THIS MONTH ARt
COURSE MENU

SHOO—AAX=Z31—

%ﬁi_‘lﬁi ¥ 5,500

Home stvle course LyLYLYDASEBE LY NUE L

Assorted appetizers IE22 3=ucA

Siu Mai dumplings soup BE5E S S TAoTETH?

White fungus & tomato soup HARED MY MR-

Str-fried shrimp & crab claw w/ chili sauce BELETOFIY—X
Crispy-fried pork fillet w/ fermented bean paste sauce BReLRD/CUNVBIT EHY—X
Corn fried rice ESEVWER

Almond jelly BCEE

%i’é'}% 'I!%_‘IE;{% ¥7,700

pecial course 255 EEHEL NS DRI —X

Assorted appetizers HIXHEE

Xiaolongbao & Siu Mai dumplings INEET & ST

Oven baked Beijing duck RFT vy

Crab claw fritter w/ mango sauce EMoxRBFv>I-—v—X

Stir-fried king prawn, water melon & broad beans RIEEKRM, EEDEH>S O

Stewed Kuroge Wagyu beef & yam in soy sauce BEf4 BEFE0EREAH

Crab & shark's fin scorched rice BLoheLDEZF

Today’s dessert XHOTH— b

v » —E-

P —E ¥11,000
pecial course O O s e T It

Assorted appetizers HIREASE

Crab butter “xiao long bao” dumplings BHZF/IINES

Oven baked Beijing duck =Ty

Stir-fried king crab w/ chili sauce YSNEDFIY—X

Braised whole shark's fin SHONER

Steamed seasonal fish, leek & ginger FRODBEEEL

Stewed Kuroge Wagyu beef w/ ma-la sauce BEMEomEE

Ume plam & salt noodles ViR ]

Today’s dessert KEHOTFH—b



