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Home stvle course LyLY LY D ASREEELYNLELE

Assorted appetizer HIXRESE

Deep-fried seafood spring rolls BEES

Steamed pork dumplings “shu-mai” BE5E

Corn cream soup ES5HB32LDYVIV—LA=T
Stewed tofu & crab meat BHZERAHER

Mapo eggplant FREEDNF

Mustard greens fried rice =S ER

Pu-er tea jelly T—FIHEREY—

. SIS —H R ¥6,000

s duck special course LMy 5 & EHL WS DB —X

Assorted appetizer HIRESE

Deep-fried scallop spring rolls "y &S

Boiled gyoza dumplings KEF

Oven baked Beijing duck ERT v

Stir-fried beef & manganji-pepper w/ XO sauce S A & FHRFEETF XOEW®

Deep-fried big prawn w/ sweet sour garlic sauce KBEOKEGT HEEA—-VvIY—2X

Seafood & lettuce fried rice B L Y ZWER

Mango pudding Xyd—=FUv

i) HH@*I@%‘% 10,000
pecial course RO SN VNERIRE TN FHRRY pILI—2

Assorted appetizer HIRERSE

Chilled abalone 7IEDRR

Crab butter “xiao long bao” dumplings BHZFNESD

Braised whole shark's fin SMONER

Oven baked Beijing duck Ry

Wagyu beef sirloin steak w/ summer vegetables MEY—O/ Y R57—F EBHEETZ

Leek & ginger-steamed seasonal fish w/ hot oil BROBEERL 2EbL T

Tomato & flavoured spicy minced beef on rice NY bk £%F2 BEZEA

Peach comport BHEkD IV R—k



