Zgoa1—A / Course menu

RN

I T — R

Amber course
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Assorted appetizer
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Fried prawn with mango mayonnaise sauce
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Sharks fin soup with seafoods and white kikurage mushroom
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Beijing duck
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Stir-fried beef in black vinegar sauce
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Steamed Dim Sum (two kinds)
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Stir-fried noodles with shredded pork andseasonal vegetables topped with shrimp paste sauce
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Today's dessert
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Jade course
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Assorted appetizer
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Fresh abalone cold appetizer with wasabI soy sauce
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Steamed soup sharks fin with wax gourd Guangdong style
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Beijing duck
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Stir-fried shrimp and chicken with spicy tomato sauce
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Steamed bone-in short ribs and vermicelli Hong Kong style
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Fried rice with scallop and dried young sardines in spicy hot flavor
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Todays dessert
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Lapis Lazuli course
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Assorted special appetizer
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Stir—fried fresh fish, perilla and flying fish roe
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Braised whole sharks fin Shanghai style or Cantonese style
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Beiljing duck
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Braised dried abalone in oyster sauce
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Blanshed japanese beef with original X.O. sauce
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Cold spicy soup noodkes with ground pork In sesame paste and chilli oil
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Today s dessert
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Precious Stone course
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Assorted special appetizer
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Stir-fried abalone, scallop and dried young sardines in spicy hot flavor
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Buddha jamping over the wall soup REIHO style
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Beijing duck
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Baked fresh fish and manganji pepper in black beans sauce
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Stir-fried japanese beef sirloin in red onion sauce
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Fried rice with eel and asparagus
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Today s dessert
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Sapphire course
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Assorted special appetizer
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Lightly stir-fried fresh japanese tigar prawn, chinese yellow chives and kikurage mushroom
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Braised tigar sharks fin and fish swim-bladder in truffle oil
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Beljing duck
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Stir-fried japanese beef filet and foie gras in pomegranate sauce
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Dried abalone, sea cucumber and shiitake mushroom layered steaming topped with oyster sauce

AN & R
BEYANNY ZA—TF v —/

Flavored soup fried rice in seafoods and wax gourd
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Today s dessert
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Cintamani course
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Assorted special appetizer
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Stir-fried homarus lobster and king crab with black truffle
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Braised whole blue sharks fin on caviar Guangdong style
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Braised dried abalone in oyster sauce
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Steamed kinugasa mushroom stuffed with bird's nest topped with pumpkin sauce
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Fried rice with japanese beef in black pepper flavor
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Today s dessert
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