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Amber course
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Assorted appetizer
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T /r Stir-fried shrimp, squid and seasonal vegetables with XO sauce
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Jade-colored soup with seafood and shark s fin
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Beijing duck
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MBEED CHRBCAMICL2TLLE—R Y Beef grilled with special miso sauce
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Special Dim Sum

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. g\ 4@\ % ﬁ *}‘ ﬁ
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Chicken and salted fish fried rice with sperior soup
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Todays dessert
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Jade course
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Assorted appetizers
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Fried prawn with mango mayonnaise sauce
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Steamed soup with winter melon and shark s fin
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Beiljing duck
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Blanched fresh fish with XO sauce
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Bitter melon styffed with ground pork and stewed in black bean sauce
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Braised rice noodles with shredded pork and pickled mustard greens
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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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Fresh abalone cold appetizer with wasabi soy sauce
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Braised whole sharks fin Shanghai style in an earthern pot
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Beijing duck
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Stir-fried prawn with black pepper, green onions, and ginger
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Grilled short ribs with tomato sauce
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Cold spicy soup noodkes with ground pork in sesame paste and chilll oil
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Today s dessert
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Sapphire course
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Amuse and special assorted appetizers
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Stir-fried seafood and seasonal vegetables with yuzu pepper saoce
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Braised supreme shark s fin and king crab meat in ajade sauce
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Steamed lobster with garlic
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Stewed abalone and mashrooms with black trufffes sauce
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Fried rice with beef and lettuce
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Today s dessert
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Cintamani course
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Amuse and special assorted appetizers
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Brased dried abalone and blanched fresh abalon, taste comparison
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Braised whole shark s fin Cantonese style
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Beijing duck
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King crab meat and Kinugasa mashrooms with shrimp pastesteawd in pumpkin sauce
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Stir-fried Japanese beef fillet with tomato sauce
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Cold noodles with seafood, yuzu citrus,and sesami
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Today s dessert
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