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huadiao wine marinated drunken pig feet
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spicy chicken «Sichuan » style
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cherry tomato in plum sauce
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double-boiled chicken and pork tripe soup with white pepper
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crispy duck with taro
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pan-fried pork buns
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marinated cucumber in soy ‘Shanghai " style
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salted egg yolk custard buns
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mini glutinous rice ball in almond cream

R

hot and spicy mud crab
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steamed tiger garoupa

K

sautéed seasonal vegetable with bean curd skin
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smoked fish

sliced beef tongue with crispy bean curd
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sliced pork terrine served with Zhenjiang vinegaer
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braised dried turnip in sweet soy
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double-boiled herbal mutton soup

roast duck
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stir-fried river shrimps with long jing tea leaves

LN

pan-fried yellow fish with spicy salt

tea leaf smoked egg
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1* course duck skin with pancake
2"1 course duck meat with lettuce
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abalone and noodle in spring onion oil
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sautéed clams, luffa and black fungus
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baked pork pastries
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crispy kumquat and taro roll
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walnut cream

$13,8808

FRESH
HAIRY CRABS

ye shanghai
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spicy chicken «Sichuan » style
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huadiao wine marinated drunken pig feet
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marinated cucumber in soy ‘Shanghai " style
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buddha jumps over the wall
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double-boiled pig trotter soup with peanuts & gorgon fruits
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double-boiled chicken and pork tripe soup with white pepper

1 M N ~ El
3 =)
=T A /;ﬁ

double-boiled herbal mutton soup
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hot and sour seafood soup
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pan-fried pomfret with spicy salt
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stewed lamb brisket with bean curd stick

RARMY % T

sautéed scallop with sweet green pepper ‘Hangzhou” style

W M

sautéed sliced eel with shrimps
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pan-fried beef short ribs with pepper salt
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minced shrimps served with lettuce
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crispy duck with taro

’rngl')(ﬁ 614‘/pc

honey glazed ham

&G
scrambled eggs and salted egg yolks with crab flavor
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pan-fried lamb chop

$460

$450

$220

$1,580

$s420

$s420

$s460

$220

$1,580

$1,480

$1,480

$1,080

$ 880

$ 880

$ 820

$720
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$520
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steamed fresh hairy crab

B K4 (% tper person)

braised supreme shark’s fin soup with crab roe

;;'g %\gﬁ j+ i '_:; (ﬁ':ﬁ/per person)

braised bird's nest with crab roe
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stir-fried river shrimps with crab roe
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crabmeat fried rice
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braised bean curd with crab roe
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peas and crab roe stuffed in taro shell

E}}l%\ . iXi/‘ﬁ (41 Ipcs)

deep-fried prawn balls stuffed with crab roe

B W e R A (% 1L/per person)

stir-fried crab roe and crab meat with shark fin
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sautéed pea sprouts with crab roe
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steamed pork and crab roe dumpling
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noodles with crabmeat in spring onion oil

Fim— % ¥ subject to 10 % service charge

78 market price

$2,480

$1680

$1,280

$1,080

$ 880

S 720

S 720

$ 580

S 680

$360

$ 320
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huadiao wine marinated druken pig feet

0 7K 2

spicy chicken «Sichuan » style
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sliced beef tongue with crispy bean curd
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cherry tomato in plum sauce
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marinated cucumber in soy ‘Shanghai’ style
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braised bird's nest with crab roe
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steamed fresh hairy crab
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steamed pork and crab roe dumpling
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baked silver cod with scallion

o M 8 5% T BR

double-boiled pork ball with crabmeat
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sautéed asparagus with crab roe
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double- bmled hasma with lotus seed in
fermented rice soup
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fresh fruit
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