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Dim-Sum course
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Todays appetizer
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Steamed dim sum (two kinds)

Lunch Course Menu BR — 28
%ﬁﬁylﬂ ,ﬁ\t‘\l

Reihos special dim sum
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Fried dim sum (two kinds)
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XBEEO THRFECRAHICLET LYY Stir-fried water bamboo and asparagus with XO sauce
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3¢ This menu is subject to change without notice. ﬁ% #“J 7% ﬁ

% A 13% service charge will be added to the price. ‘f’% = L A — 70 % L«i

. . . Soupnoodles in duck broth
% If you have any food allergies or special

requests, please ask our staff.
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Todays dessert
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Original dry fruit tea
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Narcissus course
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Assorted appetizer (four kinds)
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Assorted dim sum(two kinds)
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Minced wagyuu flavored with dried mandarin orange peel soup

X E® F
e AV A G | - W A4

Beljing duck
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Braised fresh fish with eggplant
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Stir-fried mushrooms Iin oyster sauce
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Fried rice with minced pork and dried olives
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Today s dessert
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Peony course
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Assorted appetizer (four kinds)
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Assorted dim sum(two kinds)
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Shark s fin with crab roe soup
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Beijing duck
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Stir-fried shrimp in black bean sauce
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Sweet and sour pork in black vinegar sauce
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Stir-fried noodles with wagyu and bean sprout
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Today s dessert
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Lotus flower course
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Special assorted appetizer
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Stir-fried fish with shiso leaves
LA E R

LHEBRA S UONDEBE DB AL

Braised shark s fin in dark soy sauce
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Beljing duck
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Stir-fried prawns in Hongkong style bbq sauce
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Seasonal vegetables topped with superior sauce
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Hokkien fried rice
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Today s dessert
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Bellflower course
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Special assorted appetizer
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Deep—Iried wagyu sirloin flavored with garlic
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Braised whole sharks fin Shanghai style in a earthern pot
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Beijing duck

XO 8 R ¥, K
EHHFEY ALV NR L TERBEEZOXOEY

Stir-fried prawns with vegetables in XO sauce
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Water bamboo topped with starchy crab meat sauce
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Soup noodles with chicken meat
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Today s dessert



