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SEASONAL
Braised shark fin w/soy sauce, served in a clay pot Water spinach 1. Stir-fried w/ garlic & salt RECOMMENDED
Tail fin coeeeeee 100g 13,200 / 65g 8,800 2. Stir-fried w/ fermented bean curd } 1/4%0 DISHES
Pectoral fin «eooeeeeieniniinn 4,800 3. Stir-fried w/ shrimp sauce e
Kyo-mochi buta pork ; gng g 223: Eg:t x; gzlneqirﬂf:; ] Zétho Sea eel 1. Deep-fried w/ flavorful sauce ] 2,800
2. Dry hotpot w/ spices each

Matsutake mushroom 1. Matsutake mushroom & dried foods steamed soup -+ 2,380
2. Matsutake mushroom xiaolongbao -+ 4p 1,300
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