BETAEE $20,800+10%

Combo Meal for 10 Pax $20,800+10%
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L FE )\ || % Appetizers
L ¥5 jfe #& Crispy eel
R 8 ﬁ Braised goose web in hot and spicy sauce
. ij J@ EEE Jelly fish in spring onion oil and cucumber
?E i3 ﬁ ¥ Eﬁ’ Huadiao wine marinated drunken pig feet
K R % Thousand years egqg with pickled ginger
S % BEE' 7%‘ Braised dried turnip in sweet soy
] é % 3% Wheat gluten with bamboo shoots and ginkgo nuts

7]‘§f]' N F Cherry tomato in plum sauce

F 3 The Mains

2 B H AN BEF % Double-boiled pork ribs soup with
morels and matsutake mushrooms

FE 52 17 & 44 Sautéed shredded mandarin fish served with vinegar
P& ¥ F 2 Deep-fried crab roe stuffed in tart shells

R )j% *Fi;'i " £ Steamed tiger prawn & pork patty with
chopped chili

N\ i ZE stewed chicken

S & % F Honey glazed ham

R A A 24 I\ sautéed luffa with ginkgo & lily bulbs
1t & KB Steamed vegatable dumplings

= 7[‘%}%’@# Baked pork pastries

w5 K F S Dessert

HA= FE /N AL F Mini glutinous rice ball in almond cream

BRETAEE $29,800+10%

Combo Meal for 10 Pax $29800 +10%
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L F )\ Rl % Appetizers
2 L HIE £ Smoked fish
¥ E 4 F Sliced beef tongue with bean curd
M B ¥R Plum wine marinated shrimps
$HIL & WA Sliced pork terrine served with Zhenjiang vinegar
+ )\ & Potpourriof eighteen vegetables
% i % # J\ Marinated cucumber in soy « Shanghai- style
'é" jil:‘. *E ?% ﬁ Tea leave smoked egqg
BE A5 B & K E- Black fungus in vinegar sauce

F 3 The Mains

K IE 2 Jb % B, & i Double-boiled chicken soup with abalone,
mushroom and ham

E“fé g iﬂi f: Stir-fried river shrimps with peas
A T I Deep-fried taro puffwith scallop
VB X K JE W8 =% Roasted duck (3 courses)
— vz ‘1’% }'i ?}%»ﬁ?f first - duck skin wrapped with pancake
ZWE W P A& E second - duck meat served with lettuce
= "Z Ml Iik ?% 7]’( third - sesame ball with sautéed minced duck & pine nuits
K HEZK A & Steamed green crab withe egq in taidiao satice
= @ 41 BE 17 Braised pork with cuttlefish
%‘ % Bj‘f ﬁ g ﬁ;’; K Sautéed green vegetable with bean curd skin
I8 HE A& FUE, Pan-fried pork buns

% K Dessert

TEBE ¥ Rl 5% AL Black sesame dumplings in fermented rice soup



BETAEE $39,800+10%

Combo Meal for 10 Pax $39800 +10%
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L FE )\ || % Appetizers
F@ }% § j@\ Braised sweet fish with scallion in soy
?E }ﬁﬁ Eﬁ‘— %’E Drunken chicken

UL 8 & Braised goose web in hot and spicy sauice

]35?1 JX b B HE B Sweet and sour spare ribs
% 4 & )\ Marinated cucumber in soy < Shanghai- style

Mt /N Cherrytomato in plum sauce
P]i TE 7]‘%' 7K 7]‘)§ %»-% Stuffed lotus root & sticky rice in osmanthus syrup
‘1’ /\ﬁ# Potpourri of eighteen vegetables

F 3 The Mains

yi ?@ 1, £ ﬁ% BkAE Buddha jumps over the wall
4 7 N FE B Sautéed lobster with salted egg yolk
% LR )% #8 =97 Roasted goose (3 courses)

— vz 8 K ¥ Bt first- goose skin wrapped with pancake

- UZ %% ji‘] & % % second - goose meat served with lettuce

=% ik iaﬁ ﬁ% 7]’: third - sesame ball with sautéed minced goose & pine nuts
Jil 5!3]3 ,ﬁ'll: @ﬁ ,@% (%@ ?v'?g J& ) Pan-fried eel in sesame oil with vermicelli
4 JE& },?\ T% -’5]'— ﬂj] {HF Braised beef ribs with brown sauce
X T EEAH Sautéed asparagus with ginkgo & lily bulbs
Y B 4 BR B Crispy turnip cakes

w5 K F S Dessert

§ j‘]‘ }%{ = %\ Double-boiled hasma with in almond cream



