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Lunch Course Menu
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2% This menu is subject to change without notice.
% A 10% service charge will be added to the price.

% If you have any food allergies or special
requests, please ask our staff.

aF
AT —A
Dim—-Sum course

¥4.400 @tiaz)
MBZARE ) SHAGWEET LT

ERATR
BETHZ 75CF 2 v broka 2y 48Rk

Domestically-produced red jellyfish and stem lettuce with plum liquer
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Steamed dim sum (two kinds)
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Fried dim sum (two kinds)
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Braised shrimp in superior sauce flavored with garlic butter
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Stir-fried seasonal vegetables
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Stir-fried minced wagyu with glass noodles
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Today s dessert
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Original dry fruit tea
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Narcissus course

¥6.,050 @azs)
MBI ARL ) ZHA WAL LT

ERWTRZ
EHOMREHEE ) bt

Assorted appetizer (four kinds)
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Assorted dim sum(two kinds)
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Tofu and yellow leeks with scallop soup
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Beijing duck
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Steamed white croaker fish in green chili sauce
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Braised shrimp and eggplant flavored with wasabi sauce
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Fried rice with pork and green soybeans
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Today's dessert
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Peony course
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Assorted appetizer (four kinds)
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Assorted dim sum(two kinds)
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Sharks fin and green papaya with crab meat soup
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Beijing duck
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Steamed live scallops in green chili sauce
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Sweet and sour pork with black vinegar
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Fried rice with whitebait and lettuce
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Today's dessert
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Lotus flower course
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Special assorted appetizer
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Deep—1ried white croaker fish seasoned with spiced salt
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Steamed shark s fin with dried shiitake and fishs fluke fin
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Stir-fried lightly-salted live scallops
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Special Shanghai Dim Sum
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Stewed wagyu noodles flavored with XO sauce
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Today's dessert
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Bellflower course
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Special assorted appetizer
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Deep—fried abalone with spinach and garlic chips

B K H R
LER. SN0 REBERS

Braised whole shark's fin Shanghai style in a earthern pot
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Beijing duck
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Braised shrimp in Sichuan chili sauce
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White asparagus topped with minced wagyu starchy sauce
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Fried rice with white croaker fish flavored with ginger
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Today's dessert



