DINNER COURSE

AR & MAGNOLIA ¥6,800

L) é\ Zf/) Ry HJW ;v{\f%%\- Appetizer
-
*%-}‘d?‘/@‘ %\#]‘\ﬁ% Stir-fried Geoduck clam with Flavored oils

DLavHAYE, HhBEX. aRED &5 F kR B

mEXE|LZ—7 Abalone and water shield,aosa seaweed white snow fungus — exquisite steamed soup
LY LRy 7 L FNETE K Bejing roasted duck
4" SR ? JIND & HFlIXLWEEHY O B8 MW Stirfried beef and bitter melon with fermented black beans
& L E Y ;% |7/§] D ’/f“ XY — /N E“f‘*‘k’%%f/@i Fried rice with Lemon and Chicken
FH— k L Dessert

B it ORCHID ¥12,800

)'Y]_ 7»‘% @ L) é\ 4”) + ﬁﬁ;y{\ﬁ Appetizer
/E‘% ('} ,2%17 ¥ 7'14 KA @ / v / X ‘—‘9: i—l’]kf}@@ﬁ Stir-fried abalone and leek with ginger flavor
':?E PN L) - 77 ELD /lé /d? /;%‘\ YIL\ oz/k YLHET A PBraised shark's fin with SOy sauce in a pot

g ”l@ it:‘f’\‘ §7 V4 7 ﬂtf‘%’:%‘f-%& Beijing roasted duck
*ﬁ‘ WA TS Ot LOWVER 7]+§ 1T HEE sour pork with pram paste

ZHEFEXON D HMEFR  Today's vegetable dish
RT ¥ 70 ¥ @ L WV BE S :['—%EJ Fx =N R 8 TR IR Spicy fried rice with conger-eel and eggplant

7"’3"— f\ #L  Dessert

S

% E B SHIGYOKURAN 126,800

MERN) &L AR A Appetizer
NRFOHEAST ELKRESZTYHIT ELARYEZ 8 H Y Deep fried congereel with green Japanese peppercorns
LY kRS v 7 AL FHLTE K Beijing roasted duck
TheLDOREBECEEE) 4LBEHER  Braised Shark's fin (Half Size)
T LDEE +¥3,500
== IL#E X RERO WAL O FRIRARAY K FEHE  Sichuan style stirfried lobster and Glass noodles
FadF7 4 LAY REFE BHKRY —X BB BEF]  stirfried Wagyu fillet with black pepper flavor

ANV TEEL->3) M) 27Y
ﬁl"l’f]@%k~/\/
7"‘*7‘“— f\ L Dessert

PRI ER  Fried rice and beef with italian truffle

MR TEASNL T N THAZ T T W E T, XAl prices include 10% tax tawE

WA I—RX 288 L Y TIEX WA E T, XOur courses require a minimum of two persons ordering the same menu 1 EE F—ﬁ
A Za—IEARRALCICE Y, FELLSCEET S THES TSI, ¥Menus are subject to change without notice

KBHIED STHECRMICLATULXF =4I X0wELAL, TOROKFIZEY LI 72X v, XPlease kindly inform our staff if you have any food allergies or dietary requirements CHINA BARU SHIGYOKLRAN



