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ARRRARIET]
Jiangnan Appetizers Combination

hEXARE

Chinese & Western Style Dim Sum Combination

BIEEEEIR

Roasted Suckling Pig

i WU AR B i PR A 4

Steamed Boston Lobster, Chencun Rice Noodles
Black Bean Sauce

AT 1EmRZ

Double-boiled Bamboo Pith, Pork Consomm é

EEEZRERERT

Wok-fried Chicken, Walnut, Carrot, Celery, Yam

=K@

Steamed Chicken, Riches And Honour

BREH I TigEE S

Fried Seafood Rolls with Sweet and Sour Sauce

EFTERE FANEIEE ey 3]

Braised Abalone, Eggplant, Buckwheat, Kidney Beans

DMLE (Z4BER)

Lingcod (Steamed with Shredded Scallion, Ginger,
Bell Pepper,Soya Sauce)

RAEIRERHEIHER

Simmered Vegetable, Salted Egg, Bouillon

BIREB LR

Seafood Fried Rice

EFARLEND

Homemade Red Bean Soup, Lotus Seed, Lily Bulb

REGRKREE

Seasanal Fruits Platter
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THEEREIET]

Jiangnan Appetizers Combination

PP RRE

Chinese & Western Style Dim Sum Combination

BIEEEEIR

Roasted Suckling Pig

ENE T FAERK T ER AR

French Style Baked Boston Lobster, E-fu Noodle, Cheese

WERZBES

Double-boiled Sea Cucumber Soup, Matsutake, Chicken

B H1 50

Fried Cashew

MEAEBG

Poached Chicken, Scallion Oil

BRE & AR

Fried Cuttlefish Cake and Shrimp Cake

HEBLTEEEE

Braised Bone in Soy Sauce, Fried Bun

BRLE (HiEE)

Lingcod {Steamed in Traditional Style)

387 5 % 1= B B

Simmered Seasonal Vegetable, Mushroom, Bouillon

it S mINERE

Braised Eonki Mushroom, E-fu Noodle, Abalone Sauce

IR NE HAEK

Red Data, Papaya, Fungus Sweet Soup

RE RS EER A

Seasonal Fruits Platter
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