Chef Selections

Selected Lobster Set Menu for 4 persons
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Selected Roast Duck Set Menu for 6 persons
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duck tongue terrine in wine sauce
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shredded beef in house sauce

braised goose web in hot and spicy sauce
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Chinese coleslaw
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eggplant in plum and wine sauce
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double-boiled pork trotter with peanut and barley
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double-boiled chicken with coconut
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double-boiled beef brisket
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hot and sour seafood soup
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steamed oyster with egg in huadiao wine
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steamed garoupa with egg in huadiao wine
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smoked pomfret
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eight treasures duck
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stir-fried prawns in orange sauce
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braised ham with crystal sugar served with crispy bean curd & bun
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deep-fried duck meat with taro
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pan-fried lamb chop
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deep-fried rice cake wrapped in beef
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crispy kumquat and taro roll
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$ 380
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$ 560
$ 530
$1,430
$ 1,880
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$ 880

$ 180
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DESSERT

pork terrine served with Zhengjiang vinegar
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crispy eel
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eggplant in plum and wine sauce
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wheat gluten with bamboo shoots and ginkgo nuts
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double-boiled beef brisket
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baked Boston lobster in superior soup with e-fu noodles
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deep-fried fish with sweet and sour sauce

crispy garlic chicken
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sautéed seasonal vegetable with bean curd skin
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pan-fried pork buns
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crispy kumquat and taro roll
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almond bean curd

$7,980
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duck tongue terrine in wine sauce
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braised pork knuckle in dark soy served with bun
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Chinese coleslaw
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cherry tomato In plum sauce
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SOUP double-boiled chicken with coconut
F * Fr 52 W 7 (8 B2 s TR

AINS roast duck
15t course duck skin with pancake
2" course duck meat with lettuce
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stir-fried prawns in orange sauce
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pan-fried yellow fish with spicy salt
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deep-fried rice cake wrapped in beef
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braised Tianjin cabbage with ham
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ted egg custard buns
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DESSERT mango sago cream with pomelo

$11,880
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