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HAURRFRE E IR AT

Selection Cold Dishes
RAR LA K 2E Mis ek KPFa
Roasted Meat Platter
FREMREN A
Stewed Mushrooms in Chicken Soup
R AR ERBE s 2 280
Steamed Lobster with Chopped Garlic and Vermicelli
GoE AR B ez i fif
Stewed Fresh Abalone with Vermicelli in Black Bean Sauce
EOCERNHEE R 2
Sautéed Pig Tendon with Sea Cucumber and Pickled Pepper
BRI el EK BiliEAERH
Steamed Grouper with Scallion Qil
WG E R BN BHURD AT
Sautéed Beef Ribs with Black Pepper
FEIE L ER S 4040 Xo ¥ P T 40 XU
Sautéed Mussels with Celery in XO Sauce
T2 AR FRBUK 3 i
Sautéed Fish Maw in Hot Chili Oil
B SREIL AR LR BRI
Braised Dongpo Pork Hock with Quail Egg
WA EAWEER AR RSO
Boiled Chinese Flowering Cabbage
F A PR R KR
Fried Rice with Scallop and Seafood
Fe RV R DR 28 58 s XU
Assorted Dim Sun
iR A ST I NS R AR NN
Stewed Papaya with White Fungus and Red Dates
HFRFEVAEN FENS KR

Seasonal Fresh Fruits

WA RF R B BRI L el i Ay B T R, IR AR T
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Selection of Cold Dishes
PZSARI TR & I B VY N
Marinated Meat Combination
TaRENE R MERMZES
Stewed Dove with Matsutake Soup
T AR R K Z L wah e
Baked Lobster with Cheese
Bt £ 20 16 FR A A T AR
Steamed Abalone with Chopped Garlic
W E R EENY 6 R 5 12
Braised Sea Cucumber with Mushrooms in Abalone Sauce
IKTKME R 85T BRI 252 R T
Steamed Grouper with Yellow Pepper Sauce
BCERHAEE DRI AT
Sautéed Beef Ribs with Both Green and Red Pepper
WHIGR G w2 IFRE
Sautéed Sliced Mussels with Vegetable
HARRNG B 117 <6 1 2 it
Fish Maw and Mushroom in Sour Soup
(32 S 2 a5l S = Sk - RSN )
Braised Pork Hock with Eggs in Spicy Sauce
BRI REEK W EF 5
Braised Vegetable with Mushrooms
TGS FAE AR ER KoK & 47 bR
Fried Rice, Yangzhou Style
FEARK G FF AL 7936 R XURE
Assorted Dim Sun
HERERIFG ETAaLaw
Sweetened Red Bean Paste with Lotus Seeds and Lily Bulbs
Hi R BAEE TN I AR
Seasonal Fresh Fruits

WA RF IR B BEOR EOR RS e i A B TR, R AR R T 4



