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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
Morell Mushroom and Bird's Nest Soup
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Korean Sea Cucumber Dish

with Hongshao Sauce
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Fried Lobster with Garlic Flakes

XOH A4 HR

XOa A7) &

(4]37] 75241
Steamed Beef Rib with XO Sauce
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Course A
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Special Chilled Salad
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3 Kinds of Dim Sum
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Stir-fried Crab Meat, Egg White and Caviar

Steamed Fish Dish in Lotus Leaf
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Stir-fried Sea Cucumber and Shrimp Balls
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Stir-fried Beef Tenderloin with Black Vinegar Sauce
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Course B
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Four Chilled Salads
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3 Kinds of Dim Sum
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Abalone and Bok Choy Soup
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Stir-fried Pine Mushroom and Sea Cucumber
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Fried Shrimp and Eggplant with Spicy Sauce
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Stir-fried Beef Tenderloin with Black Pepper
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Course C
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Chilled Whole Abalone and Tomato Salad
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3 Kinds of Dim Sum
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Scorched Rice Soup with Seafood
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Fried Shrimp with Garlic Flakes

LLIE R

DS

(FHAL7] =4

Steamed Pork Belly with Hongshao Sauce
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Course D / Lunch Only
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Crab Meat and Silver Mushroom Soup
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2 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
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Dim Sum Special Course

Lunch Dinner
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Morell Mushroom and

Season Special Chilled Salad
Dried Scallop Soup
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6 Kinds of Dim Sum
7 Kinds of Dim Sum
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Chef’s Recommended Menu Fried Freshwater Eel with Oyster Sauce
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Stir-fried Beef and Seasonal Vegetables R A7) G /7R
Chef’s Recommended Menu
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Kids Course
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3 Kinds of Dim Sum
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Chef's Recommended Menu
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