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CE PRI B PRI SRR
Selection of Cold Dishes
CEFEE B2k
Marinated Duck, Chaozhou Style
CIERAE) G =223
Sea Cucumber with Vegetables Soup
(ERFH) B2 L KiRIF
Braised Shrimp with Cheese in Broth
3K IGRAMZ £
Steamed Turbot with Scallion Oil
CLL SRS ) Tt R b A 7
Sautéed Green Crab with Garlic and Chili
(R RS FEMUE 18 2 R
Sautéed Diced Beef with Black Pepper and Abalone Mushroom
(HELE) T/
Boiled Fish Maw in Green Pepper Oil
CEEMR R WEpis s SR
Sautéed BBQ Bone with Chili
(GEZ=AD TSRS
Sautéed Diced Chicken with Both Green and Red Chili
RIGE R e ER 5
Poached Vegetable with Preserved Egg in Broth
(e E 50 ILZAR BB 7
Fried Chinese Yam with Black Fungus and Celery
CERRSE) M RIS AR
Fried Rice with BBQ Pork Bun, Yangzhou Style
CLEEEXCE) AUk X0
Assorted Dim Sum
(FHERZE 2 20 FAR ELE B K
Stewed Sugar Soup with Red Date and White Fungus
(TETLD AR RS
Fresh Fruits Platter
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Selection of Cold Dishes
(EZEXR) | ey
Roast Duck, Cantonese Style
GRIGE R BIEL NS
Stewed Chicken with Sea Whelks Soup
(RIEZE) FRAERUKEIT
Pan-Fried Shrimp
BRAR) WitEZEM
Steamed Turbot with Black Bean Sauce
CRHIIER) 5L A BN &
Sautéed Crab in Hot and Spicy Sauce
Cll B S5 28 R A A
Sautéed Beef Filet with Vegetable in Chili Sauce
@=3;SESEDIAN =¥ PN 7 i)
Braised Dongpo Pork Hock
i B4 R < i v £ I
Fish Maw and Mushroom in Sour Soup
(AHE) ZIEHFA MR
Braised Rabbit with Lettuce
OREE R waf BRI iR
Braised Vegetable with Garlic in Broth
(—RBIM=D FIRE LS =
Fried Pumpkin with Black Fungus and Kale
CGERRIE) AET T e 7
Braised Noodles with Hotbed Chives
CEEEXUKD h al3emk s B
Assorted Dim Sum
(FHAEREEED BT IOKER
Sweet Sago Cream with Coconut Milk and Taro
(SIS T WA EEK R
Fresh Fruits Platter
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