons)
R SR RE155 I 1000155 B S BURF I BB, SRR R T e,

All prices indicated are subject to 10% service charge and prevailing government taxes.
Menus and prices are subject to change without prior notice.



3

LING ZHI
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Set Menu E
I AR Rk i Yo hi
Chilled Wasabi Avocado Salad
with Lion’s Mane Mushroom

ASREE
Braised Bird’s Nest with Ginseng Soup

nEEXRES

Crispy Yunzhen Mushroom Tempura

FHE=EHHE
Stir-fried Morel Mushroom with
Yellow Fungus and Vegetables

o wy N
Baked Seasonal Vegetables with Cheese
WEN\EIER
Braised Truffle Beancurd stuffed with
Eight Treasures and Broad Bean

IEREE
Beijing-style ‘Zha Jiang’ Noodles
T3 75 SR AR
Double-boiled White Fungus with Peach Gum and Papaya
$398++ (7\MiL/6 persons)

XS R IR 53 109 R 55 B MBURTH BB, S8R R ket sl Sk

All prices indicated are subject to 10% service charge and prevailing government taxes.
Menus and prices are subject to change without prior notice.
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BEEIN
Set Menu F

AR 35 DIPTSR )
Chilled Avocado Salad and Lion’s Mane

Mushroom with Raspberry Sauce

RZ BN
Double-boiled Nourishing LingZhi Soup

KEBEREER
Poached Pagoda Brocoli with Star Jelly

TR EM

Vegetarian Satay served in Pineapple

EREHEE
Crispy Vegetarian Eel with Assorted
Bell Pepper in ‘Kung Pao’” Sauce

YRR E = [E
‘Mapo’ Tofu with Peach Gum
RZMEEHE
Wok-fried Turmeric ‘Mee Sua’
7% H B KCH K

Chilled Mango Cream, Pomelo and Sago with lce-cream

$508++ (J\IiHi/8 persons)
$618** (-IhiH/10 persons)

XS R IR 53 109 R 55 B MBURTH BB, S8R R ket sl Sk

All prices indicated are subject to 10% service charge and prevailing government taxes.
Menus and prices are subject to change without prior notice.
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Set Menu G

RZPY/NEE
LingZhi Four Appetiser

- 2133k Chilled Beetroot Jelly
- B L2l i Spicy Assorted Fungus in Chilli Oil
- Z M ARIER Chef's Homemade Crispy Ball served with Mongolian Sauce
- 16K )T Chilled Cucumber with Plum Sauce

N 3R

Truffle Mushroom Bisque served in Stone Pot

L WRIRIEHITER
Stirfried Monkey Head Mushroom with
Shredded Ginger and Seasonal Vegetables

THEEER
Braised Tofu and Porcini Mushroom served in Claypot

e &
Vegetarian Fish in Curry Sauce

FHEREMWFE
Stirfried Morel Mushroom with Yellow Fungus and Asparagus

EOME AR

Fragrant Stone Pot Rice with Black Termite Mushroom

T3 75 RIWHRAR
Double-boiled White Fungus with Peach Gum and Papaya

$668+ (/\\.l/8 persons)
$778+ (1H7H/10 persons)

AR EDEIEZE R SR (i fE$128++)
Complimentary Limited Edition
TungLok x Luzerne Porcelain Set (Worth $128++)

XSRS 530 109055 2 S BURFH BB 3% 5 R ks sl sk

All prices indicated are subject to 10% service charge and prevailing government taxes.
Menus and prices are subject to change without prior notice.



	套餐一
	Set Menu A
	牛油果菌菇沙拉伴红菜头冻 Chilled Avocado Salad and  Mixed Fungus served with Beetroot Jelly
	松露蘑菇汤 Truffle Mushroom Bisque served in Stone Pot
	雀巢宫保脆善 Vegetarian Eel with ‘Kung Pao’ Sauce  served in Crispy Basket
	米香黄金耳伴芥兰  Sautéed Yellow Fungus with ‘Kai Lan’
	红菇面线  ‘Mee Sua’ in Red Russula Mushroom Broth
	杨枝甘露冰淇淋 Chilled Mango Cream, Pomelo and Sago with Ice-cream
	$68

	(每位/person)
	这菜单显示的价格得另加 10%服务费及政府消费税。菜单及价格或有更改。



	套餐二
	Set Menu B
	巴山素肺片 Spicy Assorted Fungus in Chilli Oil
	红菇百合雪燕羹 Double-boiled Snow Swallow Soup  with Russula Mushroom and Fresh Lily Bulb
	翡翠豆腐 Homemade Beancurd topped with Fresh Mushroom
	黄金猴菇排 Crispy Lion’s Mane Mushroom Steak
	松露干烧伊面 Stewed ‘Ee-fu’ Noodles with Truffle Oil
	陈皮蓮子红豆沙 Red Bean Cream with Orange Peel and Lotus Seed
	$228

	(四位/4 persons)


	套餐三
	Set Menu C
	牛油果菌菇沙拉伴红菜头冻 Chilled Avocado Salad with Mixed Fungus served with Beetroot Jelly
	灵芝养颜炖汤 Double-boiled Nourishing LingZhi Soup
	羊肚菌黄耳炒脆笋 Stir-fried Morel Mushroom with  Yellow Fungus and Vegetables
	松露八宝豆腐盒 Braised Truffle Beancurd stuffed with  Eight Treasures and Broad Bean
	北京炸酱面 Beijing-style 'Zha Jiang' Noodles
	芦荟冻青柠索贝 Chilled Aloe Vera and Lemongrass Jelly  topped with Lime Sorbet
	$268

	(四位/4 persons)
	这菜单显示的价格得另加 10%服务费及政府消费税。菜单及价格或有更改。



	套餐四
	Set Menu D
	$318
	(六位/6 persons)
	这菜单显示的价格得另加 10%服务费及政府消费税。菜单及价格或有更改。



	套餐六
	Set Menu F
	红梅牛油果猴菇蔬菜沙拉 Chilled Avocado Salad and Lion’s Mane  Mushroom with Raspberry Sauce
	灵芝养颜炖汤 Double-boiled Nourishing LingZhi Soup
	米香葛仙迷宝塔菜 Poached Pagoda Brocoli with Star Jelly
	金枝玉叶 Vegetarian Satay served in Pineapple
	宫保彩椒脆善 Crispy Vegetarian Eel with Assorted Bell Pepper in ‘Kung Pao’ Sauce
	桃胶麻婆豆腐 ’Mapo’ Tofu with Peach Gum
	家乡炒黄姜面线 Wok-fried Turmeric ‘Mee Sua’
	杨枝甘露冰淇淋 Chilled Mango Cream, Pomelo and Sago with Ice-cream
	$508
	$618
	(八位用/8 persons)
	(十位用/10 persons)




