LUNCH COURSE MENU
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BEIJING DUCK COURCE
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Assorted seasonal appetizers

HEICOEA LD

Pan-fried shrimp & Chinese chive dumplings
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Oven baked Beijing duck
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Stir-fried leafy green vegetable & 2 kinds of seafood
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Stir-fried duck & mushroom w/ chili pepper
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Duck, Tofu & coriander soup
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Today's dessert

3,800
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SHARK-FIN COURCE
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Assorted seasonal appetizers
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Roasted Shanghai crab butter Xiao long bao
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Stir-fried shrimp ginkgo & wild rice
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Roasted spicy sparerib
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Braised whole shark-fin w/ soy sauce
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Rice & Today’s soup
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Today's dessert

5,000
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Prices listed on this menu does not include tax. Amount equivalent to consumption tax will be charged at your payment.



