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Jasmine Tea
Benefits: Releases body heat and relaxing
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Chrysanthemum Tea
Benefits: Brightens the eyes and cools the body

e

ESE(sES
BB , A%

Rose Tea
Benefits: Cools the body and beautifying effects for the skin
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Osmanthus Tea
Benefits: Soothes the throat
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Ginseng Oolong Tea
Benefits: Anti-aging, increases energy and endurance, mental and physical capacity,
and reduces blood sugar levels
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Longjing Tea
Benefits: Releases body heat and antioxidant
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Tie Guan Yin Tea
Benefits: Releases body heat and slimming
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Shou Mei Tea
Benefits: Detoxing, brightens the eyes and cools the body and antioxidant
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Shui Hsien Tea
Benefits: Good for digestion, anti-cancer, anti-aging, improves skin condition, slimming and lowers blood pressure
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Pu-erh Tea
Benefits: Good for digestion, increases metabolism and detoxifies the body
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KEE FOOD PHILOSOPHY

“Serving organic vegetables will contribute to a
healthier, happier and longer life to our members.”
- Chef Roland Schuller

We are firm believers towards the health and taste
benefits of organic and seasonal ingredients. Our chef
has collaborated with Dr Andrew Lam, Chief Farmer and
Founder of ecoFarm to source the freshest high-quality
organic vegetables from the pristine mountain range of
Ruijin, in Jiangxi China for the MSG-free dim sum and

vegetable section.



BUSINESS LUNCH ##4#

Daily Soup
BEE XS

Dim Sum Platter
O

Steamed Shrimp Dumpling

Steamed Seafood and Organic Chives Dumpling
Steamed Bamboo Pith and Spinach Dumpling
Deep-Fried Organic Vegetarian Spring Roll

KRIBRE - BHBHIERE - MERERER - BEREREZES

Wok-Fried Garoupa Fillet with Thai Asparagus and Black Fungus
EERABEWIIIK

or

Sautéed Angus Beef Cubes with Crispy Garlic
i ;1 AR AL

Fried Rice with Diced Abalone and Chicken
RN ER

$398 per person

Vegetarian option available upon request

DESSERT f:

Almond Tea
B
$70

Mango Pudding
TR
$60

Osmanthus Jelly
B

$50

Deep-Fried Banana with Custard (2 pieces)
YEST (FIH)
$60

Steamed Salty-egg Yolk Bun (2pieces)
FUVE (R
$60



RICE AND NOODLE f%i

Shanghai-Style Spicy Dan Dan Noodles (per person)
BRIERE (B
$118

Crispy Egg Noodles with Beef Tenderloin Slices and Black Peppercorn Sauce
S E L i
$258

Braised E-Fu Noodles with Scampi
Mo/ ERNPE
$258

Braised Rice Vermicelli with Shredded Pork
and Preserved Vegetables

$208

Yeung Chow Fried Rice
BB
$208

Spicy Stewed Beef Noodle Soup
RSP 5 5E
$158

Vegetarian Fried Rice
EHWER
$188

« CHEF ROLAND’S VEGETARIAN LUNCH #2714

Chef Roland’s Organic Vegetable Soup
Chef Roland B35

Organic Vegetable Dim Sum Platter
AR OB

Steamed Porcini and Assorted Mushroom Dumplings
Deep Fried Organic Vegetarian Spring Roll
Pan-Fried Organic Turnip Cake

Your Selection of Seasonal Organic Vegetable

LA

Mango Pudding
TERME

$358 per person



SOUP # MEAT AND VEGETABLE /%

Soup of the Day - Chef's Recommendation (per portion) Sautéed Strings Beans with Minced Pork and Olive Paste
EAEXES (BAI) TROEE
$88 $208
Double-Boiled Chicken Soup with Sea Whelk Wok-Fried Chicken Fillet and Shallot with Black Bean Sauce
and Agaricus Blazei Murill Mushroom (per portion) A b S5
EMERUIRIRZES (B1) $258
$98
Sautéed Angus Beef Cubes with Crispy Garlic
Shanghai-Style Hot and Sour Soup (per portion) == B A
LBMERS (B) $308
$98
* Braised Tofu and Bamboo Pith
* Chef Roland’s Organic Vegetable Soup (per portion) P EATIETRE
Chef Roland B35 (B11) $188
$98

SEASONAL, ORGANIC VEGETABLE W& HBERSE

Please ask for our daily selection!
$118 per portion

f Vegetarian Dish



FISH AND SEAFOOD f./{isfiE

Wok-Fried Garoupa Fillet with Thai Asparagus and Black Fungus
EHZRAREGWIIIR
$288

Pan-Fried Black Codfish with Homemade Sauce

in

$288

Sichuan-Style Stir-Fried Scallops and Prawns
NS FIR3K
$288

Scrambled Egg Whites with Scallops and Crab Meat
HFEREREE
$288

* Vegetarian Dish

APPETIZER i

Sichuan-Style Cold Chicken
BROKH
$138

Crispy Tofu Sheet Rolls Filled
with Mixed Vegetables and Mushrooms

ERRE
$98

Deep Fried Tofu Cubes with Spicy Salt

B8 R
$98

Shredded Chicken with Mung Bean Noodles and Sesame Sauce
Hr it 5
$108

Deep-fried Calamari with Spicy Salt
HEE S L
$108

* Century Egg with Pickled Ginger (per piece)

RERE (BR)
$48

Spicy Sheet Jelly with Coriander
BHE MR 5
$88

Jellyfish and Marinated Beef
BEHER
$128



DIM SUM #his

Steamed Pork Dumplings
(2 pieces)

INEEEL (M)

$88

Steamed Shrimp Dumplings
(2 pieces)

KERIREE (M)

$60

Steamed Siu Mai with Crab Roe
(2 pieces)
B2RE W)

$60

q Steamed Porcini and
Assorted Mushroom Dumplings
(2 pieces)
SHERNHR M)
$58

* Steamed Bamboo Pith
and Spinach Dumplings (2 pieces)
MERRER (M)
$58

* Vegetarian Dish

Steamed Char Siu Buns (2 pieces)
BIRXJEE (M)
$58

Steamed Glutinous Rice with Diced Chicken

and Mushrooms wrapped in Lotus Leaf
(2 pieces)

DYCRREE ()

$88

Steamed Minced Beef Balls

with Beancurd Sheet (per portion)
PR (EE)

$68

Steamed Minced Pork with Ginger
and Scallions wrapped in Tofu Sheet
Rolls with Oyster Sauce (per portion)

BHETE (8%
$68

Deep-Fried Wonton
with Sweet and Sour Sauce (per portion)

BEES ()
$88

Seafood Dumpling with Scampi (2 pieces)
/INEESECB RS (I(F)
$158

Wonton in Hot and Spicy Sauce (4 pieces)
KLHBEYD T-(TU )
$118

Pan-Fried Rice Flour Rolls

with Homemade XO Sauce (per portion)
X0 EFEH (85)

$70

Chicken Taro Puff Pastry with Abalone (2 pieces)

SR AT A (W)
$108

Steamed Seafood and

Organic Chinese Chive Dumplings
(2 pieces)

BEARIERER (M)

$78

Pan-Fried Pork and

Organic Baby Cabbage Dumplings
(2 pieces)

ERBEHIINER (M)

$60

* Deep-Fried Organic Vegetarian
Spring Rolls (2 pieces)
BREREES (M)
$60

* Pan-Fried Organic Turnip Cakes
(per portion)
BRAREIR (B%)
$98



