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Amber course
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Assorted appetizer
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Stir-fried squid in original XO sauce
Dinner Course Menu 4B L B HER
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Steamed whole shark's fin soup with burdock root and dried yam
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Beijing duck
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MBEED THECAMIZL 2T LYy Stir-fried prawn and seasonal vegetables [lavored with black truffle
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3% This menu is subject to change without notice. ﬁ% j‘:ngﬂ- *‘: F)i %

% A 10% service charge will be added to the price. 7}@\ P&’T‘o - 7 D AN /f AV ]‘ ;I}% H'

. ) ) Fried matsuzaka pork flavored with spiced salt
¢ If you have any food allergies or special

requests, please ask our staff.
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Fried rice with wagyu and vegetables
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Today s dessert
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Jade course
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Assorted appetizer
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Deep—iried crab claw with abalone Portuguese style
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Braised sharks fin and pine mushroom with soy sauce
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Beljing duck
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Assorted dried sea delicacies with starchy sauce
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Stir-fried wagyu sirloin in Sichuan sauce
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Steamed rice with domestic duck, chinese ham and dried shiitake
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Todays dessert
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Lapis Lazuli course
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Assorted special appetizer
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Lightly—salted stir—fried live abalone and domestic duck
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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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Steamed fresh fish and bamboo pith with black truffle
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Stir-fried wagyu sirloin and chinese broccoll in oyster sauce
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Shanghai crab roe dressed noodles
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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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Steamed live homarus lobster Hongkong style
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Braised whole sharks fin with crab roe in superior sauce
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Beljing duck
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Braised live abalone with sharks fluke fin in oyster sauce
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Stir-fried wagyu sirloin with foie gras and matsutake mushroom
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Fried rice with white fish flavored with garlic and butter
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Todays dessert
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Sapphire course
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Assorted special appetizer
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Stir-fried live homarus lobster with black truffle
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Braised superior sharks fin with crab roe
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Beljing duck

HEERFBR®R

F LY ®E, XX TYHEDA[ ARSI —Y —ZAEAL

Braised dried abalone with turnip and bamboo pith in oyster sauce
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Sauteed wagyu fillet in Sichuan sauce

B & A AR
BORUBEN) FRARA—7 TR

Rice soup with bird's nest and pine mushroom
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Today s dessert



