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Marinated Shanghai crab with Chinese wine
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Assorted appertizer(five kinds)
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Assorted appertizer(five kinds)
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s Beijing rosted duck Stir-fried seafood and vegetables with fermented bean curd sauce Stir -fried abalone and seasonal vegetables with with Shanghai crab butter
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Steamed Shanghai crab
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Fried rice with whole shark’s fin

LB AR RS
7IEELBEA, WERAY LHHAR—T

Aballon and Shanghai crab soup
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Steamed Shanghar crab
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Beijing rosted duck
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Braised spare rib with black vinegar sauce

BART iR
NLAA EBRADF v—/N>

Fried rice with solted fish and chicken
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Braised shark’s fin with soy sauce in a pot
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Steamed Shanghar crab
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Beijing rosted duck
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Sweet and sour pork with vegetables
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Steamed freshwater clam soup rice with seafood
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Today’s dessert
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Today’s dessert
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Today’s dessert

XIHboNIA—RIEFHEZA#kLY TEXETET .
Our courses are made to enjoy for two or more guests

XA Za—[FHEANKRIZEKY, FELGLERTIHEANISVET,
This menu is subject to change without notice

KERRMIEIT10%DY—ERHEBHR N -LET,

XIHELNI—REBZAHRKY TEXETET,

Our courses are made to enjoy for two or more guests
¥AZa—FHEANRKRICEKY ., FEGLERTIHENISVET,

This menu is subject to change without notice
XRRMIEIZ10% D —ERHEEHR N ZLET,

A 10% service charge will be added to the pricehange witbout notice A 10% service charge will be added to the pricehange witbout notice
XBHEOCHECTLULF—FISNELEL, ROJBITEBRLATFCEIL, XEREBEO SHBECTLLXF—FISVELEL, ROFBICEHBELAFLZEL,

Should you have any food allergies or special requests please ask our staff Should you have any food allergies or special requests please ask our staff
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Special assorted appetizer
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Stir -fried abalone and seasonal vegetables
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Braised shark’s fin and Shanghai crab butter in soy sauce
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Steamed Shanghai crab
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Beijing rosted duck
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Rosted pork with black vineger sauce
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Steamed rice with spicy boiled pork and mushrooms
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Today’s dessert
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Marinated Shanghai crab with Chinese wine
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Braised lobster and leek with ginger sauce
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Braised special whole shark’s fin with Shanghai crab butter
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Steamed Shanghai crab
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Beijing rosted duck
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Rosted beef tongue with black vineger sauce
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Stewed noodles with lobster
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Today’s assorted dessert

XIbELNI—REBZA#RKY TEXETET .
OQur courses are made to enjoy for two or more guests

¥AZ 1 —BFHEANKRICEY ., FEGLERETHIHEENTENET,

This menu is subject to change without notice
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A 10% service charge will be added to the pricehange witbout notice
XEHEBOCHHELTULF—FISVELEL., ROJBICEBRLATF LT,

Should you have any food allergies or special requests please ask our staff
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