TS E FEHTEF T EER

North Palace Summer Chef's Recommendation Lunch Set Menu

g 3 APPETIZER

r#k— Choose one of the four

52K T4 A Mongolian style sliced beef shank in chili dressing

L& EZFE 352 Chinese cabbage and hawthom cake with sesame dressing

PEG T3 Chilled eggplant and potatoes with egg and soy bean paste

=4 E T JE Century egg with tofu and leeks

% SOUP

—#t— Choose one of the two

i B {E IS st 51 Braised fish maw soup with mix mushrooms in superior yellow broth
S TJ&E 7% Hot and sour soup with bean curd and ham

¥ & HOT DISH
J\— Choose one of the eight
S ok R S EC >k ik Duck blood and tofu with minced beef in chili sauce with steamed rice

SR THE KR Stir-fied chicken with chili and nuts with steamed rice

R ENR AT Bk TR Stir-fried shredded pork and cucumber in sweet sauce with steamed rice
FEhikb T4 Stir-fried tomato, egg, shrimps with flying dagger noodles

Wh-ESERCHE T Stir-fried shredded pork, potatoes, bean sprouts and fried egg with pancakes

Jos I VE S2ERIG Pan-fried pork, pickle and bean curd dumplings

S RE7AESEET-(3 /) Steamed egg and chive buns (3 pes)

BERFEENG 22 5 H Chilled buckwheat noodles with chicken, cucumber in spicy sesame dressing
it DESSERT

=#t— Choose one of the three

KEEKERE Deep-fried yellow rice cake with sweet red bean

1% sk Rk Steamed yellow rice and glutinous rice with yuzu sauce

K EEHEEL Fruit platter

PU3E3E Four course MOP198+
PR K L 1T 5, R4 10% 25 2.

All prices are in MOP and subject to 10% service charge.



