i,

LING ZHI

GREENS

MID-AUTUMN SET MENU A

N BRI+ RIE KT
WASABI-MAYO MONKEY HEAD MUSHROOM
SERVED IN FRESH DRAGON FRUIT

BRM=RE E
BRAISED BIRD'S NEST SOUP
WITH CHINESE YAM AND SPINACH

AFHERHRE
GRILLED PLANT-BASED TREASURES WITH
BRUSSELS SPROUTS IN SWEET AND SOUR SAUCE

=MEEE TR
MAITAKE MUSHROOM STEAK WITH VEGETABLES
IN BLACK PEPPER SAUCE

AHBHAKIR
STEAMED FRAGRANT PEARL RICE WRAPPED IN LOTUS LEAF

EERRAFETFAERE
OSMANTHUS PEACH GUM JELLY
SERVED WITH TUNG LOK'S MOONCAKE

$128++ F1iL / 2 PERSONS

ALL PRICES INDICATED ARE SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOVERNMENT TAXES. MENUS AND PRICES ARE SUBJECT TO CHANGE
WITHOUT PRIOR NOTICE. THE MANAGEMENT RESERVES THE RIGHTS TO AMEND THE TERMS AND CONDITIONS WITHOUT PRIOR NOTICE AND ITS
DECISION SHALL BE FINAL. X & RREMEEHM10%RS B MBATHER . RERMMEHEENR. EEEREMHERZTRMEFONA, BRBITE.



i,

LING ZHI

GREENS

MID-AUTUMN SET MENU B

hfElal]
ASSORTED COLD PLATTER

o U Z K CHILLED TOMATO WITH CHEF'S HOMEMADE SAUCE
e & EJKFEFE HONEY POTATO WITH OSMANTHUS FLOWER
o iZHEHEI CHILLED CUCUMBER WITH PLUM SAUCE
e BRI HI FRESH SALAD
e B IZERF SPICY ASSORTED FUNGUS IN CHILLI OIL

FEENE
DOUBLE-BOILED PUMPKIN BROTH
WITH MOREL MUSHROOM

BNEREEER
POACHED PAGODA BROCCOLI
WITH BLACK TERMITE MUSHROOM

BEREE
STIR-FRIED FLOWER SHIITAKE MUSHROOM WITH
PRESERVED MUSTARD GREENS

BB AE
JAPANESE SOMEN NOODLES WITH TRUFFLE OIL

HEERRAFETFAERE
OSMANTHUS PEACH GUM JELLY
SERVED WITH TUNG LOK'S MOONCAKE

$178++ Bl / 2 PERSONS

ALL PRICES INDICATED ARE SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOVERNMENT TAXES. MENUS AND PRICES ARE SUBJECT TO CHANGE
WITHOUT PRIOR NOTICE. THE MANAGEMENT RESERVES THE RIGHTS TO AMEND THE TERMS AND CONDITIONS WITHOUT PRIOR NOTICE AND ITS
DECISION SHALL BE FINAL. X & RREMEEHM10%RS B MBATHER . RERMMEHEENR. EEEREMHERZTRMEFONA, BRBITE.



i,

LING ZHI

GREENS

MID-AUTUMN SET MENU C

AT HRERD N
FRESH AVOCADO SALAD
WITH RASPBERRY SAUCE

R =R
BRAISED BIRD'S NEST SOUP
WITH CHINESE YAM AND SPINACH

MEIRERE
BAKED PLANT-BASED TREASURES WITH
CHEF'S HOMEMADE SAUCE

cEERHLEF
STIR-FRIED 'YUN ZHEN' MUSHROOM WITH
YELLOW FUNGUS AND VEGETABLES

MERKEFFE
BRAISED ‘EE-FU’ NOODLES WITH TRUFFLE OIL

EERRIAFETAERE
OSMANTHUS PEACH GUM JELLY
SERVED WITH TUNG LOK'S MOONCAKE

$218++ Uil / 4 PERSONS
$318++ 7x1iL / 6 PERSONS

ALL PRICES INDICATED ARE SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOVERNMENT TAXES. MENUS AND PRICES ARE SUBJECT TO CHANGE
WITHOUT PRIOR NOTICE. THE MANAGEMENT RESERVES THE RIGHTS TO AMEND THE TERMS AND CONDITIONS WITHOUT PRIOR NOTICE AND ITS
DECISION SHALL BE FINAL. X & RREMEEHM10%RS B MBATHER . RERMMEHEENR. EEEREMHERZTRMEFONA, BRBITE.



i,

LING ZHI

GREENS

MID-AUTUMN SET MENU D

RZ=Ht
LINGZHI TRIO APPETISER

B IIZEfTF SPICY ASSORTED FUNGUS IN CHILLI OIL
o KM 2 CHILLED TOMATO WITH CHEF'S HOMEMADE SAUCE
cMEMEREHSE SPINACH ROLL AND HIMEMATSUTAKE MUSHROOM
WITH SESAME SAUCE

RZFENEZ
DOUBLE-BOILED NOURISHING LING ZHI SOUP

NEEAWINTF
BRAISED EGGPLANT WITH BASIL SERVED IN CLAYPOT

75 % Mg &
SWEET AND SOUR BUTTON MUSHROOM WITH LYCHEE

MEBEEF IR
FRAGRANT TRUFFLE FRIED RICE WITH MUSHROOM

EERERAFEFAERE
OSMANTHUS PEACH GUM JELLY
SERVED WITH TUNG LOK'S MOONCAKE

$268++ Uil / 4 PERSONS
$398++ 7x1if / 6 PERSONS

ALL PRICES INDICATED ARE SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOVERNMENT TAXES. MENUS AND PRICES ARE SUBJECT TO CHANGE
WITHOUT PRIOR NOTICE. THE MANAGEMENT RESERVES THE RIGHTS TO AMEND THE TERMS AND CONDITIONS WITHOUT PRIOR NOTICE AND ITS
DECISION SHALL BE FINAL. X & RREMEEHM10%RS B MBATHER . RERMMEHEENR. EEEREMHERZTRMEFONA, BRBITE.



i,

LING ZHI

GREENS

MID-AUTUMN SET MENU E

RZ /g
LINGZHI FOUR APPETISER
o iE8%¥ &N CHILLED CUCUMBER WITH PLUM SAUCE
s B LLZERE SPICY ASSORTED FUNGUS IN CHILLI OIL

o I 2 CHILLED TOMATO WITH CHEF'S HOMEMADE SAUCE
o« YhEKMOZE MIXED BEANS SALAD IN ‘SHA CHA’ SAUCE

N d 3
TRUFFLE MUSHROOM BISQUE SERVED IN STONE POT

RN S e
WOK-FRIED MONKEY HEAD MUSHROOM WITH CELTUCE AND WALNUT

N EMREEE
BRAISED ‘MAPO' BEANCURD

= R AEES VG hE %F
SAUTEED SHAGGY MANE MUSHROOM IN
SWEET AND SOUR SAUCE SERVED IN CRISPY BASKET

SR EIE
BUDDHA JUMPS OVER THE WALL
(STEWED YELLOW FUNGUS , BAMBOO PITH, SNOW FUNGUS, MOREL MUSHROOM,)

REWAEEME Lk
WOK-FRIED TURMERIC NOODLES

EFEMBRAFETH
OSMANTHUS PEACH GUM JELLY
SERVED WITH TUNG LOK'S MOONCAKE

$428++ [M{if / 4 PERSONS
$538++ 7x1iL / 6 PERSONS

ALL PRICES INDICATED ARE SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOVERNMENT TAXES. MENUS AND PRICES ARE SUBJECT TO CHANGE
WITHOUT PRIOR NOTICE. THE MANAGEMENT RESERVES THE RIGHTS TO AMEND THE TERMS AND CONDITIONS WITHOUT PRIOR NOTICE AND ITS
DECISION SHALL BE FINAL. X & RREMEEHM10%RS B MBATHER . RERMMEHEENR. EEEREMHERZTRMEFONA, BRBITE.



i,

LING ZHI

GREENS

MID-AUTUMN SET MENU F

RZ /g
LINGZHI FOUR APPETISER
S AMEK CHEF'S HOMEMADE CRISPY BALL SERVED WITH MONGOLIAN SAUCE
e B ERTH SPICY ASSORTED FUNGUS IN CHILLI OIL

o 4T 323k % CHILLED BEETROOT JELLY
e R B KEESE CHILLED ASPARAGUS SERVED WITH WASABI SOY SAUCE

ASREE
BRAISED BIRD'S NEST WITH GINSENG SOUP

SRifeE
CRISPY VEGETARIAN EEL WITH 'KUNG PAO' SAUCE

FHENZER
BRAISED BEANCURD WITH PORCINI MUSHROOM SERVED IN CLAYPOT

"BTZTRES
BAKED PLANT-BASED TREASURES WITH PORTUGUESE CHEESE SAUCE

ALl 7
SAUTEED FOUR TREASURES VEGETABLES

SEMEARIR
FRAGRANT TRUFFLE STONE POT RICE WITH ‘JI ZONG' MUSHROOM

EEMEBIRF L B E
OSMANTHUS PEACH GUM JELLY
SERVED WITH TUNG LOK'S MOONCAKE

$508++ Uil / 4 PERSONS
$628++ 7x1iL / 6 PERSONS

ALL PRICES INDICATED ARE SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOVERNMENT TAXES. MENUS AND PRICES ARE SUBJECT TO CHANGE
WITHOUT PRIOR NOTICE. THE MANAGEMENT RESERVES THE RIGHTS TO AMEND THE TERMS AND CONDITIONS WITHOUT PRIOR NOTICE AND ITS
DECISION SHALL BE FINAL. X & RREMEEHM10%RS B MBATHER . RERMMEHEENR. EEEREMHERZTRMEFONA, BRBITE.



	MID-AUTUMN SET MENU A
	火龙果芥末猴头菇
	WASABI-MAYO MONKEY HEAD MUSHROOM
	SERVED IN FRESH DRAGON FRUIT
	碧波幽兰燕窝羹
	BRAISED BIRD’S NEST SOUP
	WITH CHINESE YAM AND SPINACH
	孢子甘蓝酸甜素鱼
	GRILLED PLANT-BASED TREASURES WITH
	BRUSSELS SPROUTS IN SWEET AND SOUR SAUCE
	黑椒舞茸菌排伴时蔬
	MAITAKE MUSHROOM STEAK WITH VEGETABLES
	IN BLACK PEPPER SAUCE
	荷叶珍珠米饭
	STEAMED FRAGRANT PEARL RICE WRAPPED IN LOTUS LEAF
	桂花桃胶冻伴花好月圆
	OSMANTHUS PEACH GUM JELLY
	SERVED WITH TUNG LOK’S MOONCAKE

	$128++ 两位 / 2 PERSONS

	MID-AUTUMN SET MENU B
	五福临门
	ASSORTED COLD PLATTER
	•山楂树之恋 CHILLED TOMATO WITH CHEF’S HOMEMADE SAUCE
	•金薯兆丰年 HONEY POTATO WITH OSMANTHUS FLOWER
	•话梅酱黄瓜 CHILLED CUCUMBER WITH PLUM SAUCE
	•蔬菜沙拉 FRESH SALAD
	•巴山素肺片 SPICY ASSORTED FUNGUS IN CHILLI OIL
	羊肚菌金瓜盅


	DOUBLE-BOILED PUMPKIN BROTH
	WITH MOREL MUSHROOM
	鸡枞菌米香宝塔菜
	POACHED PAGODA BROCCOLI
	WITH BLACK TERMITE MUSHROOM
	梅香大花菇
	STIR-FRIED FLOWER SHIITAKE MUSHROOM WITH
	PRESERVED MUSTARD GREENS
	松露火球日本面
	JAPANESE SOMEN NOODLES WITH TRUFFLE OIL
	桂花桃胶冻伴花好月圆
	OSMANTHUS PEACH GUM JELLY
	SERVED WITH TUNG LOK’S MOONCAKE

	$178++ 两位 / 2 PERSONS

	MID-AUTUMN SET MENU C
	红梅牛油果蔬菜沙拉
	FRESH AVOCADO SALAD
	WITH RASPBERRY SAUCE

	碧波幽兰燕窝羹
	BRAISED BIRD’S NEST SOUP
	WITH CHINESE YAM AND SPINACH
	麻香焗烤素珍
	BAKED PLANT-BASED TREASURES WITH
	CHEF’S HOMEMADE SAUCE
	云珍菌黄耳炒脆笋
	STIR-FRIED 'YUN ZHEN' MUSHROOM WITH
	YELLOW FUNGUS AND VEGETABLES
	松露长寿伊面
	BRAISED ‘EE-FU’ NOODLES WITH TRUFFLE OIL
	桂花桃胶冻伴花好月圆
	OSMANTHUS PEACH GUM JELLY
	SERVED WITH TUNG LOK’S MOONCAKE

	$218++ 四位 / 4 PERSONS
	$318++ 六位 / 6 PERSONS

	MID-AUTUMN SET MENU D
	灵芝三拼
	LINGZHI TRIO APPETISER
	•巴山素肺片 SPICY ASSORTED FUNGUS IN CHILLI OIL
	•山楂树之恋 CHILLED TOMATO WITH CHEF’S HOMEMADE SAUCE
	•麻酱松茸菠菜卷 SPINACH ROLL AND HIMEMATSUTAKE MUSHROOM
	WITH SESAME SAUCE

	灵芝养颜炖汤
	DOUBLE-BOILED NOURISHING LING ZHI SOUP

	九层塔石锅茄子
	BRAISED EGGPLANT WITH BASIL SERVED IN CLAYPOT
	荔枝咕噜玉
	SWEET AND SOUR BUTTON MUSHROOM WITH LYCHEE
	松露菌子炒饭
	FRAGRANT TRUFFLE FRIED RICE WITH MUSHROOM
	桂花桃胶冻伴花好月圆
	OSMANTHUS PEACH GUM JELLY
	SERVED WITH TUNG LOK’S MOONCAKE

	$268++ 四位 / 4 PERSONS
	$398++ 六位 / 6 PERSONS

	MID-AUTUMN SET MENU E
	灵芝四小碟
	LINGZHI FOUR APPETISER
	•话梅酱黄瓜 CHILLED CUCUMBER WITH PLUM SAUCE
	•巴山素肺片 SPICY ASSORTED FUNGUS IN CHILLI OIL
	•山楂树之恋 CHILLED TOMATO WITH CHEF’S HOMEMADE SAUCE
	• 沙茶爽口杂豆 MIXED BEANS SALAD IN ‘SHA CHA’ SAUCE


	松露蘑菇汤
	TRUFFLE MUSHROOM BISQUE SERVED IN STONE POT
	核桃鲜笋猴头菇
	WOK-FRIED MONKEY HEAD MUSHROOM WITH CELTUCE AND WALNUT
	川香麻婆豆腐
	BRAISED ‘MAPO’ BEANCURD
	雀巢糖醋鸡腿菇
	SAUTÉED SHAGGY MANE MUSHROOM IN
	SWEET AND SOUR SAUCE SERVED IN CRISPY BASKET
	菩提佛跳墙
	BUDDHA JUMPS OVER THE WALL
	(STEWED YELLOW FUNGUS , BAMBOO PITH, SNOW FUNGUS, MOREL MUSHROOM)

	家乡炒黄姜面线
	WOK-FRIED TURMERIC NOODLES
	桂花桃胶冻伴花好月圆
	OSMANTHUS PEACH GUM JELLY
	SERVED WITH TUNG LOK’S MOONCAKE

	$428++ 四位 / 4 PERSONS
	$538++ 六位 / 6 PERSONS

	MID-AUTUMN SET MENU F
	灵芝四小碟
	LINGZHI FOUR APPETISER
	•蒙古石榴球 CHEF’S HOMEMADE CRISPY BALL SERVED WITH MONGOLIAN SAUCE
	•巴山素肺片 SPICY ASSORTED FUNGUS IN CHILLI OIL
	•红菜头冻 CHILLED BEETROOT JELLY
	• 刺身冰镇芦笋 CHILLED ASPARAGUS SERVED WITH WASABI SOY SAUCE

	人参燕窝羹
	BRAISED BIRD’S NEST WITH GINSENG SOUP
	宫保脆善
	CRISPY VEGETARIAN EEL WITH 'KUNG PẠO' SAUCE
	牛肝菌焖豆腐煲
	BRAISED BEANCURD WITH PORCINI MUSHROOM SERVED IN CLAYPOT
	葡汁芝士焗素鱼
	BAKED PLANT-BASED TREASURES WITH PORTUGUESE CHEESE SAUCE
	京扒四宝蔬
	SAUTÉED FOUR TREASURES VEGETABLES
	鸡纵菌松露石锅饭
	FRAGRANT TRUFFLE STONE POT RICE WITH ‘JI ZONG’ MUSHROOM
	桂花桃胶冻伴花好月圆
	OSMANTHUS PEACH GUM JELLY
	SERVED WITH TUNG LOK’S MOONCAKE

	$508++ 四位 / 4 PERSONS
	$628++ 六位 / 6 PERSONS


