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Two kinds of appetizers
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Steamed shiftake mushroom and shrimp paste with black bean sauce
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Shunju styie original Beijing duck
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Avocado soup with Shanghai crab meat and shark ' s fin
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Steamed Shanghai crab (female)
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Deep-fried Atsumi pork loin with special sweet and sour sauce
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Fried rice with waeyvu beef, ginkgo and lettuce flavored with black pepper
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Today ~ s dessert
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Assorted appetizers
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Stir-fried prawns with Shanghal crab paste and egg white
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Shunju stvle original Beijing duck
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Braised whole sharks fin in an earthen pot Shanghai-style
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Steamed Shanghal crab (female/
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Deep-fried Atsumi pork and foie gras wrapped with crepine in black vinegar sauce
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Soup rice noodles with seafood and Shanghai crab paste
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Special appetizer platter including drunken Shanghaf crab
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Steamed fresh abalone with whitebait and anchovy sauce
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Braised shark s fin and Shanghai crab paste In soy sauce in a clay pot
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Shunju stvle original Beijing duck
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Stearned Shanghai crab (male & female)
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Stir-fried wagyu sifloin and lily bulb with wasabi
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Fried

rice with Shanghal crab meat and

served with lish bone soup
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woped with deep—fried tielish,
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Drunken Shanghai crab / Special appetizer platiter
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Deep-fried soft shell giant river prawn with black garlic special spice

X E®R T
Fbkstyle dLFKY v 7

Shunju styvile original Beijing duck
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Pan—fried whole shark s Iin topped with Shanghai crab paste sauce i an carthen pol
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Steamed Shanghai crab (male & female/
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Stir-fried wagyu sirloin and vegetables with truffie sauce
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Deep-fried Shanghai crab paste dumpling
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Borled noodle dressed with leek oil topped with fresh abalone and caviar
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Today ' s dessert

WA o —(dEARERI LY TFE R EET SV ITYCET,
WA TABSIZHEI0% 0 —EAFEAERL T,



