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Todays appetizers
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Steamed Dim Sum(Two kinds)
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Todays steamed Hong kong style soup
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Fried dim sum (Two kinds)
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5 . . Fried rice with Shanghai crab meat and garlic chives
% If you have any food allergies or special

requests, please ask our staff.
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Today's dessert
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Original flavored tea
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Narcissus course
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Assorted appetizers (Three kinds)
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Assorted dim sum(Two kinds)
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Thick soup with Shanghail crab and tofu
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Beijing duck
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Stir-fried chicken and cashew nuts in a sweet and spicy
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Steamed squid and eggplant with garlic and special soy sauce
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Fried rice with tomato sauce and bacon
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Today's dessert
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Peony course
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Assorted appetizers (Four kinds)
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Deep—Iried squid tossed with garlic chips
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Sharks fin soup with crab meat and pumpkin
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Beljing duck
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Shrimp and zucchini stewd with salted egg yolk
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Today s special dim sum
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Fried rice with icefish and fish roe
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Today s dessert
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Lotus flower course
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Special assorted appetizers
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Stir-fried seafood and chicken with icefish

rtES B AAEH R
SN X /) 30 LERENL

Shanghai-style braised sharks fin and mushrooms
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Beijing duck
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Cantonese-style steamed fresh fish with mustard greens
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Stir-fried green vegetables and ground pork with black soybeans
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Braised noodles with black truffle and shrimp
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Today's dessert
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Bellflower course
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Special assorted appetizers
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Stir-fried fresh fish and seasonal vegetables with grainy mustard
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Braised whole sharks fin Shanghai-style in an earthern pot
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Beljing duck
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Pan-seared scallp and shrimp paste with homemade XO sauce
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Asparagus stewed in cream sauce with fish roe
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Fried rice with Wagyu beef and Kimchi
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Today s dessert



