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Chef Selections

RENET A&

Selected Mud Crab Set Menu for 4

R ER A AR

Selected Roast Duck Set Menu for 6

i 3 STARTERS
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Braised sweet fish with scallion in soy

T BE B 3 S

Huadiao wine marinated drunken pig feet
* LEEE N

Marinated cucumber in soy “‘Shanghai " style
SE! \
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A ;\&@I I 1% EE%

Buddha jumps over the wall

ol R

Double-boiled pork ribs with morels and mstsutake mushrooms

B 3K WA P 2

Double-boiled chicken and pork tripe with white pepper

REERERT

Double-boiled duck with peanuts & gorgon fruits

B

Hot and sour seafood soup

F ¥ MAINS
R J2 48 K A B

Steamed tiger prawn & pork patty with chopped chili

BAAEN @x)

Bralsed pork with cuttlefish

AR AR R

Braised shark's fin with raw egg and rice

& I ER 2K 6t o
Fried shrimp with salted egg yolk

REARE 5e 2 W

Crispy chili beef

% ff— 7%’ T (@t /po)

Deep frled taro puff with scallop

IS n N\\l %éﬁ

Vegetable rice with braised eel and green garlic

FEHRE

Crispy duck with taro puree

% %\ /E% jf (61/pc)

Honey glazed ham

% P%EF 6] @% (att/po)

Beef roujiamo

SVREE

Stir-fried egg white and salted egg yolk

5 T 00 HE BB O sl R/ B

Bralsed eel with garlic (pan-fried with sasame oil or chopped chili)
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DESSERT

EEE A

Braised sweet fish with scallion in soy

T RE 3 S

Huadiao wine marinated drunken pig feet

Mt N e f

Cherry tomato in plum sauce

% LiE N

Marinated cucumber in soy ‘Shanghai " style

B R

Bamboo shoots, salted pork and bean curd soup

AREA N &

Steamed green crab with egg in taidiao suace

T BCHE R 3

Braised tiger garoupa with garlic

FEERE

Crispy duck with taro puree

FERAEIER

Sautéed seasonal vegetable with bean curd skin

BHRERE

Pan-fried pork buns

R 2 A

Date paste cake

AL

Mini glutmous rice ball in almond cream

$8,888

% m— R % subject to 10 % service charge
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Smoked fish

EXFE

Sliced beef tongue with crispy bean curd
T B e 2

Drunken chicken

AR BB

Braised dried turnip in sweet soy

+ )\

Potpourri of eighteen vegetables

RawFHEREHE G

Double-boiled pork ribs with morels and matsutake
mushroom

Fr BT (TR E BB R TR £ X
Roast duck
1t course duck skin with pancake

2" course duck meat with lettuce

HERT

Deep-fried taro puff with scallop

R 7€ )% 38

Steamed tiger garoupa with chopped chili

AR AR R

Braised shark’s fin with raw egg and rice

RAET o N

Sautéed luffa with ginkgo & lily bulbs

T A TR

Crispy turnip cakes

HERDE

Salted egg yolk custard buns

REALE D DAT

Mini glutinous rice ball in red bean soup

$13,888




