bBERT 4+ +—2—Z / New year dinner course menu
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Assorted appetizer Special assorted appetizer
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Prawns dressed in mayonnaise Steamed prawns with turnip in mushroom sauce

LBEELTER &R

SN ED LERREE GENL LYHEBOLEINYIDPUONDY BHLA—T
Braised shark s fin with turnip in dark soy sauce Shark s fin soup with Shanghai crab roe
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Beljing duck Beijing duck
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Stir-fried wagyu with arrowhead potato in oyster sauce Braised seasonal fish and vegetables in soy sauce
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Steamed dumpling (Two kinds) Stir—fried wagyu sirloin in XO sauce
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Fried rice with chicken meat flavored with ginger Chaozhou style crispy rice served with squid
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Today s dessert Today s dessert
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Special assorted appetizer
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Stir-fried scallops and bamboo shoots
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Braised whole shark's fin Shanghai style in a earthern pot
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Beijing duck
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Braised abalone in oyster sauce served with arrowhead potato
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Deep—fried wagyu thigh seasoned with spiced salt
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Shanghai crab roe dressed noodles
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Todays dessert
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Special assorted appetizer
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Crispy fried homarus lobster with pine mushroom
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Braised whole shark s fin in superior sauce with stinkhorn mushroom
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Beijing duck
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Braised dried abalone in oyster sauce
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Reiho s Special Steamed dumpling (Two kinds)
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Fried rice with wagyu and green shiso
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Today s dessert
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