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Amber course

b—A% ¥12.100 @az
OB AMKLY) ZTAEXTEITET

RAHFLE
BEXINDY AR D) &by

Assorted appetizer

& £ R DR
RN BEEDOEY F7—) v 7 Rk

Deep-fried prawns seasoned with fried spiced garlic

TARARL &
THEVENNAXYDRBE BEAL

Braised sharks fin with green papaya in dark soy sauce

Lt X EW T
BESZLTC kEZ ¥y 7/
Beiljing duck

REE TFT
EExRy TR0 Backegk L

Steamed fresh scallop with black bean sauce

B a8
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Steamed Dim Sum (two kinds)

BROR 4 8 Y K
FadF EWAAND F o=y REDFY

Fried rice with minced wagyu flavored with dried citrus peel
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Todays dessert
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Jade course

b—A ¥17.600 @az)
OB AME ) ZTAEXETET

ERATRE
BESIN) AR D) &bt

Assorted appetizer

XOER&&

HEOoAREXOFEAL
Steamed fresh fish with XO sauce

AR BHR

FLOJNBEYAMMY 7ZHELDAL ZA—F

Steamed shark’s fin with dried whelk and winter melon soup

X EN T
BEEZLT kEx ¥y 7/
Beijing duck

IR EN

Grilled bone-in lamb meat served with Bbq sauce

XY & 5
BEINLY T AINTHADI D

Stir-fried Chinese ham and asparagus

SIS
BRI Y 60 LAD & A0S 213

Stir-fried noodles topped with pork and bean sprouts starchy sauce

BP B R &
ABDFH— b

Today s dessert
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Lapis Lazuli course

b—AK ¥23.100 @maz
OB AMRL ) ZEXTEITE T

B’ RBERE
FRBIFRARE ) &by

Assorted special appetizer
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Cold fresh abalone Guangdong medicinal style

B AKHR
LRE. S 0N ELEENL

Braised whole sharks fin Shanghai style in a earthern pot

X ES T
X2 T Ry 7

Beijing duck

B R A & &
GELERHEO b 2 ) o

Stir-fried fish and seasonal vegetables

FRE M H
T R E= RS

Stir-fried wagyu sirloin in chili sauce

ERXRBAYRK
AN SEF v —

Fried rice with crab meat and pickled mustard greens

B B R &# &
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Todays dessert
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Precious Stone course
b—A%k ¥28,600 @az)
¥ OB ARL ) ZTEXATET

BRBE %X Z
RASRAER) Sb2

Assorted special appetizer

B3R & K
GiINVBoh—)y 7&K hAL

Steamed white clam with garlic

); 3. S X
RRE, BN S UONDEENL

Braised whole sharks fin with crab meat Guangdong style

it X E® T
BxsT Ry 2

Beijing duck
& &I # S

FERY FIDAA RY =Y —RAANL

Braised abalone and sea cucumber in oyster sauce

B %R Y+
fasbtf —w f 2D FRANA ZFa 2

Deep—tried wagyu sirloin seasoned with fried spiced

ML MR g Aa
wEY 7oy 2)—AN)ZA—-7%I1F

Soup noodles with shrimp and broccoll

B 8 R &# %
ABDTFTH— L

Todays dessert



Sapphire course
b—A#% ¥36,300 @az)
OB AL ) ZEXTATET

¥*RAH R
RARFRARE) &b

Assorted special appetizer

B R &R A
¥Bt7helLohRERREAL

Stir-fried fresh prawns with vegetables flavored with green shiso leaves

¥ LE T & &
ROV EV 7 FTAF)BEX

Pan-fried fish flavored with lemongrass

X ES T
X2 T Ry 7

Beijing duck

XO 8 #
Fatb Lo AREXOEA L

Steamed wagyu fillet with XO sauce

BRI A& W
B0 AR R RN R

Cold fresh abalone Guangdong medicinal style

W F Y R
R FYPELY) —TDF v =Y

Fried rice with scallop and chinese olives

B B R &# &
KB FHF—

Today's dessert
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Cintamani course
b—A% ¥39,600 @az)
¥ OB ARL ) ZTEXATET

BARKH &
RASRAER) Sb2

Assorted special appetizer

2 XHR
BONF CXXAHEANYTHELLDEAEANL

Braised whole sharks fin with stinkhorn mushroom and crab roe

24 R BEBRE
F2— R HE - EEOF ) B

Stir-fried homarus lobster flavored with ginger and spring onion

it X E® T
BxsT Ry 2

Beijing duck

W ERER

EFEETLEDOA A RS —Y —2AEAL

Braised dried abalone in oyster sauce

&I R EFFF
FEERYTFYE—Y 0 LtgdhAinlT

Steamed fresh scallop and century egg topped with superior sauce

3 % & R
FLiEH v R0k L IR

Steamed rice with chicken and dried shiitake mushroom

B 8 R &# %
ABDTFTH— L

Today's dessert
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