BETALEZE $19 800+10%

Combo Meal for 10 Pax $19.800+10%
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L F )\ B 3E Appetizers
L i & crispy eel
AU #8 & braised goose web in hotand spicy sauce
7]"5—%@ ﬁﬁi plum wine marinated shrimps
V. B ZE drunken chicken
K& B E thousand years egg with pickled ginger
% b #3485 )\ marinated cucumberin soy«Shanghai- style
rq E Y& %% wheat gluten with bamboo shootsand ginkgo nuts

‘]"/\ﬁ:f— potpourriofeighteen vegetables

F 3% The Mains
ff’E i }'*E % E] —:3‘:‘5757 pig tortter soup with peanuts & gorgon fruits
7]% E’Q 9'%7]‘/%)( ﬂ%% sautéed scallop with sweet green pepper
PR ¥ JE 5 R K deep-fried prawn balls stuffed with crab roe
. 78 FE JE BE steamed garoupa in sesame oil
B % 35 B % crispy garlic chicken
}ﬁ ﬁ"I $}]§ﬁ’% stewed lamb brisket with bean curd stick
K JER 72 E braised Tianjin cabbage with ham
4 B VAL salted egg yolk custard buns
'ﬁi‘ﬂ%}%ﬁ# baked pork pastries

4 KBS Dessert

HA= B /N I F miniglutinous rice ballin almond cream

BETALEE $28 800+10%

Combo Meal for 10 Pax $28 800 +10%
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L E )\ R % Appetizers
%_}:Jﬁ ﬁl smoked fish
# F 4 F sliced beeftongue with crispy bean curd
I 7K Z& spicy chicken «Sichuan » style
?ﬁ/l%‘ A sliced pork terrine served with Zhenjiang vinegar
Ja k2% ?E %] braised dried turnip in sweetsoy
M /N F i cherry tomato in plum sauce

AE U HE K BE 38 stuffed lotus root & sticky rice in osmanthus syrup
E%ﬁ)(?f}" _&._KH— black fungusin vinegar sauce

F 3% The Mains

K iE 2 Jb % ¥ & i double-boiled chicken soup with abalone,
mushroom and ham

i Eﬁ;’({: stir-fried river shrimps with peas
E A Jé}ﬁ"jﬂ stir-fried crab roe and crab meatwith shark fin
B F FIETE =% roasted duck (3 courses)
— 07 e K7 & A3 first - duck skin wrapped with pancake
— 07 WE ] A 3 ZE second -duck meatserved with lettuce
=g i BK ¥ K. third - sesame ballwith sautéed minced duck &pine nuts
K JHE 7K A #& steamed crab with egg in huadiao wine
7]=,'% %*L ]’/ﬂ steamed porkbellywrapped with fragrantleaves
$R & H A B A sautéed asparagus with ginkgo &lily bulbs
3E HE A& FUE, pan-fried pork buns

4% K # & Dessert

JHEE 2 % AL black sesame dumplings in fermented rice soup



& BT+ AEE $38 800+10%Combo Meal

for10 Pax $38800 +10%
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L E )\ H] 3 Appetizers
VL ¥ it 8 crispy eel
1 7K Z& spicy chicken «Sichuan » style
;""': % -’1"—‘% sliced beeftongue with bean curd
M % bE BE HE B sweetand sour spare rib
% L+ ¥ 3 % )\ marinated cucumberin soy <Shanghai- style
Mt/ NF i cherry tomato in plum sauce
i i JE P8 & tea leave smoked egg
‘]“/\ﬁif— potpourriofeighteen vegetables

F 3 The Mains

33 40 & B A buddha jumps over the wall
1 B B3 7 BE 3R steamed lobster with pork patty in wine sauce
% LB &% =15 roasted goose (3 courses)

— 07 R R F B3t first - goose skin wrapped with pancake

7 R A A 3 ZE second -goose meatserved with lettuce

=7 FRER B K third - sesame ballwith sautéed minced goose & pine nuts
AHUEE 4T A #8 # pan-fried pomfret with spicy salt
?I}%)ﬁ{%#ﬂbﬁ}i braised beefribs with brown sauce
ﬁ‘ ‘%—‘ = Ef% K sautéed green vegetable with bean curd skin
3 ] 24 BR 8% crispy turnip cakes

85 SCHE R Dessert

%fl‘}?ﬁ(gié\ double-boiled hasma in almond cream



