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Seasonal Special Course
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Chilled hairy crab with special red vinegar sauce
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Beijing roasted duck two pieces per person
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Braised dried abalone in oyster sauce
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Braised whole shark’s fin with rich broth soup noodle
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Today’s dessert

SRS Q7 s
D3, RTANY T DR A—7 B RROY =) — ZF

Seafood and white corn chilled soup with Shaoxing wine flavored sea urchin sauce
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Steamed clams and eggplant topped with black garlic
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Beijing roasted duck
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Stir-fried green beans and minced pork in black vinegar sauce
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Deep—fried soft-shell crab tossed with garlic spices

HIDRLE
FLELRDHH>IVIPD
Stir-fried red amaranth greens
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Scallion oil noodles topped with shark fin braised in abalone sauce
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Today’s dessert
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Our courses are made to enjoy for two or more guests
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This menu is subject to change without notice
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Seasonal Course
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Assorted appetizer(five kinds)
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Deep-fried squid and vegetables tossed with garlic spices and sun-dried tomatoes
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Winter melon and black moss soup with abalone

AERERRF
(AR AT e

Beljing roasted duck
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Stir-fried chicken and seasonal vegetables with black bean and black garlic
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Stir-fried seasonal greens
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Fried rice with sweet corn and lettuce and barbecued pork
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Today’s dessert
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Assorted appetizer(five kinds)
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Steamed clams and glass noodles
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Braised shark’s fin with rich soy sauce in clay pot
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Beijing roasted duck
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Stir-fried beef and myoga and vegetables with plum sauce
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Stir-fried green beans and sun-dried fomatoes
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Crispy rice with seafoof in thickened sauce
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Today’s dessert
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Qur courses are made to enjoy for two or more guests
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This menu is subject to change without notice
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A 104 service charge will be added to the pricehange without notice
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Should you have any food allergies or special requests please ask our staff

A 10% service charge will be added to the pricehange without notice
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Should you have any food allergies or special requests please ask our staff
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Assorted appetizer (six kinds) Chilled hairy crab with special red vinegar sauce
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Deep—fried soft-shell crab and abalone with sweet and spicy sauce Stir-fried soft-shell crab and abalone in XO sauce
SR AR FLBERDSRTEA
N2 7YVESPONDN LKL ZA—T R B SPONO 8 A A
Superior clear soup with shark’s fin and clams Braised special whole shark’s fin
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Beijing roasted duck Beijing roasted duck
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Sweet and sour pork Braised lobster with black bean and black garlic
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Stir-fried summer vegetables Stir-fried wagyu beef and myoga and vegetables with plum sauce
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Chilled dan dan noodles with summer vegetables and minced pork Braised noodles with clams and white leek
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Today’s dessert Today’s assorted dessert
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Our courses are made to enjoy for two or more guests
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This menu is subject to change without notice
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A 10% service charge will be added to the pricehange without notice
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Should you have any food allergies or special requests please ask our staff
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