& & it

ye shanghai

Al 32 STARTERS
EHEBFEARH Black fungus in vinegar sauce
RIKEZES Sweet soy turnip
EE YL King oyster mushrooms with spring onion sauce
2 it G B “Drunken” chicken
$EIERA Pork terrine with Zhenjiang vinegar
i SOUP
A E B2 EE 2 Double-boiled conch with matsutake mushrooms
R MAINS
XO IR [F € KR Fried whole prawns with xo chili sauce
BE 52 44 Sautéed shredded mandarin fish
WERER Braised Tianjin cabbage with ham

BUM B FH A

Noodles with spring onions and soy sauce

DESSERT

Sweet almond cream with egg white

R ERE NS SALERRY, SR FENS300 (RES686)

Upgrade to "Double-boiled Superior Shark's Fin Consommé with Chicken and Ham" or
“Braised Superior Shark's Fin in Brown Sauce" for an additional$300 per person (original price $686).

Far$388:EfELaurent Miquel, Cabernet Sauvignon, France 3¢
Babich Black Label, Sauvignon Blanc, New Zealand 137 ([R{B5556)
*Add a bottle of Laurent Miquel, Cabernet Sauvignon, France or
Babich Black Label, Sauvignon Blanc, New Zealand for $388 only (original price $556)

$368 / fiil PER PERSON (RfEORIGINAL PRICE $686)
2{i#E MIN 2 PERSONS

S IN—HRFEE Subject to 10% service charge
WU EEREBRIEBUEM R Price apply to main dining room only
LEEZE £ HHAE Available all day

an elite concept VB -



