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Lunch Set Meal for1pax$1,388+10%
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HI 3B Appetizers

FiHARK $4,888+10%
Lunch Combo Meal for 4 pax $4,888+10%
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HI 3Bt Appetizers
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Wheat gluten with bamboo shoots and ginkgo nuts
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Garlic cucumber

L & W

Sliced pork terrine served with Zhenjiang vinegar
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Crispy eel

5]‘% 1%371*2 The Mains
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Double-boiled chicken soup with coconut
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Minced shrimps served with lettuce

Steamed yellow fish with salted vegetables
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Crispy duck with taro
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Sweet and sour pork
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Steamed rice
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Steamed vegetable dumplings

45 2 E R Desserts
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Guilinggao
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Seasonal fruit platter
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Smoked fish

L & W

Sliced pork terrine served with Zhenjiang vinegar
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Potpourriof eighteen vegetables
M E K
Wheat gluten with bamboo shoots and ginkgo nuits
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Eggplant in plum and wine sauce
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Double-boiled short ribs with lotus root and barley
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Pan-fried yellow fish with spicy salt
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Sautéed shrimps in Shaoxing wine and chili sauce
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Steamed pork belly wrapped with fragrant leaves
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Baked cabbage with cream satice

Crispy turnip cakes

B R FH % Desserts
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Almond bean curd
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Seasonal fruit platter



