EHiDFE T T4  Seasonal menu

[Appetizer]
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[Seafood]
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[Shark’s fin&Birds nest Soup]
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[Dim sum]
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[Noodle & Fried rice]
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Chilled hair crab with red vinegar sauce
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Shaoxing wine pickles using local chicken
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Chilled scallop with korrinqui squash and fruit tomato with sweet and sour sauce
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Cold glass noodles with scallion sauce, caviar and Karasumi
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Layered steamed eel with bamboo shoots and mushrooms,sansho pepper sauce
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Jumbo prawn trio (garlic spice,mayonnaise sauce,chili sauce)
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Deep—fried ell and vegetable with sweet and savory sauce
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Deep-fried soft-shell crab (garlic spices,sweet chili sauce, sichuan chili etc)
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Braised lobster with black bean and black garlic
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Rich avocado soup with shark’s fin and seafood
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Steamed shark fin soup with Chinese cured pork
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Pan-seared shark 'fin served with superior broth sauce and crab meat ,topped with caviar
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Blanched wagyu beef with shiso and sansho pepper sauce
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Stir-fried Wagyu beef with vegetables in sweet and savory sauce
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Today’s seasonal vegetable dishes
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Fresh spring rolls with shrimp and avocado , celery
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Soup noodles with cured pork and vegetables
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Chilled noodles with assorted toppings served with soy sauce and sesame sauce
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Chilled sichuan tan tan noodle with sesame sauce
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Fried rice with eel and vegetables in a hot and sour sauce
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Should you have any food allergies or special requests please ask our staff



