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Dinner Course Menu
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2% This menu is subject to change without notice.

% A 15% service charge will be added to the
price.

% If you have any food allergies or special
requests, please ask our staff.
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Amber course
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Assorted appetizer
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Deep—fried fresh fish flavored scallion soy sauce
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Sharks fin soup with oxtail and assorted ingredients
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Beijing duck
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Stir-fried chicken and egg plants in hot spicy sauce
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Special Dim Sum(Two kinds)
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Rice topped with beef mapo tofu
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Todays dessert
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Jade course
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Assorted appetizer
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Deep—fried smelt and mushrooms flavored with garlic salt
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Steamed soup sharks fin with Cantonese cabbage and wonton dumplings
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Beiljing duck
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Pan—fried Japanese beef flavored with black pepper
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Stir—fried seasonal vegetables topped with seafoods thick sauce
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Fried noodles with shredded pork and bean sprouts in soy 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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Stir-fried abalone and dried shrimp with salted eggs
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Braised whole sharks fin Shanghai style in an earthern pot

X EWNTF
e IR G | o NS A4
Beijing duck

W& X HE B
RANT ) 7D AL S —FIT

Deep—fried spareribs seasoned with garlic spiced salt
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Braised prawns with tomato sauce served with seasonal vegetables
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Steamed rice with minced beef and eggs
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Today s dessert
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Sapphire course

Bb—A% ¥33.000 @#az)

¥ OBZAKL) TEXTETET
BREEmET AL VDA -T—RTT
EE PN S
BEREHATRARS LY

Assorted special appetizer
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Stir-fried fresh prawn with yellow chives served with deep—fried meanced shrimp toast
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Pan-fried superior tiger-shark s fin with crab meat Cantonese style
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Deep—tried fresh abalone flavored with salted garlic chips
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Stir-fried Japanese beef and sea cucumber with original X O. sauce
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Silky egg white fried rice with dried scallops garnished with caviar
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Today s dessert
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Cintamani course
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Assorted special appetizer
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Chefs Luxury Three—item plate (Prawn, Japanese beef, Seafood)
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Braised whole shark's fin with sea urchin thick sauce
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Stir-fried crab meat and egg white topped with bird's nest sauce
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Braised dried abalone with morel mushroom stuffed with mean shrimp
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Hongkong style sticky fried rice
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Today s dessert
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