FirlAG K $4, 888+10%
Lunch Combo Meal for 4 pax $4,888+10%
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B i Appetizers
+ N\ #

Potpourriof eighteen vegetables

% L\ HF w A

Marinated cucumber in soy 'Shanghai’style

# L i E A
Smoked fish

Drunken chicken

4‘%1%2 i The Mains
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Double-boiled duck soup with barley and gorgon fruit
AOWE R R A A B

Steamed tiger prawn and pork patty with chopped chili

e W KB &

Stir-fried egg white and salted egq yolk
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Deep-fried pork rib with garlic
B A B % kW

Vegetable rice with braised eel and green garlic
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Shanghainese spring roll

W A 5 Desserts
T 1 BN AT

Mini glutinous rice ball in almond cream

A K R

Seasonal fruit platter

i A B4 91, 388+10% (17 £ I %)
Lunch Set Meal for 1 pax $1,388+10%
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HESR: Appetizers
Drunken chicken
B oEEH A

Braised sweet fish with scallion in soy

AN

Cherry tomato in plum sauce

+ )\ B

Potpourriof eighteen vegetables

M E

Wheat gluten with bamboo shoots and ginkgo nuts

i I%E% The Mains
ROk H W M MBS

Double-boiled chicken and pork tripe soup with white pepper

1 B A E R

Steamed tiger prawn in wine sauce

WHE DN E A

Pan-fried yellow fish with spicy salt

EE &
Honey glazed ham
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Baked cabbage with cream sauce
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Steamed vegetable dumplings

¥F A H & Desserts
OB ALOE W N T

Mini glutinous rice ball in red bean soup

R A K R

Seasonal fruit platter



