JUNE 2019
COURSEMENU NG
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Home stvle course LyLY LY D ASREEELYNLELE

Assorted appetizer HIXRESE

Deep-fried seafood spring rolls BHES

Steamed pork dumplings “syu-mai” BE5E

Thick soup w/ beef & egg SREEF EBHARA—T
Deep-fried flatfish w/ vegetables sauce AL A DFFTY Y —X
Stir-fried eggplant & pork w/ spicy miso sauce FERRDEHZW D
Green soybean & salted pork fried rice B EEROFv—/\V
Pu-er tea jelly T=7IEEY—

1’% Sﬁ% 'I!%_‘IE;T% ¥ 6,000

pecial course 25y & EEL WS DRI —2

Assorted appetizer HIEERSE

Boiled pork dumplings KERF

Steamed garlic chive dumplings ESZEBTR

Oven baked Beijing duck Ry

Stir-fried shrimp, scallops & asparagus w/ herbs RIEERY T FRINTEEW S

Sweet & sour pork w/ black vinegar EEFOFEEEK

King crab thick sauce over fried rice TSNEBHADNNFTFv¥—I\>

Mango pudding Ivd—FU>
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FeE g — R ¥10,000
npecial course BEHROINONLERIEE VLT BN PILT—2

Assorted appetizer HIREAE

Pickled Botan shrimp in Chinese rice wine FreBEDEEEAT

Crab butter “xiao long bao” dumplings BHZF/INES

Simmered shark fin w/ soy sauce 7hEeLEOEBRE

Oven baked Beijing duck Ry

Wagyu beef sirloin steak MF—O1YRAT—F

Stir-fried soft shell crab w/ garlic VIZ7h2z U Z7 KA B

Pork & ginger noodles soup MEROAEZSE

Assorted desserts TH—-NBEARE



