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Home stvle course LyLyLyDASRIEEELI N LEL
Appetizer assortment FEEEE

Deep-fried seafood spring rolls BERE

Steamed pork dumplings “syu-mai” BE5E

Beef & tomato soup FTAYFR=T

Stir-fried turban shell & mushroom w/ Japanese pepper L= D & F LK &
Eggplant frit w/ sweet & sour sauce NET OERBIF MY — R
Fried rice w/ leaf mustard AR

Pu-er tea jelly T=7ILFREY =
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Appetizer assortment MEEEE

Boiled pork dumplings HERF

Scallop spring rolls My T&EE

Oven baked Beijing duck *kRTvo

Stir-fried abalone & mushroom w/ herbs FOEEZEDZEEW®

Sweet & sour pork in black vinegar sauce SEFEDEER

Fried rice w/ seafood & lettuce B L 9 AIDER

Mango pudding Nvd—FUy
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Appetizer assortment FIE2= = s

Pickled Shanghai crab in Chinese rice wine BEDEBRE

Matsutake musuroom “xiaolongbao” dumplings WE/NEZ

Simmered shark fin w/ soy sauce 7hkLEOEBRE

Oven baked Beijing duck =S v o

Steamed red bream w/ leek & ginger sauce =EEOREZRL BulmdtlT

Wagyu beef sirloin steak MnEy—ag1 > A7—+

Steamed rice w/ jerky & mung beans wrapped lotus leaf U EREDEDEHL =idA
White peach compote Hikp I >vR—k



