BAEBEL $1980+10% (B £ R E

Set Menu $1,980+10% (must take same menu per table)
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LR BB Appetizers
T ¥ e #

crispy eel

M B O OB

Huadiao wine marinated drunken pig feet

0 Kk #

spicy chicken «Sichuan » style

N EF A
cherry tomato in plum sauce
= LB EF N

marinated cucumberin soy «Shanghai- style
F % The Mains
2R F AL

double-boiled herbal mutton soup

B RBATH

stir-fried tiger prawn with scallop

= I

crispy rice cones filling with mixed seafood

SN L

honey glazed Iberico porkloin

¥ Wl % N K K H

sautéed clams, luffa and black fungus
"B % ot
baked pork pastries
4% K # & Desserts
&£ BT

miniglutinous rice ballin almond cream

B R B

seasonal fruitplatter

BAEBEM $288010% (7 £ B FH %)

Set Menu $2,880+10% (must take same menu per table)
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L ILHEE Appetizers
¥ L B E &

smoked fish

X4 F

sliced beeftongue with crispybean curd

t HE B %

drunken chicken

HEE R K

tea leafsmoked egg

B % & E

braised dried turnip in sweet soy

F % The Mains
K JE # b % B # & 5

double-boiled chicken soup with abalone,mushroom and ham

wmENE A
pan-fried yellow fish with spicy salt

t % B O A

Boston lobsterin superior soup with e-funoodle

N FERBRE RN T HE

braised pork ballwith crabmeat

K & H & E A

sautéed asparagus with ginkgo & lily bulb

7 £ A
pan-fried pork buns
45 K H & Desserts
i )

black sesame dumplings in fermented rice soup

B R B

seasonal fruitplatter



BEAEEEN $388010% (B £ B E %

Set Menu $3,880+10% (must take same menu per table)

FBHTREERER > wHTEFRAFTT

SR D00 (D00 (IO DoAD0 R (D0 oD R D02 L0000 o (0o DR D0 002

L LHE Appetizers
% Lt #E A

smoked fish

ML K A

sliced pork terrine served with Zhenjiang vinegar

L R

jelly fish in spring onion oiland cucumber

M EE K

wheat gluten withbamboo shoots and ginkgo nuts

RN A

cherry tomato in plum sauce

F 3 The Mains
B R oA

buddha jumps over the wall

f F B & M B

sautéed lobsterballs with ginkgo &lily bulb

RV /S

deep-fried fish with sweetand sour sauce

E N U SN

pan-fried beefshortrib

KB # B

braised Tianjin cabbage with ham

crispy turnip cakes
4% K # & Desserts
B oM B W

double-boiled hasma in almond cream

B R 3

seasonal fruitplatter

BAEZEN $588010% (B £ B F %)

Set Menu $5,880+10% (must take same menu per table)
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L ILHEE Appetizers
I ¥ O &

crispy eel

B X M B A

sweetand sour spare ribs

£FEx 4 F

sliced beeftongue with crispybean curd

B LR K R

stuffed lotus root with sticky rice in osmanthus syrup

+ )\ #

potpourriof eighteen vegetables

F 3 The Mains
o K ME B R OR M|

double-boiled superior shark fin with chicken and ham

BOH OB OB R

stir-fried lobster balls with peas

B 2 MR E S

braised abalone and sea cucumberin oyster sauce

FOOF N

pan-fried lamb chop

I

steamed garoupa in sesame oil

steamedvegetable dumplings
4% K # & Desserts
KK ERERE

double-boiled bird's nest withllotus seed

B R 3

seasonal fruitplatter



EREREAL $188010%

Vegetarian Set Menu $1,880+10%
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L ILHEE Appetizers
ERR(E A A

stuffed lotus root with sticky rice in osmanthus syrup

B =% % B A

braised dried turnip in sweet soy

B W B £ KH

black fungusinvinegarsauce

RN A

cherry tomato in plum sauce

fe X % % %

crispy bean curd skin rolls with vegetables

F 3 The Mains
WmWENEHREE &

double-boiled matsutake mushroom with bamboo pith

%oE F K X T 6

sautéed peasserved with sesame pocket

FREF MW T HE

braised vegan meatball

mNF R T N\ #

braised cabbage roll

W E W K

truffle fried rice

T H XA
steamedvegetable buns
4% K # & Desserts
KW A E R RS
double-boiled bird's nest with lotus seed
S R &

seasonal fruitplatter



