Zpona2—A / Course menu
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Assorted appetizer
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Deep—iried fresh fish with spinach and garlic chips
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Braised shark s fin in rich soy sauce
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Beijing duck
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Stir-fried lightly—-salted shrimp
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White asparagus topped with minced wagyu starchy sauce
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Fried rice with dried scallops and green soybeans
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Today's dessert
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Jade course
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Assorted appetizer
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Steamed live abalone in XO sauce
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Steamed shark's fin with dried shiitake and fish's fluke fin
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Beijing duck
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Deep—fried wagyu with spinach and garlic chips

SR agsy
FTTANTANTHZAOGER D AT

White asparagus topped with crab meat starchy sauce
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Steweb Hongkong noodle with dried shrimp roe and mushroom
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Today's dessert
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Lapis Lazuli course
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Assorted special appetizer
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Stir-fried seafoods in japanese basil sauce
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Braised whole sharks fin Shanghai style in a earthern pot
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Beiljing duck
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Sauteed live scallops flavored with XO sauce
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Braised wagyu tongue in red wine sauce
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Fried rice with chinese sausage and green soybeans
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Today s dessert
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Precious Stone course
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Assorted special appetizer
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Stir-fried live scallops with eggwhite
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Braised whole sharks fin with crab roe Cantonese style
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Beiljing duck
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Steamed abalone and dried shiitake
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Stir-fried wagyu fillet in BBQ sauce
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Steamed rice with fresh fish flavored with garlic chili sauce
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Todays dessert
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Sapphire course
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Assorted special appetizer
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Deep—tried live lobster with spinach and garlic chips
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Braised superior sharks fin Cantonese Style
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Beiljing duck
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Stir-fried wagyu fillet flavoered with wasabi sauce
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Braised abalone in cream sauce
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Steamed rice with scallops and mushroom
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Today s dessert
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Cintamani course
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Assorted special appetizer
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Braised Iive lobster with glass noodles in XO sauce
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Steamed superior shark s fin and chinese ham soup
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Beiljing duck
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Braised Yoshihama dried abalone in oyster sauce
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Sauteed wagyu fillet with seasonal vegetables
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Fried rice with fresh fish and fish roe
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Todays dessert
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