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Jiang Nan Chinese New Year Menu 2022
ANEL B b
Classic Jiang Nan Appetizers
R KR Sl R ok
Marinated geoduck with assorted greens Marinated abalone with Kaluga caviar
Z LigEm A3 fe B RS
Old fashioned “Shanghai” smoked fish Crispy salted chicken
Wl 2 5 G R A6 eI
Slow-cooked spring bamboo shoots Drunken crab in “Shao Xing Hua Diao” wine
and shrimp roe FEERE K3
AT AR Osmanthus candied lotus root filled
Seasonal bamboo shoots, with glutinous rice

bean curd and Malantou vegetables spring roll

#:48,3% 5 Soup and Consommé
BRI AR I

Poached “East Ocean” yellow croaker fish in tomato soup

% YT B§3E Classic Jiang Nan Specialties

I\ B G ol k4
“Buddha jumps over the wall” style with eight treasures braised duck

T B TR e VT i

Braised fish maw and river eel with black garlic

M f11 5 T TR 4 KA

Family style braised abalone, morel mushrooms, chicken, egg dumplings and assorted greens

K ERAAZBC L 2 BN A

Crispy shrimps with crab meat and chive shoot spring rolls

MO FlI A= XN 4
Stir-fried M9 beef with bamboo shoots

#L» Dim Sum

e K R IR
Fluffy “Jinhua” ham pasty
FAF% Rice and Noodles
NS TRTL R SRR
“Shanghai” style air-dried cured pork with rice and green vegetables

i Dessert

PO SANE M|

Black sesame and durian glutinous rice dumpling soup

M 16,888 A1 A
MOP 16,888 for 10 persons

FrE M B2UA 0 10% AR& 5

All prices are subject to 10% service charge
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Jiang Nan Chinese New Year Menu 2022

KRBT I RT3 Classic Jiang Nan Appetizers
0 I AEME I
Drunken crab in “Shao Xing Hua Diao” wine
% higES
Old fashioned “Shanghai” smoked fish
A3 fe B RS
Crispy salted chicken
R 2 5
Slow-cooked spring bamboo shoots and shrimp roe

EAR S

Osmanthus candied lotus root filled with glutinous rice

#:48,3% 5 Soup and Consommé

TR R 1 58
Fish maw broth with grilled cod fish

% BT B§3E Classic Jiang Nan Specialties

fify £ 2F T B 4 AR
Family style braised abalone, morel mushrooms, chicken, egg dumplings and assorted greens

J\E Y
Eight treasures braised duck with glutinous rice
At S et
Crispy mandarin fish with tomato sauce
W R B P K 20 YR
Wok-fried slices eel, minced shrimps with arrowhead and crispy fritter
4L Dim Sum
B KRR
Fluffy “Jinhua” ham pasty
FHAFE% Rice and Noodles
FARE R PR
Tossed noodles with hairy crab meat and roe

i i Dessert
MRV R 7 5
Black sesame and durian glutinous rice dumpling soup

1T 6,888 fENAL A
MOP 6,888 for 6 persons

P H 2550 10% JIRk55 9%
All prices are subject to 10% service charge




