BRETAEZE $19, 800+10%

Combo Meal for 10 Pax $19.800+10%
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L FE )\ |l % Appetizers
VL ¥G jfe #& Crispy eel
U 8 ﬁ Braised goose web in hot and spicy sauce
10 BF 28 Huadiao wine marinated ‘drunken’chicken
]35?1 )i )f)% i 3}# ’E’ Sweet and sour spare ribs
RE® E Thousandyears egg with pickled ginger
7]’@/1’ ¥} %’J‘-}J—‘-;—y"ﬁ F Eggplant in plum and wine sauce
Ef'E‘, ﬁ % ﬁ,f% ﬁ% Crispy bean curd skin rolls with vegetables
+ J\E£ Potpourriof eighteen vegetables

* ¥ The Mains
ﬁ %P% % 1:'_ 3}3]5 "%’ ¥ Double-boiled short ribs with lostus and barley
BY 1) 37 Sl BB ¥R Deep-fried prawns with wild garlic
E % ;ft ﬁE }j% B Steamed tiger garoupa with salted vegetables
7 B Deep-fried scallop with mashed taro
Hf@ }5‘{ ,3’% § é’g Crispy garlic chicken
AEE S & Stewed beef brisket with daikon and carrots
rq é % % Sautéed seasonal vegetables
Llréf ﬁ% Jﬁ, ﬂ‘ @ Salted egg yolk custard buns
B 3 &R Shanghaiese spring rolls

% A 5 Dessert
1= B J& 4t Almond bean curd

BRETAEE $28 800+10%

Combo Meal for 10 Pax $28800 +10%
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L F )\ Rl % Appetizers
% L )E & smoked fish
ﬁ ﬁ ?’E ’Hﬁ 7@ 5} Sea cucumber and cordyceps flower in sesame oil
T E Spiced duck tongue
$HVL F A Sliced pork terrine served with Zhenjiang vinegar
Ja\ sk 2 B2 Z] Braised dried turnip in sweet soy
Mt /N Cherrytomato in plum sauce
& L VEFE & Tealeave smoked egg

V9 E J 3% Wheat gluten with bamboo shoots and ginkgo nuts

¥ % TheMains
K HE 28 13 85 B AU #1 £ I Double-boiled chicken soup with

abalone, cordyceps flower and ham
#E ‘7"['— WA= Stir-fried river shrimps with Longjing tea leaves
;*Q %’. ﬁi’ﬁ 7]61\ a—%'e "% Braised crabmeat and birds nest with eqg white
VB X K JE W8 = %7 Roasted duck (3 courses)

—u7, ‘T’% K E}‘)ﬁ»’éﬁ first - duck skin wrapped with pancake

- U’Z ?% I’Aﬁ A 3}‘2 % second - duck meat served with lettuce

= "Z il Bk ‘1’% 7]’( third - sesame ball with sautéed minced duck & pine nuts
Wl % = ﬁ% A % @ ¥ crab mapo tofu with rice cake

LT R % Honey glazed Iberico pork
R A H A 44\ sautéed ginkgo & lily bulbs with luffa

#@ )%ﬁ A ﬁfJ: Al Pan-fried pork buns

% KB T Dessert

¥4kt & Mango sago cream with pomelo



BRETAEZE $38 800+10%

Combo Meal for 10 Pax $38 800 +10%
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L FE )\ |l % Appetizers
% L& & Smokedfish
10 BF 28 Huadiao wine marinated ‘drunken’chicken
ff"% % 5]: ‘E‘ Sliced beef tongue with bean curd
HE ki Jelly fish in spring onion oil and cucumber
A TCAE K HE 38 Stuffed lotus root & sticky rice in osmanthus syrup
JEL "7’}'( % ?!E? %]f Braised dried turnip in sweet soy

ﬂﬁf]’ N %’Hi% F Eggplant in plum and wine sauce
+ J\E£ Potpourriof eighteen vegetables

F 3 TheMains
ﬁé\ '7‘@ ,ﬁ@ ,@\ T#: E}[& ﬂ% Buddha jumps over the wall
U e 4 8 & BE W8 Steamed lobster with pork patty in wine sauce
% LR )% #8 =7 Roast goose (3 courses)
— vz R8 R ¥t first - goose skin wrapped with pancake

w7 #8 ji‘j] A 37; E second - goose meat served with lettuce

|1

Z
= "’zj );ﬁu izﬁ %% 7K third - sesame ball with sautéed minced goose & pine nuts

WA T A48 & R Stir-fried halibut with lily bulb in black
truffle sauce

Fays3 },?\ T% -’T— i 3}# Braised beef ribs with brown sauce
ié\iﬂ %4 }IX?](EF Sautéed clams, luffa and black fungus
TN JE B Baked pork pastries

8 SLH T Dessert

JE @ ,Q,J_ ﬁ “?5 ﬂ!é\ Double-boiled hasma with lotus seed in fermented rice soup



