COURSE MENU
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Home stvle course LyLY LY D ASREEELYNLELE

Assorted appetizers HIXESE

Mushroom hot & sour soup ARDFAD BES

Pork shaomai FREY 8255

Stir-fried matsutake & greens w/ salt MEEEFEDED D
Pork & root vegetables w/ black vinegar sauce RN E AR DREFY — R
Salmon fried rice B ER

Almond jelly HCER

%gﬁ% 'ﬂ%_‘lﬁi ¥ 8,500

pecial course 257 EERLWS DT —X

Assorted appetizers HIEESE

Crab meat & shark fin soup BERESIHDONDR—F

Xiaolongbao INGER

Oven baked Beijing duck ERT v

Matsutake & shrimp w/ salt WEEBEDIER S

Stir-fried beef, ginko & mushroom w/ oyster sauce FHEBRBAROTFDA A XY —Y =&

Ma-po tofu & rice MEER AR

Mango pudding IvId—FU>
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FrEdA— xR ¥15,000
pecial course BB RO I ONERIERE SR B 2R )L T —2

Special assorted appetizers SHAIXESE

Seafood spring roll BEESE

Oven baked Beijing duck IART v

Braised whole shark's fin & matsutake WE ESZDONDEERAH

Steamed fish w/ soy sauce ZLUADEDOIEHMN T

Stir-fried Wagyu beef & seasonal vegetable MFREABEOAANRT—Y =AW

w/ oyster sauce o 5 1% L RO IR

Eel & root vegetables fried rice AHDFH— |~

Today’s dessert

{Hi#&I3BIA TS / Price includes tax /& & 2609



