T4 T —a3—A

Dinner Course Menu
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2% This menu is subject to change without notice.

% A 15% service charge will be added to the
price.

3¢ If you have any food allergies or special
requests, please ask our staff.
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Amber course

b—A#k ¥13.200 @ax)

OB ARL ) ZEXTETET

RS Y7+ P UINRA—TDA>2T—RATT

ERATRZ
BESIND A RE D) &bt

Assorted appetizers
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Deep—Iried squid tossed with garlic chips
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Shanghai-style braised sharks fin and mushrooms
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Beijing duck
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Stir-fried Wagyu beef with grainy mustard
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Special Dim Sum
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Fried rice with shrimp and spinach sauce
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Todays dessert
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Jade course
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Assorted appetizers
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Stir-fried large shrimp with a corn-based sauce
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Cantonese-style steamed soup with chicken ,Chinese cabbage and sharks fin
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Beijing duck
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Cantonese-style stew of fresh fish and pork with pickled mustard greens
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Asparagus stewed in cream sauce with fish roe
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Braised noodles with black truffle and chicken
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Today s dessert
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Lapis Lazuli course
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Assorted special appetizers
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Stir-fried fresh fish with grainy mustard
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Braised whole sharks fin Shanghai style in an earthern pot
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Scallops and fresh Yuba with pumpkin sauce
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Live abalone stuffed with two special pastes,braised in oyster sauce
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Fried rice with Wagyu beef and Kimchi
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Today s dessert
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Sapphire course
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Amuse
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Assorted special appetizers
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Stir-fried eel and abalone with Shiso leaves and yellow chives
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Exquisite steamed soup with sharks fin and delicacies from land and sea
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Beijing duck
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Live lobster stewed in cream sauce
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Pan-seared Wagyu beef and asparagus with tomato sauce
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FEgg-white fried rice with crab meat and fish roe
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Today's dessert
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Cintamani course
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Amuse
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Assorted special appetizers
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Stir-fried spiny lobster in a rich soup,served with Ifu noodles
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Cantonese-style braised whole sharks fin with king crab

X EW T
BEZC dkEXy o7
Beijing duck
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Stir-fried Wagyu beef and foiegras with black pepper and garlic chips
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Layerd steamed dried abalone, mushrooms and duck meat
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Sealtood noodle soup in superior broth
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Today s dessert
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