THIS MONTH
COURSE MENU
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Assorted appetizers

Chicken, leafy green vegetable & ginger soup

Siu Mai dumpling & green Gyoza dumpling
Stir-fried shrimp, squid & seasonal vegetable w/ salt
Sweet & sour pork loin w/ black vinegar
Trabeculae & leek fried rice

Almond jelly
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necial course

Assorted appetizers

Shark fin soup

Xiaolongbao & green Gyoza dumpling
Oven baked Beijing duck

Stir-fried king prawn w/ sweet chili sauce
Stewed beef ribs & winter melon w/ soy sauce
Dried trabeculae fried rice

Today’s dessert
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pecial course

Special assorted appetizers

Abalone & green vegetable soup

Oven baked Beijing duck

Braised whole shark's fin

Stir-fried pea sprouts w/ dried trabeculae thick sauce
Steamed fresh fish w/ Sichuan pepper

Stir-fried Kuroge wagyu beef w/ XO sauce

Eel fried rice

Today’s dessert

P EE S LT A

) R‘Z'V “ R*EN,‘/‘. Rew

CHINESE RESTAURANT

¥ 5,500
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¥3,500
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¥ 13,000
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