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Chef's Recommendation
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Chop Bell Pepper Fish Head
(not Chili) Sweet Sour Flavored
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Hunan Style Chop Bell Pepper Fish Head

{Chili Taste)
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Peking Duck
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(including thin flat pancake and special sauce)
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Cantonese Style Crispy Roast Pork
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Golden Medal Crispy Roast Chicken (Half)

ifl iT 3 AR nrs 330

Chinese Braised Beef Shank
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Marinated Cold Jelly Fish
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Crispy Roast Duck
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Honey BEQ Pork Crispy BBQ Suckling Pig Chinese Rose Wine and

Soy Poached Chicken
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Shaoxing Wine Chicken
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BBQ Suckling Pig Platter
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Assorted Preserved Meats Platter
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Chef's Recommendation
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Fried Marble Goby
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Grilled Fish Filet w/ Honey Sauce
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Thousand Island 5tyle Fnied Fish Chop
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Boiled Fish Balls w/ Pickled Vegetables

Sauteed Crab in Hot Spicy Sauce
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Hong Kong Style Fried Blue Crabs w/ Crispy Garlic
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Braised Crab Meat, Seafood and Tofu in Casserale
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Steamed Grass Shrimps wy Peeled Chili Pepper
and Shredded Ginger
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Fried Prawns
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stur-fried Shnmps w/ Salted Egqg Yolk

H":“'-. g g = g -
%+ A 24 s 360

Steamed Scallop and Tofu wy Truffle
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Stir-fired Diced Beef wy/ Lily Bulbs
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Boiled Beef in Dry Pepper Soup
(Alternatives: Fish, Beef Porl)
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Stir-fired Bell Peppers and Matsusaka Pork
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EBraised Pork Rib w/ Chinese Black Vinegar Sauce
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Braised Eggplants and Tendons wy X0 Sauce
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MNingbo Style Braised Chicken wy/ Sauteed meat Shreds w/ Soy Bean Paste

High-grade Shaoxing Wine {including thin flat pancake)
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Hong Kong Style Fried Diced Chicken
in Fermented Bean Curd Sauce
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Chicken wyf Sichuan Pepper

¥ In A& B Th s 360

Deep-fried Duck w/ Taro Puree
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Stir-fried Garlic Stem w/ Bacon
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King Oyster Mushroom wy Salted Egg Yolk Chinese Fritters and Fruits w/ Dijon
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Stir-fried Chinese Spinach w/ Silver Fish
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Stir-fried Green Beans w/ Dried Pepper
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Stir-fried Radish Cake w/ XO Sauce
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Stir-fried Sprouts
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Braised Shark Fin in Consormme (per Person)
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Premium Shark Fin in
Chicken Soup
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Shark Fin and Crab Meat in

Bird' s Nest (per Person)
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Shark Fin, Seafood and Bamboo
Fungus (per Person)
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Braised Shark Fin w/
Shredded Chicken (per Person)
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Braised Shark Fin w/ Crab Meat
(per Person)
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Seasonal Fish
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Cod Fish w/ Savory Crisbean
{Choice: Fried or Steamed)
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Steamed Sea Bass
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Braised Sea Cucumbers
w Abalone
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Braised Sea Cucumbers w)/

Black Mushrooms EMENUE F S E S B8 . Boplme s i
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Diced Squid w/ Salted Egg Yolk
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Steamed Prawns w/ Garlic Sauce g
(3 pieces)
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Sauteed Shnmps w/f Soy Sauce
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Deep Fried Fish Filet wy/
Bread Crumb

. F 25 wrs 420

Stir-fried fresh minced shrimp
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Sautteed stuffed scallops
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Souteed fresh prawns in fruit sauce
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Three Stuffed Vegetables
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Wuuxi Style Pork Ribs
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Crispy Sparerib Sauteed Beef Sticks and Porcini Stewed Lamb Chops w/ Citrus Juice
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Fried Short Ribs
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Sauteed Frog Legs w/ Salt and Pepper Sauteed Frog Legs w/ Soy Sauce
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Stir-fried beef with oyster sauce
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Stir-fried Beef w/ Kale
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Chinese Style Steak
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Stewed spare ribs in soy sauce
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Braised Blue Crab and Chinese
Vermicelli in Casserole
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Braised Mangrove Crab and
Chinese Vermicelli in Casserole

New

SRR K Z AR vs350 FIHIP R wrs 410 G 2% 2 B wrs 300
Braised Diced Chicken, Spinach, Tofu w/ Braised Medium-sized Shrimp Braised Assorted Seafood w/f
Salted Eqqg York in Casserole and Chinese Vermicelli in Cassercle  Tofu in Casserole
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Braised Seafood and Pork Tendon
w/ Dry Pepper in Casserole
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Braised Salted Fish, Diced Chicken
and Tofu in Casserole
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Braised Fish Head w/ Ginger and
Scallions in Casserole
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Eggplant in Casserole
(Sauteed with Spicy Garlic Sauce)
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Braised Beef Brisket and
Tendon in Casserole
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Braised Pork Ribs and
Taro in Casserole
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Asparagus in Broth
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Scalded Sweet Potato Leaves
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Sauteed Sponge Gourd wy Black
Mushroom and Dried Shrimps
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Sauteed Seasonal Vegetables
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Sauteed Chinese Kale wy Ovyster Sauce
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Sponge Gourd w/ Clam Sauteed Sponge Gourd and Lily

Bulb w/ fried scallop
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Sauteed Bitter Gourd wy/
Salted Egg Yolk
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Sauteed Aspargus w/ Lily Bulb
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Pepper and Broccoli w/ Chinese
Cheese Sauce
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Chinese Spinach w/ Silver Fish
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Sauteed Spinach/ Lettuce/ Bok Coy
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. Pea Sprouts
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Yam w/ Sponge Gourd Braised Vegetables in Broth : ;ﬁ:‘ ji ':E NTS 240

Sugar Pea Shoot
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