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Marinated Ox Head with Special Sauce
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Marinated Ox Head with Special Sauce adopts the brine method in Cantonese
cuisine. The Ox head is burned to remove hair, the vegetables are soaked to remove
fishiness, and the dishes are blanched three times to remove the cowy flavor. The
dishes are presented with two flavors, garlic and Cantonese brine, which make

guests feeling with endless aftertaste.
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Deep Fried Pork with Sweet and Sour Sauce
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Superior Sweet and Sour Pork is one of
the representatives of traditional
Dongpbei cuisine. It has made innovation
in sauce which uses Italian Balsamic
Vinegar as the main ingredient, which
greatly enhances the appetite of this
cuisine from the coloration.
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Wok Fried Prawns, Sweet Sour Sauce, Rose Peanuts
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This is a classic Sichuan cuisine, cooking
with the new style, using rose petals to
decorate, will make a new look in color
and taste.
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Assorted Marinated Vegetables
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This cuisine is presented to guests in
the form of a picture scroll, which is a
delicate vegetarian cuisine.
Mushrooms and fungus are used as
"s0il", and cucumber and radish are
used as "flowers", making the picture
more colorful.
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Wine Infused Roasted Fillet of Cod
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This cuisine using Deep-sea cod,
marinated in a secret sauce then
grilled, is decorated with a creamy
egg custard and pea puree, giving the
dish a more visually layered and rich
taste.
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Braised Abalone Sea Cucumber Fish Maw
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This is an innovative version of the
traditional Cantonese cuisine
Imperial “Three delicacies”, which
uses pumpkin hibiscus instead of
chicken oil to color it, so that guests
can eat healthier without affecting

the taste and coloration.
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