BAEREN $208010% (£ R %)

Set Menu $2,080+10% (must take same menu per table)
PBETRERAEE > RITEFARVHT
R D00 0 D0 (0 9RI oAD0 (0 9RI 0 IR D0 SR DA A (0 0 AR 0 RIS D002
AL F L Appetizers
T W M &
Crispy eel

ft M B % B

Huadiao wine marinated drunken pig feet

SN

Jelly fish in spring onion oil and cucumber

RN A

Cherrytomato in plum sauce

M E R

Wheat gluten with bamboo shoots and ginkgo nuts
F 3 The Mains
R E Y B

Double-boiled conch soup with chicken & lyceum Chinese

& P R B AT H

Tiger prawn in salted egg yolk with pan-fried scallop

oM BE A

Steamed fish with chopped chili

I

Steamed pork belly wrapped with fragrant leaves

K EF B & H N

Sautéed luffa with ginkgo & lily bulb

Crispy turnip cakes
% K # & Desserts
B L E PN TF

Mini glutinous rice ball in red bean soup

B 2 R B

Seasonal fruit platter

BAEBEN $298010% (7 £ R )

Set Menu $2,980+10% (must take same menu per table)
FEETREAEZR > WEITEFREWNHT
N W S WP E I P CR WP E NPT LU ST WP S RCER SCEP NP I EA TN S
AV L HEE Appetizers
Smoked fish

¥ ¥ 4 &

Sliced beef tongue with crispy bean curd

L H A

Sliced pork terrine served with Zhenjiang vinegar

+ N\ #

Potpourriof eighteen vegetables

= LB EFN
Marinated cucumber in soy ‘Shanghai’style
F 3 The Mains
KK # b % B # A %

Double-boiled chicken soup with abalone, mushroom and ham

BEE R B KX F A
Braised lobster in scallion and ginger with e-fu noodle
#HE ® T
Deep-fried taro puff with scallop

F OB E R W T OB

Braised pork ball with crabmeat

S ]

Sautéed asparagus with ginkgo & lily bulb

7 # £ A
Pan-fried pork buns
% K Desserts
% th &

Walnut cream

o R M

Seasonal fruit platter



BAEEEGM $3980110% (5 £ R )

Set Menu $3,980+10% (must take same menu per table)

PUEE TREAEE » W ETERRATT

SR D0 DR IO DoAD0 R D0 oD oR (D002 D00 (D0 D0 oD oR D0 0o

AL L Appetizers
T ¥ M &
Crispy eel

B fE B A

Sweet and sour spare ribs

L R

Jelly fish in spring onion oil and cucumber

B W B £ K H

Black fungus in vinegar sauce

%k ER K

Tea leave smoked egg

F 3 The Mains
B s A oA

Buddha jumps over the wall

Bom OB F KB

Sautéed lobster with rice cake

TR E &

Baked silver cod with scallion

E S N

Pan-fried beef shortribs

KB # A

Braised Tianjin cabbage with ham

Crispy turnip cakes
% K H & Desserts
F Ot M T 8
Double-boiled hasma in almond cream
4 R 8

Seasonal fruit platter

BAEBREHL $5980410% (5 £ R %)

Set Menu $5,980+10% (must take same menu per table)

BUEH TR EAEE > P ETERENTN

B S e T A o n e Sa et SIC L IR TC A TE I TE AR ST A

AV L HEE Appetizers
B F A

Braised sweet fish with scallion in soy

BT H A

Sliced pork terrine served with Zhenjiang vinegar

+ N\ #

Potpourriof eighteen vegetables

B =% % B A

Braised dried turnip in sweet soy

BN EF

Cherry tomato in plum sauce

F 3 The Mains
mowm K OB OK M

Double-boiled superior shark fin soup with chicken and ham

Eom A OB W
Steamed lobster in scallion oil

Braised eel with garlic

X EE R AT H

Pan-fried scallop with egg white and crab roe

o ROk O H

Braised beef ribs with brown satuce

O I

Pan-fried pork buns
% A S Desserts

%ok ok E

Double-boiled bird's nest in walnut cream

SRR
Seasonal fruit platter



ZREEEEEAL $1980410%

Vegetarian Set Menu $1,980+10%
IR D0 DoAY D00 (D0 R (D0 (D00 D00 (D0 D D0 0P (D0 D0 oY (D00 D0 AP (D0 oY (D0 oY Do oY
L F I % Appetizers
LR KR

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 sauce

RN AN

Cherrytomato in plum sauce

fe B % % %

Crispy bean curd skin rolls with vegetables

F 3 The Mains
wHEXFHEHE G

Double-boiled matsutake mushroom soup

%ioE F K X T #f

Sautéed peas served with sesame pocket

A% 2 M T H

Braised vegan pork ball

# BT H

Pan-fried vegan scallop in sweet and sour sauce

W #E Y H

Black truffle fried rice

TE R XA
Steamed vegetable buns
45 B Desserts
KAE AL OE R R E

Double-boiled bird's nest with lotus seed

R

Seasonal fruit platter



