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EARREMEFANEN  BTED
XERPERNARRTSS  ABE
SLETT S HER LT P30T
- FRER  MESHT RFEEE
FERFED - B FAREETN

HESES - 5
BB AR M7 T B $238 (100g)

(554 400g #2)
Salt-roasted Dry-aged Australia M7 Wagyu
(Minimum 400g Order Quantity)

I REERAFEAFCRMN M7 F4 $238 (100g)
(514 400g i)

Sautéed Dry-aged Australia M7 Wagyu with

Figs, Fresh Asparagus

(Minimum 400g Order Quantity)

BEASRMNNEEE & $980
Salt-roasted Dry-aged Wagyu Beef Tongue
ERLERERSAESLR & $368
Sizzling Dry Aging Chinese Silver Pomfret

with Ginger

I K AR $368

Pan-fried Dry Aging Chinese Silver Pomfret
with Soy Sause

ERBRPREER $368
Sautéed Dry Aging Chinese Silver Pomfret
with Spring Onion

G RER D
Signature  Vegetarian  Mildly Spicy
NEEEARYBEESRUIRY, HRTSORMORHE.
FRAETRBM AU 10%4Y AR 75 3
Please Inform our service staff if any food allergies or dietary requirements
All prices are subject to 10%serice charge



J& P AEIR B A A
LUNA CHEF'S Special Recommendations

g88% Appetizer
IEFRHER
Japanese Hokkigai, Preserved Ginger
BB P R X
Barbecue Iberic Pork Fillet, Glazed French Longan Honey
FRETTE

Pan-fried Scallops with French Pesto Sauce

% Soup
e SRR A
Double-boiled Soup with Black Garlic, Sea Cucumber,
Conch Stew and Silkie Chicken

F 3£ Main Course

FE A RS
Deep-Fried Crispy Black Cod with Tangerine Sauce

=ZBRIMNABE

Braised Australian 3-Head Abalone

/B E S IA
24-Hour Slow-Cooked Beef Short Ribs

WS KR HREHE
Seasonal Vegetables, Algae in Chicken Broth

* 8 Grain
MESEEEX
Braised Rock Rice with Matsutake Mushroom,
Morel and Sea Urchin

#H & Dessert
AT YRR R R AREE

Jasmine Tea Panna Cotta and Black Sesame Pudding

1L HK$1,388 Per Person

FIN HK$168 =BE MM ABAOFHAR Z R +/\ BB P2 AE
Add HK$168 Braised Australian 3-Head Abalone
Upgrade to Braised Middle Eastern 18-head Abalone

& g RER D W’
Signature  Vegetarian  Mildly Spicy
WA FTEYRESRGIRY, BRTSNRMANBHA.
P AR E S AN 1O%AY ARFS
Please Inform our service staff if any food allergies or dietary requirements
All prices are subject to 10%serice charge



BE B RER
LUNA CHEF'S Set Dinner

G848 Appetizer
BAIEERK
Chilled Passion Fruit with Red Wine Sauce
JE A PP IF R U
Barbecue Iberic Pork Fillet, Glazed French Longan Honey
=AM IER
Deep-fried Pastry, Beef Tenderloin, Trio-pepper

& Soup
pide s Rk 862373
Double-Boiled Soup with Fish Maw, Dried Pearl
Meat and Shzuoka Honey-Dew Melon

F3 Main Course
WEHEETHED
Steamed Cod Fish with Diced Shrimp
and Savoy Cabbage

T NEFBE A AIA
24 Hours Slow-Cooked Beef Short Ribs
with Gravy

BFINRE
Spring Bamboo Shoot and Pine Nut

with Think Broth

+# Grain
RINBEEHE
Stir-Fried Green Sprouts with Black Truffle
and Mushrooms

#H & Dessert
BFERERL

Mandarin Vanilla Mousse Cake

I HK$738 Per Person

7 h0 HK$338 S EH BB FIRPH AR ERMN =R
750 HK$498 S FEHEEFRPAREPR+/\ BT
Add HK$338 Steamed Cod Fish with Diced Shrimp and Savoy Cabbage Upgrade to
Braised 3-head Abalone
Add HK$498 Steamed Cod Fish with Diced Shrimp and Savoy Cabbage Upgrade to
Braised Middle Eastern 18-head Abalone

B ke RBER D W
Signature  Vegetarian Mildly Spicy
WMAFERYBHESEURY, HRATSMRMORHER.
P AR B8 HNUST 1OWEY AR % ¥
Please Inform our service staff if any food allergies or dietary requirements
All prices are subject to 10%serice charge



4 I8 % Catch of the day

R R RAL T BE (/89— T ) $1,880
Steamed Red Flag Groupa with Garlic
and Sichuan Pepper (Approx. 24 Taels)

HmTEMARGRER (80— %) $1,480
Steamed Spotted Garoupa with Chicken
Oil and Huadiao Wine (Approx. 24 Taels)

BARRER (B/H—) $888
Steamed Spotted Garoupa with Ginger
and Spring Onion (Approx. 16 Taels)

EFEME $1,080
BRI R 7R DEER = FEREPEEK

X
EARAAMEER 3 S RFFADITEN
Brown-marbled Garoupa Two Ways
Steamed Spotted Garoupa Fillet, Fresh Crabmeat,
Ginger, Egg White Sauce OR
Sautéed Garoupa Fillet with Morels
And
Wok-fried Crispy Grouper Brisket & Bone,
with Ginger and Thai Basil OR
Steamed Giant Grouper Brisket & Bone
with Garlic

(GEL RDER D W%
Signature  Vegetarian Mildly Spicy
mAEE R YR EEE YRS, MRS MBEMNNERBE.
FRAAET AU 10%49 AR 75 ¥
Please Inform our service staff if any food allergies or dietary requirements
All prices are subject to 10%serice charge



4 IR 78HE Catch of the day

+HEREEER (8/8—F¥) $1,680
Braised Lobster with Boletus
(Approx. 24 Taels)

EXREFREEER (B/A+Zm) $488
Stir-fried Lobster with wild rice
and Olive Vegetable (Approx. 12 Taels)

JbigiE 3.6 £ BEERIK (B/41+ M) $488
Sautéed Lobster Meal with Egg White
and Hokkaido Milk (Approx. 12 Taels)

PR Er N R AR <wlE> (B/AF) $2,480
o K CREEQ ARG
o SBAMATHRhEEER T
Alaskan Crab Two Ways (Approx. 4 Jin)
» Steamed with Egg White
in Aged Huadiao Wine
*  Wok-fried with Ginger and Thai Basil

BEREDEE (&/4+W) $688
Wok-fried Female Mud Crab
with Chilli and Garlic (Approx. 12 Taels)

EHRBBNEARKRES (E/M—T¥)  $1.380
Canadian Live Geoduck Poached
in Chicken Broth (Approx. 24 Taels)

BEBRHUHEMERZKE (B/8—F¥) $1.380
Sautéed Canadian Live Geoduck with
Spring Onion (Approx. 24 Taels)

(GRS RDER D WE
Signature  Vegetarian  Mildly Spicy
A FERYRESBURE, HRUSHEMNRHE.
P B AN 1O%AS AR5 ¢
Please Inform our service staff if any food allergies or dietary requirements
All prices are subject to 10%serice charge



BISK Appetizers

WK BRE&
Chilled Wagyu Tongue with
Pepper and Chilli Sauce

M B L NERR AT IR
Chilled Foie Gras and Plum Wine Jelly

RHhiERERESE @
Pan-seared Dried Golden Oysters with
Longan Honey

EmEERIUVEABBA (L)
Pan-Seared French Duck Liver with
Blueberry Sauce

(Per Person)

T HB R
Chilled Jellyfish with Japanese Citron

EEBT REMMHBHE Q @ D

Chilled Mild Morels and French Bean with

Chanterelle Cibarius Oil

HRFTARFILEHNEES &
Chilled Lily Bulbs and Chinese
Yams with Sesame Seeds Sauce

EFRDHVEE (KD &
Japanese Hokkigai, Preserved Ginger
(Per Person)

FER/\RBERE T &
Deep-fried Tofu and Bean Cake

AR O BEEK
Deep-fried Crispy Foie Gras Paste Ball

GRS RER D W&
Signature  Vegetarian  Mildly Spicy

MAEEIRYBEERNRY, HRATSMBRMNERSE.

P AR AB98 ANU 1O%AYAR 75 3¢

Please Inform our service staff if any food allergies or dietary requirements

All prices are subject to 10%serice charge

$268

$258

$258

$188

$158

$138

$138

$138

$118

$108



B3 - 8 Shark's Fin and Soup

FERFH+_—_NE&A8 ("1 MmEm)
Double-boiled Superior Shark Fin Soup

BRERFH+_NETE (+W)
Double-boiled Superior Shark Fin Soup

<HBR=BAIHiT>

<Please pre-order 3 days in advance>

EE2aRMT+—NE&98 (h)
Double-boiled Superior Soup with
Shark's Fin, Yunnan Ham and Chicken
(Per Person)

BB _NEAE (1)
Braised Tiger Shark's Pectoral Fin
with Thick Soup (Per Person)

AL A (fD)
Braised Shark's Fin Soup with Crab Meat
(Per Person)

FEEIHZEHA ()

Double-boiled Soup with Dried Pearl Meat,

Honey-Dew Melon (Per Person)

RAIRIRMT 44 (hD)
Double-boiled Soup with Silkie Chicken
with Black Garlic and Whelk (Per Person)

ERIERER (1)
Braised Fish Maw with Sweet Corn
and Bamboo Fungus (Per Person)

EFRABEMRARE (1)
Hot and Sour Soup with King Crab Meat
(Per Person)

FHEFRE (f)
Shredded White Fungus and
Vegetables Soup (Per Person)

bl DER oA
Signature  Vegetarian  Mildly Spicy

SO A AR LW AR S, RN & SR MERA.

AR AR I0G 10%00 8 3

$9,280
(+=HA)

$6,280
(/\hLF)

$688

$688

$528

$168

$168

$168

$168

$118

Please Inform our service staff f any food allergies or dietary requirements

All prices are subject to 10%serice charge



jid 3 Dried Seafood

FE+/\BEOEMESE () @ $888
Braised Middle Eastern 18-head Abalone
with Elm Ear

=B 4BER (fD) $688
Braised Australian 3-Head Abalone
(Per Person)

EaflEERAMRN/\BEES (1) $488
Braised Kanto Sea Cucumber with

Black Garlic and Chinese Yam

(Per Person)

hEEBIEMAEMEE (f) $328
Braised South Africa 5-Head Abalone

and Polish Goose Feet

(Per Person)

ERHEBH=C%E () & $298
Pan-fried Fish Maw with

Three-Color Quinoa

(Per Person)

BRI BIRIEIER (fr) $298
Creamy Fish Roe Braised Fish Maw
(Per Person)

EHRELPE $488
Braised Shredded Fish Maw and
Spring Onion with Chicken Broth

(G RER D MB
Signature  Vegetarian  Mildly Spicy
A EARMBEEROmY, MENSORMGERA,
FEHBAR NS 1h R
Please Inform owr service staff if any food aliergies or digtary requirements
All prices are subject to 10%serice charge



B¥ Seafood

HELBNE T FIOPEER

Sautéed Garoupa Fillet with Sakura Shrimp

and Nine-years Lily

EimRER @
Deep-fried Crispy Black Cod with
Tangerine Sauce

) B X B R DA
Baked Grouper Belly with Fresh Ginger
and Spring Onions

ERREBR
Stir-fried Semi-dry Oysters with Ginger
and Scallions

RIEE &
Deep-fried Black Cod with Teriyaki Sause

AWEFZIERE 2D
Deep-fried Tiger Prawns with
Pepper and lemongrass

FHEEGILSETT

Sautéed Hokkaido Scallops with Morels
and Asparagus

&+ R @
Sauteed Tiger Prawns Shanghainese
Sweet Soy Sauce

BRARER B IR MR Ek D
Braised Tiger Prawns, Sour Broth,
Green Peppercorn

FERBEEILSET T
Pan-fried Hokkaido Scallops with French
Pesto Sauce

BRE B PZADIK (r)

Steamed Garoupa Fillet with

Fresh Crabmeat, Ginger and Egg White
(Per Person)

(GEEL RVER D M
Signature  Vegetarian Mildly Spicy

MAEERYBSEEGRY, FRATEHNRMAMESR.

FRrA S E RN 10%H9ARF5 %

$368

$368

$328

$328

$328

$328

$308

$298

$298

$298

$188

Please Inform our service staff if any food allergies or dietary requirements

All prices are subject to 10%serice charge



Al Meat

e eVINES L P[]
24 Hours Slow-Cooked Beef Short Ribs

S A\
Stir-fried U.S Prime Beef Short Rib with
Garlic and Black Pepper

BofE BB XEERAYE
Pan-fried Lamb Rack with Black Garlic
and Basil Sauce

SCK R RZ 4R AE
Deep-fried Wagyu Beef Cheek

MR RE S RS E
Quick-fried Minced Pork with
Dark Porcini

FER)IGETH (%) D
Sautéed Diced Chicken In “Sichuan” Style
(Half Bird)

METH=%4%# (¥%)
Pan-fried Chicken with Matsutake
(Half Bird)

BhER =% (X%

Deep-fried Crispy Sanhuang Chicken,
with Spring Onion Sauce

(Half Bird)

AEERERERA
Stir-fried Pork Neck Meat with
Red Wine and Pickles

OiHw QEr  ouA
Signature  Vegetarian Mildly Spicy
WA RE RN, RERERNANNRTA.
Fif TR 0N B J040 10800 A58 &

Piease Inform our service staff if any food alergies or detary requirements

All prices are subyect to 10%serice charge

$588

$468

$428

$368

$328

$288

$288

$288

$268



e 107 S Barbecue Meat

IERAE®R (RS @ $728
Roasted Beijing Duck

(Whole Bird)
AR 45 7

Cooking time: about 45 minutes

EBAAETFREHRED $338
Luna's Iberica Pork Fillet with
Glazed French Longan Honey

TR IENGTHEE—T] $308
Grilled Pork Belly with Thai Basil

RRABEARHE ¥5) @ $288
Smoked Sanhuang Chicken with
Apple Wood and Chinese Tea

(Half Bird)

RER (FE) $268
Smoked Crispy Duck

(Half Bird)

PREEFERERERE (REE) $238
Drunken Pigeon in Aged Hua Diao Wine

(Whole Bird)

MEEZE—+B9% (RE) & $128
Smoked Pigeon with Coffee Bean

(Whole Bird)

GRS DER D W&
Signature  Vegetarian  Mildly Spicy
MAFERYIBHSMGRRE, HRSMBMOBHE.
PR AR NS 10%AY AR5 3¢
Please Inform our service staff if any food allergies or dietary requirements
All prices are subject to 10%serice charge



X Vegetables

BRANDE D &
Sautéed Crispy Vegetables,
Dried Mantis Shrimps

and Bell Pepper Sauce

AR F5 1 S I Y R A

Sizzling Romaine Lettuce and Pork Loir

FERKIEEHREE O
Braised Tofu, Shredded Pork and
Chinese Cabbage

BILRREERE D
Sautéed Tientsin Cabbage, Sakura
Shrimps and Black Vinegar

WEKRHEHREE @
Seasonal Vegetables, Algae in Chicken
Broth

NEBEGPDEE &3
Sautéed White Fungus, Fresh Lily
Semi-Dried Tofu

EEOCTE €3
Sautéed Kale with Brown Sugar
and Ginger

REBABEMEES €3

Stewed Japanese Pumpkin with
Egg White

FAENERSZEN
Bamboo Fungus, Lettuce and Potato in
Fish Broth

AR A KBS EE €3
Sautéed Seasonal Vegetable
and Garlic with Chicken QOil

MEEFREEHREE €3

Braised Tofu with Matsutake
and Morels

GRS RER D Wk

Signature  Vegetarian  Mildly Spicy

$238

$218

$198

$188

$188

$188

$188

$188

$188

$188

$188

NAEERYREEENRY, BIREMRMORYE R,

i AR T AU 10%A9 RS ¥

Please Inform our service staff if any food allergies or dietary requirements

All prices are subject to 10%serice charge



iR« 5 Grain

MEBIEEEX &
Braised Pearl Rice with Matsutake
Mushroom, Morel and Sea Urchin

BENRSRKER @
Poached Fresh Crabmeat Minced Port
and Crispy Rice Krispies in Fish Broth

R S E L A
Stir-fried Chinese Purple Yam Noodles
with Barbecue Pork

ER R XK
Cod Fish and Shrimp on Panda Rice

W KEEEAERL @
Fried Rice Vermicelli with Crab Meat,
Egg, Bean Sprout and Slice Pork

RRIAFFALE D
Fried Rice Noodles with Sliced Beef
and Garlic

i b UKD AR

Fried Rice with Mantis Shrimps and Egg White

with Spring Onion Oil

SRR BFRI S
Fried Rice with Salted Black Beans, Dace
and Minced Beef

N AP R R AT A
Stir-Fried E-Fu Noodles with Shrimp Roe

FEIREHERXK &

Fried Orzo Pasta with French Beans (Vegetarian)

GRS RDER D #x
Signature  Vegetarian  Mildly Spicy
WA EEREYBRHSEGIRE, HRATENBMNRBE,
Fir AT AR B8 AU 10%49 AR T #

Please Inform our service staff if any food allergies or dietary requirements

All prices are subject to 10%serice charge

$268

$268

$238

$238

$238

$218

$208

$208

$198

$188



&H an Dessert

BB EBEE () $338
<R =BHITET>

Home-made Luna's Birthday Cake

(Per Pound)

<Please pre-order 3 days in advance>

¢ RAMERH T RERE
Jasmine Tea Cream Lychee Jelly
layer cake

< BREEREDER
Longevity Peach strawberry
Chocolate Cake

> CREWE
Mango Mille-feuille

HA#MSBE @ $198

Luna's Dessert Platter

RFHIYR (fL) $98
Jasmine Tea Panna Cotta
(Per Person)

NE R EEBEE () B $88
Double-boiled Sweeten Pear with Sichuan
Fritillary and Tangerine Peel

(Per Person)

FHERDETEBEE (L) $88
Jasmine Tea Cream Lychee Jelly Layer Cake
(Per Person)

B 1B RDER D #ER
Signature  Vegetarian  Mildly Spicy
MAFCEYRHSEUERY, HRITEMRMOBRHE.
FRAARET AU 10%89 AR 7% #
Please Inform our service staff if any food allergies or dietary requirements
All prices are subject to 10%serice charge



#H i Dessert

oS L BRI RS ()

Marshmello Cheese Cake with Cherry Blossoms

Bean Paste Filling Roll
(Per Person)

BREAHNES ()
Strawberry Chocolate Mousse
(Per Person)

EREW® (f)
Mango Mille-feuille
(Per Person)

ERNEREE (L)
Creme Brilée
(Per Person)

EM=RTE (h)
Awakened Lion Mango Pudding
(Per Person)

BT FECHB (1)

Peach Gum with Wolfberry and Osmanthus
Sweet Soup

(Per Person)

B HEE (f)
Chilled Sweeten Mango Cream
(Per Person)

BRRREE (2 &
Black Sesame Pudding
(Two Pieces)

B 1B1% RER D W
Signature  Vegetarian  Mildly Spicy
0 1] S YA S RS, ASER AT A A RN ARISE .
PR ATRE WhnU 10%49 R 3
Please Inform our service staff if any food allergies or dietary requirements
All prices are subject to 10%serice charge

$88

$88

$78

$78

$78

$78

$68

$68



Hith Other

EZEERK (BI) $28

Chinese Tea and Water (per Person)

TERNE $28
Snacks & Condiments

HEBR $22
Steamed Rice

PIsh & $200
Cake Cutting Fee

i & $250
GEFRERERR 20 3¢ 750 ML IXTF)

Corkage Fee

(Alcohol Concentration Below 20 or 750 ML)

i 2 $500
GBS RESR 20 5 750 ML Y L)

Corkage fee

(Alcohol Concentration Above 20 or 750 ML)

GRS RER D ek
Signature  Vegetarian  Mildly Spicy
0 YRR M PR, BSIRRT R RPN RHE .
Fir AT 4540 AN 10%40 IR 3% ¥
Please Inform our service staff if any food allergies or dietary requirements
All prices are subject to 10%serice charge



