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ForRuM SPEcCIAL APPETIZERS

00329 g it 5L WG /4 M WG 5 $200
Poached Duck Tongue in Soya Sauce / Chilled Duck Tongue in Shaoxing Wine

00238 & 3 B Bk & v 1) $200
Deep-fried Salty Fresh Yam inTaiwan Style

re0es RSV AR $200
Deep-fried Fish Skin with Salty Egg and Mustard

34527 EEUEHMH’Z $200
Crispy Dried Shrimp with Garlic and Chili

o070 XOBEHLiBER T $280
Chilled Hokkaido Scallop with XO Sauce Dressing

926 R ek f R $280
Deep-fried Diced Salty Fish

a1 REMEERW $200
Pan-fried Bean Curd Roll Stuffed with bamboo Pith

00278 Tﬁf}f?Sﬁﬂﬁ] H J(H;E $450

36 Months Iberico Ham

- i 10% MRE & - K e 30 - REGH 30T - FEAEGH 30T - B E S s00T - W/MNEIRE 1407T

* Plus 10% Service Charge * Tea $30 for Each Person * Nuts $30 for Each

+ Forum Special Sauce $30 for Each - Corkage Fee $500 for Each Bottle - Parking Service $140 for 2 Hours
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CHEF AbAM RECOMMENDATION

07020 ] — 2K PR 4 f 5 R (& mosmo) $1300
Braised AhYat Abalone with Goose Web in Hot Pot

16027 & BE ) BF AR R 6w $380
Baked Fresh Shrimp with Chinese Celery and Radish in Hot Pot

00507 YE glt ﬁﬁ X ﬁ $350
Chef Adam Home-made Roasted Barbecued Pork

19006, g ¥ g T 4 = ¥ $320
Sauteed Assorted Seafood with Eggplant and Basil

o6t F R I = & $320
Sauteed Assorted Meat with Salty Fish & Mung Bean Sprout

16808 iﬁﬁﬁﬂ?ﬁ%ﬁ#ﬁ: $320
Deep-fried Baby Squid Stuffed with Minced Shrimp and Leek

11022 i’.ﬂﬁq:l’ﬂﬁ $380
Stewed Beef with Salty Clam in Hot Pot

o5t g 71 4 e LG B 3 $280/ 1
Double-boiled Pork Shank Soup with Cordyceps Flower & DeerTendon o

05045

AL RS F 5 97 B 480 B

Double-boiled Chicken Soup with Sea Conch and Mushroom

$280/ it

(per persons)

Il 10% RE % - F G4 30T - RUCGH 307 - WEBE G 305 - MRS s00% - M/ARAE 1407
* Plus 10% Service Charge + Tea $30 for Each Person - Nuts $30 for Each
* Forum Special Sauce $30 for Each - Cor[(age Fee $500 for Each Bottle - Parking Service $140 for 2 Hours
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NUTRITIOUS MENU
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19092

21031

19093

16030

44037

19089

WTMBATHE
HARBEAT - SR FERAE AT

Steamed Bean Curd Layered with Scallop, Yunnan Ham and Mushroom

Hokkaido Scallop, Yunnan Ham, Non-GMO Bean Curd

Mg 3 PO 3% 2 i T
B WA - B AR R T

Steamed Eggplant with Salted Cabbage and Minced Pork
Huizhou Dried Salty Cabbage, Organic Natural Pork, Local Organic Eggplant

BEEmARLGEE
HABIE - A EER RABENRER
Steamed Egg White Topped with Fresh & Dried Shrimp

Dried Japanese Sakura Shrimp, Local Fresh Shrimp, Kagoshima Hormone-free Egg

ENiE D RLE
WY EFME - HEE - A i ek
Stir-fried Shrimp with Morel Mushroom and Lotus Root

Yunnan Wild Morel Mushroom, PunTong Lotus Root, Local Fresh Shrimp

e —
EYTED =K
HA®wETH - FHRAK=GX  REAKBTH
Fried Rice with Conpoy and Taro

Hokkaido Conpoy, Thailand Organic Mixed Rice, Thailand Taro

B0 HUE 1 4
SEHRR B (THBRED) - I 4

Pan-Fried Crab Meat with Pepper and Vermicelli

Philippines Crab Meat (Sustainable Seafood), Longjiang Vermicelli

$320

$320

$320

$320

$320

$380

- ik 10% MBS & - A 305 - REGH 307 - WERE G 305 - MM &G soorT - M/ME G E 1400C
* Plus 10% Service Charge * Tea $30 for Each Person * Nuts $30 for Each
+ Forum Special Sauce $30 for Each - Corkage Fee $500 for Each Bottle - Parking Service $140 for 2 Hours
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FORUM VEGETARIAN SET MENU

HEEEIRHENERE

Deep-fried Bean Curd with Seasoning Salt * Bamboo Fungus Roll Filled with Vegetables

SR WHE

Sweet Corn and Assorted Fungus Soup

58 0 B vy

Braised Vegetarian Abalone with Vegetable

ik 7E I\ A 9

Braised Cordyceps Flower with Mushroom

REWF M

Somen with Seasonal Vegetable in Supreme Soup

KIEARINE S H
Double-boiled Papaya with Rock Sugar and White Fungus

IB] VA A K

Osmanthus and Dried Longan Jelly

HK$480 7%

- Ik 10% MBS & - R4 300C - REGH 307 - WEREGH 305 - ML G sooxT - /MBI E 1400C
* Plus 10% Service Charge - Tea $30 for Each Person + Nuts $30 for Each
+ Forum Special Sauce $30 for Each - Corkage Fee $500 for Each Bottle - Parking Service $140 for 2 Hours





