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Stir-fried prawn and sliced squid with maitake mushroom
and seasonal vegetable served with steamed rice

T S A PR NS BRI 7 K
Rice noodle with chicken, bamboo pith
and fish maw in chicken broth
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1) Main Course (Pleas
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Braised seafood, winter melon and crispy conpoy

with crispy wild rice in superior broth

TRIEA TS it &R A D TR

Fried rice with abalone, egg white and black truffle paste

=B SAID VI SRIK A B E TR 2
Stir-fried Spanish Iberico pork
with Yunnan pepper served with steamed rice

BEITERERIS AL RS
Braised E-fu noodle with prawn, fish maw,
mushroom and abalone sauce

fif 5 AL 5 AR 5 HAGE IS L TR
Steamed chicken with cordyceps flower
and red date in lotus leaf served with steamed rice

wr ey LLIZETT AR H A A=A P BE 1R
‘Wok-fried Japanese Wagyu brisket with garlic and
caramelized walnut in wasabi sauce with steamed rice

BIS (JE1E—10N) Appetizers (Please one)
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B ERAER RIREIE S
Marinated century egg and
bean curd in Sichuan spicy sauce

VU SETH A PR S
Marinated cucumber and Parilli leaf
with shredded spicy chicken

KRN

Spicy beef tripe and shank

FEmRIE 5 TR EAEAZ R
Marinated cucumber, walnut and
wood fungus with garlic

ZNIE A G R P ERE L
Marinated Mexican jelly fish head
with ”Lanzhou” lily bulb

-—I01) Drink or Dessert (Ple one)

BEMRAE T BEMEPE T BEMESEIRTT

Orange juice Watermelon juice Apple juice

e

Chilled coconut milk pudding with peach gum

fif 4 SR

Assorted fruit platter
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This offer is valid for dine-in service only  Terms & Conditions apply
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Pictures are for reference only. Dishes are subject to availability.




