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Assorted appetizer
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Steamed dim sum(two kinds)
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Steamed garlic flavored seasonal clam and eggplant
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Braised shark's fin with soy sauce in a clay pot
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. ) . Today's stir-fried fish and seasonal vegetables in XO sauce
¢ If you have any food allergies or special

requests, please ask our staff.
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Fried rice with shrimp and broad beans
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Today s dessert
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Jade course
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Assorted appetizer
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Par-boiled fresh prawns
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Steamed sharks fin soup Hongkong style
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Beljing duck
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Braised steamed abalone with saesonal melons
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Steamed garlic flavored beef sirloin and tofuskin
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Fried rice with dry scallop and lettuce
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Todays dessert
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Assorted special appetizer
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Stir-fried assorted shellfish with Japanese basil
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Braised whole shark's fin Shanghai style in a earthern pot
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Beljing duck
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Grouper In starchy sauce flavored with crab roe
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Stir—fried beef sirloin and Ilily bulb in black bean sauce
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Chinese homestyle fried rice
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Today s dessert
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Precious Stone course
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Hongkong style steamed fresh prawns
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Braised superior sharks fin with seaurchin
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Beljing duck
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Sauteed Japanese beef fillet in black truffle sauce
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Braised abalone in oyster sauce with folegras
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Hongkong style soup noodles with assorted shellfish
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Todays dessert
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Sapphire course
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Assorted special appetizer
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Hongkong style stir—fried live lobster
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Braised superior sharks fin with seaurchin
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Beljing duck
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Braised dried abalone and sea cucumber In oyster sauce
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Stir-fried Japanese beef fillet and folegras in black truffle Chinese olive sauce
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Hongkong style rice soup with bird s nest and scallops
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Today s dessert



