BAEREA $1980+10% (F £ R F %)

Set Menu $1,980+10% (must take same menu per table)
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AL E L Appetizers
2 L B E &

Smoked fish

L A WA

Sliced pork terrine served with Zhenjiang vinegar

M E E %

Wheat gluten with bamboo shoots and ginkgo nuts

B % B E

Braised dried turnip in sweet soy

W EH T

Eggplant in plum and wine sauce
F ¥ The Mains
AL G BB

Double-boiled conch with chicken & lyceum chinese

B Om % E R AT H

Tiger prawn mapo tofu with pan-fried scallop

EhnBEEZ

Baked stuffed crab shell

L S =

Baby ribs glazed with Zhengjiang black vinegar

FRRRIRBK

Sautéed green vegetable with bean curd skin

Crispy turnip cakes
% K # & Desserts
£ LK T
Almond bean curd
o R &

Seasonal fruit platter

BAEBEFM $288010% (5 £ B FH %)

Set Menu $2,880+10% (must take same menu per table)

GRS T S B TR b

IR D0 AR (D0 AR (D0 A (D0 A (D0 (D0 (D0 9P 4D o (D0 oY (D0 (D0 oY (D0 oY (D0 oY (D0 oY D0 Y Do)

AV L HEE Appetizers
T ¥ %
Crispy eel

¥ ¥ 4 &

Sliced beef tongue with crispy bean curd

e mE B %

Huadiao wine marinated drunken’chicken

o E R E

Tea leaf smoked egyg

N

Cherrytomato in plum sauce

F % TheMains
K E B B & ¥ 16 18 & 5

Double-boiled chicken soup with abalone and cordyceps flower

W e NRE A
Pan-fried yellow fish with spicy salt

tm R R F A

Baked lobster in superior soup with e-fu noodle

2 F A

Honey glazed Iberico pork

KB E OH

Braised Tianjin cabbage with ham

R A A
Pan-fried pork buns
% K # & Desserts
m A H B

Mango sago cream with pomelo

o R B

Seasonal fruit platter



BAEBE $3880:10% (5 £RFEH)

Set Menu $3,880+10% (must take same menu per table)
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AL L Appetizers
T ¥ M &
Crispy eel

B E L HE S

Sea cucumber and cordyceps flower in sesame oil

O M B A

Sweet and sour spareribs

w5 # Kk N

Garlic cucumber

+ )\ #

Potpourriof eighteen vegetables

F 3 The Mains
B A oA

Buddha jumps over the wall

& m N KR B A

Steamed tiger garoupa in millet broths

A A O

Braised lobster balls in sweet chili sauce

FRF AR

Pan-fried beef cubes

K EE A& EA

Sautéed asparagus with ginkgo & lily bulb

& %
Baked pork pastries
45 B Desserts
BB AE R E B

Double-boiled hasma with lotus seed in fermented rice soup

B R B

Seasonal fruit platter

EAEBEEN $5880+10% (B £ B FE %

Set Menu $5,880+10% (must take same menu per table)
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AV L HEE Appetizers
* L B E A

Smoked fish

ML K A

Sliced pork terrine served with Zhenjiang vinegar

e mE B %

Huadiao wine marinated drunken’ chicken

& # KN

Garlic cucumber

N F

Cherry tomato in plum sauce

F 3% The Mains
moam K OB OB OR H o3

Double-boiled superior shark fin with chicken and ham

e W MO

Stir-fried lobster balls with Longjing tea leaves

% 2 MR B S

Braised abalone and sea cucumber in oyster sauce

Steamed garoupa

o ROk o4O H

Braised beef ribs with brown Sauce

Steamed vegetable dumplings
% B 5 Desserts

Double-boiled bird's nest in almond cream

e R B

Seasonal fruit platter



EREREAL $188010%

Vegetarian Set Menu $1,880+10%
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LE L Appetizers
HLE R E B

Stuffed lotus root with sticky rice in osmanthus syrup

B =% B B A

Braised dried turnip in sweet soy

B W B £ K H

Black fungus in vinegar satuce

N &

Cherry tomato in plum sauce

fe B % % %

Crispy bean curd skin rolls with vegetables

F 3 The Mains
wE FEE — &8

Double-boiled lions mane with cordyceps flower

%ioE F K X T #f

Sautéed peas served with sesame pocket

% M 7 M R

Braised vegan pomegranate dumplings

M EXE X

Sautéed seasonal vegetables

W E Y O

Truffle fried rice

THEH EF XA
Steamed vegetable buns
% KB & Desserts
KA ERBREE

Double-boiled birds nest with lotus seed

B R 3

Seasonal fruit platter



