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Roasted Suckling Pig with Pancake and Plum Sauce
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Baked Lobster with Superior Broth and Siberian Caviar
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Braised Superior Abalone, Seasonal Vegetable, Abalone Sauce
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Double-Boiled Monk Jump Over Wall
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Deep-Fried Crab Claw, Prawn Mousse
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Steamed Red Grouper with Yunnan Ham and Sauce
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Deep-Fried Crispy Chicken
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Braised Seasonal Vegetable
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Fried Red Rice with Seafood and Dried Scallop
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Chinese Dim Sum
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Stewed Bird’s Nest with Coconut
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Seasonal Fresh Fruit Platter

RMB 19,999 per table
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Table for 10 pax, the price is subject to 10% service charge and 6% VAT.
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For those with special dietary requirement or allergies who may wish to know about the food ingredients used, please ask for manager.



