THIS MONTH N%A
COURSE MENU

SHOO—AAXZ31—

%ﬁi_‘lﬁi ¥ 5,500

Home stvle course LYLY LY D ASREE LY NLELE

Assorted appetizers HIXESE

Siu Mai dumplings BETT

Spinach & shark fin green soup EF3SNABETHELDR—T

Stir-fried shrimp & scallop w/ chili sauce BEERITOFIY—R

Stir-fried beef, potato & snap garden peas R UehFE RFY TZAESDRIN AT — R
Japanese plum & dried young sardines fried rice W& Y v DR

Almond jelly HCER

. SEJEIE —E R ¥7,700

o duck special course L5y EEHRLWS DT —X

Assorted appetizers HIXESE

Xiaolongbao & Siu Mai dumplings INEETD & 585D

Oven baked Beijing duck RSy

King prawn fritter w/ lemon sauce K2 OREGIT BIRY —X

Kuroge Wagyu beef steak SENFORT—F

Crab meat fried rice ZIER

Today’s dessert KXHOTH—b

i) HF@*@% ¥11,000
pecial course BROIDONLERIRE RN 2T B IR PILT—

Assorted appetizers HIXESE

Crab butter “xiao long bao”” dumplings BHEF/INESD

Oven baked Beijing duck RSy

Stir-fried king prawn w/ garlic chili sauce KBEOHEEA -V I FIVY—2R

Braised whole shark's fin SMONER

Steamed seasonal fish, leek & ginger ARDODEEZEL

Kuroge Wagyu beef steak EEN4DORT—F

Asari clam soup noodles HEhi@

Today’s dessert KXHOTH—b



