BAEREA $1,680+10% (F£REX)
Set Menu $1,680+10% (must take same menu per table)
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L B HFHE Appetizers
. RE W B B

huadiao wine marinated ‘drunken’pig feet

% L& & A

smoked fish

% L#EHEN

marinated cucumberin soy'Shanghai'style

K& B E

thousand years egg with pickled ginger

+ )\ #

potpourriof eighteen vegetables

F 3 The Mains
X WM E Y
double-boiled chicken and pork tripe with pepper
" on BB E
baked stuffed crab shell

w2 R B AT A

tiger prawn in superior broth with scallop

deep-fried rice cake wrapped in beef

KR E A

braised Tianjin cabbage with ham

A

spring onion pancake
5 SR Desserts
& 1= F DN AT

miniglutinous rice ballin almond cream

o R B

seasonal fruitplatter

BEAEREA $2,580+10% (F£RE)
Set Menu $2,580+10% (must take same menu per table)
PR H N REAER - BT REFIRAITHE]
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L B HFHE Appetizers
% L& E A

smoked fish
L H A

sliced pork terrine served with Zhenjiang vinegar

# ¥ OIL O E 2
sea cucumberand cordyceps flower in sesame oil
i AN
cherry tomato in plum sauce

Bk HOEH

braised dried turnip in sweet soy

¥ 3 The Mains
i S A SN S |

double-boiled shark's fin with fish maw and chicken

1 B & E f

steamed abalone with egg in huadiao wine

B OE RO L R E NPT

baked Boston lobsterin scallion and ginger sauce with e-fu noodle

FHEEHRKSE

deep-fried duck meatwith taro

kAT AN EAH

sautéed asparagus with ginkgo &lily bulbs

R E A

pan-fried pork buns
5 E AR Desserts
H OB Z R E A
black sesame dumplings in fermented rice soup

o R B

seasonal fruitplatter



i AEBE $3,580+10% (7 £ IR [F )

Set Menu $3,580+10% (must take same menu per table)
FIRH A IRHEATR - MBI BFRRITER]
R (900RI (90 0RI (e 0QP (D0 oRI D0 oI D0 s D0 D oRI Do oRY (Do oY Do oI Do
L F B8 Appetizers
T ™ M &
crispy eel
i
drunken chicken

ROx BE B AR

sweetand sour spare ribs

% E R K

tea leafsmoked egg

o b EF A

cherry tomato in plum sauce

E% The Mains
Ao koA B OBk A

buddha jumps over the wall
wOR AR L+ OE R

steamed Boston lobster with minced garlic
JR i FEOE B
steamed garoupa in sesame oil

FORF D

pan-fried lamb chop

o &8 &P &% N

sautéed luffa with ginkgo &lily bulbs

baked pork pastries
5 SR Desserts
it 9

double-boiled bird's nestin almond cream

o R B

seasonal fruitplatter

i AEBE $4,680+10% (F LR )

Set Menu $4,680+10% (must take same menu per table)
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L B HFHE Appetizers
T ¥ M &

crispy eel

B EHE R

ducktongue terrine in wine sauce

oK BE B HE R

sweetand sour spare rib

+ )\ &

potpourriofeighteen vegetables

M E %

wheat gluten withbamboo shoot & ginkgo nuts

¥ 3 The Mains
i A A S i

double-boiled superior shark’s fin with fish maw,chicken,and ham

t & R ON E

baked Australian lobsterin superior soup

wEEERENR

steamed garoupa wrapped in lotus leaf

F RO

pan-fried beefshortrib

KRR E A

braised Tianjin cabbage with ham

SN
steamed pork dumplings
5 A R Desserts
AR OE T OH R E

double-boiled bird's nest with dates and lotus

o R B

seasonal fruitplatter



)
FREREM $1,880+10%
Vegetarian Set Menu $1,880+10%
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L BHFHE Appetizers
I A
stuffed lotus root with sticky rice in osmanthus syrup

E - ]

braised dried turnip in sweet soy

B W OE & K H
black fungusinvinegarsauce
i AN
cherry tomato in plum sauce

i G A

crispy bean curd skin rolls with vegetables

= 3 The Mains
WHETEHR E G

double-boiled matsutake mushroom with bamboo pith

B K B L E K

sautéed peas stuffed in wheatball

BE W K K

bean curd rollwith cordyceps flowerin brown sauce

BNE R T N\ #

braised cabbage roll

wE W R

truffle fried rice

W E XA
steamedvegetable buns
HF A dR Desserts
o o #EE
double boiled bird's nestin coconut cream
A R K

seasonal fruitplatter



