THIS MONTH N%A
COURSE MENU

SHOO—AAXZ31—

%ﬁi_‘lﬁi ¥ 5,500

Home stvle course LYLY LY D ASREE LY NLELE

Assorted appetizers HIXRESE

Deep-fried seafood spring rolls BEES

Siu Mai dumplings BEST

Pumpkin & shark fin soup BOR7AELRA—=
Stir-fried shrimp & scallop w/ Yuzu & pepper BE NG T OMFEARY
Sweet & sour pork w/ black vineger EREDEERK

Crown daisy, mushroom & salted pork fried rice BREEDZEEROWER
Almond jelly HFLCER

. SRS —E R ¥7,700

o duck special course L5y EEHRLWS DT —X

Assorted appetizer HIRESE

Pan-fried garlic chive dumplings 2EEETE

Boiled gyoza dumplings KEF

Oven baked Beijing duck ERT v

Stir-fried beef, burdock & mountain jellyfish w/ XOsauce f14=& ZiFES UK S5IFOXOEW®

Stir-fried shrimp w/ chili sauce IEFYY—X

Shanghai crab butter fried rice LBEHEWER

Mango pudding YvId=FV>

‘53 HH@*@% ¥11,000
pecial course BRI ONERIBE IRV AT B AN v)LI—R

Assorted appetizers HIRESE

Chilled abalone 7 EDRH

Crab butter “xiao long bao”” dumplings BHZFNESD

Braised whole shark's fin SMONER

Oven baked Beijing duck Ry

Steamed seasonal fish, leek & ginger BARADBEZEL

Stewed beef, Japanese parsley & Chinese cabbage inhotchilisoup 14 &tV AEDEEFI— T

Duck & leek soup noodles- HoIDBZR

Apple spring rolls DAESE



