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Chef’s Special Course
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Caviar Special Chilled Salad
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3 Kinds of Dim Sum
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Buddha Jumps Over the Wall or
Pine & Morel Mushroom and Bird's Nest Soup
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Korean Sea Cucumber Dish
with Dried Scallop Sauce
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Fried Lobster with Garlic Flakes
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Sichuan-style Steamed Beef Rib
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Dessert
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Course A
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Chilled Caviar and Crab Meat Salad
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3 Kinds of Dim Sum
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Whole Abalone Dish with Dried Scallop Sauce
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Steamed Fish Dish in Lotus Leaf
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Hong Kong-style Spicy Sea Cucumbers
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Stir-fried Korean Beef Sirloin
with Sichuan Pepper Sauce

EX oy
N
Meals

a5
34

Dessert

140,000 (1»)

Z2)0] AHEEE F84-8 TS Sater A8t
942X, 54 BBl Bl A5

——'1_'——1—\—0“ Z‘“%Q{___‘ %]/El], 5—]/\]' U]].";_Q,] -%]_{\_]:X]-C aua

s o] 2948 Yol Al BT
#29] o4 32 A M5t



Course B
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Special Chilled Salads
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3 Kinds of Dim Sum
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Abalone and Bok Choy Soup
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Cantonese-style Stir-fried Abalone and Seafood
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Singapore-style Chili Shrimp
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Stir-fried Beef Tenderloin with Black Pepper Sauce
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Course C
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Four Chilled Salad
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3 Kinds of Dim Sum
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Hong Kong-style Steamed Scallop
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Stir-fried Mushroom and Shrimp Ball
with Spicy Sauce

W EF LA RS S
shznls IR QLA
(41327]: 554
Stir-fried Beef Tenderloin and Green Beans
with Sichuan Pepper Sauce
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Course D / Lunch Only
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Crab Meat and Silver Mushroom Soup
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Stir-fried Seafood and Vegetables
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Fried Shrimp with Garlic Flakes
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Stir-fried Beef and Seasonal Vegetables
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Dim Sum Special Course

Lunch
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Season Special Chilled Salad
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6 Kinds of Dim Sum
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Chef’s Recommended Menu
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Stir-fried Beef Tenderloin
with Black Vinegar Sauce
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Dinner
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Morel Mushroom and

Dried Scallop Soup
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7 Kinds of Dim Sum
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Stir-fried Seafood and Vegetables
with Spicy Chili Sauce
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Fried Beef Tenderloin
with Black Vinegar Sauce

R
A
Meals

&
34
Dessert

100,000 a~)

Z2 o A HE §55-8 g2 AT AU

S0 A5 H

Az 34 82, Ak ] YAk

9a- 24, 54 BBl el A5,

"ol AlgEyrh



Kids Course
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3 Kinds of Dim Sum
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