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Shanghai-style deep-fried pomfret in sweet soy sauce

By 203 s pELLBT
Deep-fried yuba roll with sweet fish and eggplant

S UNDOA LY 2B Y 2ENLRTOERLEY 54442

Pan-fried shark's fin and horsehair crab in Kinka ham sauce

THEYLACEGFOROEESE X v ET7DH EHY 2542

Pan-seared tiger puffer milt with caviar in Kinka ham sauce
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Stir-fred spiny lobster and glass noodles with X. O sauce
PRBEDT VY 0 —Y =AW
Stir-fried Spiny lobster with ginger

BB —) v 7L

Steamed spiny lobster with minced garlic

b TOELMRANL V=Y =AW
Stir-fried sea eel with fresh Sichuan peppercorn spicy sauce

B L ENE 0 XO¥ & £ K%k
Oyster and lecks stir-fry with X. O. sauce and ginger

HFOF N AL RREEFRY — R

Oyster steamed in house-made seasoned soy sauce

< aow R BT
Deep-fried octopus with Sichuan-style spices

T ALEBERDOS =Y v 7D
Octopus and water spinach stir-fry with garlic

Fab R AW LA OAGER LBANZL worpiisoak

Tender Wagyu beef cheek braised in Shacha sauce * Iftﬁaif 2 zbfuf 3%72;”“ tes to serve.

FakH—o 4 DOBRREIZAICSED TV bE2RZT
Stir-fried Wagyu beef sirloin with aged black garlic, garnished with mint

b7 4 VAOK D FAK) 24V —R
Wagyu fillet stir-fry in aromatic Hong Kong sauce

AHREHTF RERAOMER §FLBAERL

Local-style braised summer vegetables, eggplant and ground pork in clay pot

A TG RAARRZ TSV ET . HEOKDOH—ERFHL2TAA L &F.
All prices include 10% tax.10% service charge will be added to your bill.

(#.3x/ Tax-included )
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