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Assorted appetizer
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Steamed fresh oyter flavored with ginger and lecks
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Braised shark s fin in rich soy sauce
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Beijing duck
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Sauteed live scallops in black pepper sauce
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Today's Chef's special Dim Sum
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Fried rice with eel and green vegetables
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Today's dessert
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Jade course
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Assorted appetizer
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Steamed live abalone flavored with dried mandarine orange peel
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Steamed whole shark s fin soup with wintermelon stufffed with chinese ham
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Beijing duck
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Fresh fish served in fresh lettuce with XO sauce
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Braised beef shanks in hot and spicy sauce
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Stir-fried noodles with beef and bittergourd in black beans sauce
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Today's dessert
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Lapis Lazuli course
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Assorted special appetizer
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Par-bolled live abalone drizzled with Hongkong soy sauce
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Braised whole sharks fin Shanghai style in a earthern pot
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Beiljing duck
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Steamed scallops fish flavored with chinese olives
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Sauteed wagyu sirloin with squash in special sauce
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Fried rice with eel and winter melon
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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 fresh oyster flavored with ginger and onion
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Braised shark s fin in
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Braised Iive abalone with seasonal melon in oyster sauce
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Sauteed wagyu fillet topped garlic spice with madeira vine leaf
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Soup noodles with fresh fish and bamboo pith
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Todays dessert
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Sapphire course
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Assorted special appetizer
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Grouper served on lettuce with XO sauce
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Braised whole shark s fin with crab roe and blue crab meat
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Braised sea cucumber and dried shiitake in oyster sauce
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Sauteed wagyu tenderloin with seasonal vegetables in black truffle sauce
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Steamed rice prepared in hongkong soup with fresh oyster
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Today s dessert
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Cintamani course
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Assorted special appetizer
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Sauteed grouper in black truffle sauce
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Braised supreme shark s fin with blue crab roe

X IE® T
e AT A G | - AR
Beiljing duck

B3I 2 E &
EZHHELTFLEENDA L AT —Y —AAAL

Braised dried abalone with seasonal vegetables in oyster sauce
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Sauteed wagyu tenderloin flavored with pomegranate black pepper sauce
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Soup noodles with sauteed live scallops
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Todays dessert
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