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Chef Bosco Li’s Recommendations
3}%‘ mﬂézjﬁ% Per person / #-4% 198

Snake Soup * Shredded Chicken * Fish Maw Per tureen / 4 & 698
Black Mushrooms ¢ Tangerine Peel
Chrysanthemum ° Crispy Flakes

BT B Gk 208
Honey Glazed Barbecued Eel (appetizer)

FUJE B 58 A AN B E AR 208
Pan-fried Fish Head * Basil * Premium Soy Sauce

& kA A E I 588

Braised Lamb Brisket ¢ Black Mushrooms
Bean Curd Sticks * Water Chestnuts

LR A e S, PR A B R 228
Wok-frled Sliced Pork Rlb-Eye Kale ¢ Dried Shrimps
Tai O Shrimp Paste

FEA N () 238

Stewed Chicken(half) * Tianjin Chestnuts

Hmk FAE 128

Braised Scramble Egg ¢ Japanese Yam * Tomatoes

B A FE A FEHINE 148
Braised Pumpkin ¢ Taro ¢ Lily Bulbs ¢ Coconut Milk

W) A&k F ok Fa T 108
Wok-fried Eggplants * Sweet Soy Sauce ¢ Chili

ERIY & X Y 268
Fried Glutinous Rice * Assorted Preserved Sausages

Dried Shrimps * Black Mushrooms

J #A % K Spicy dishes ‘\ % % Vegetarian dishes

I RAEFARAIE - BB $22 T
Tea, Water & Condiments Charge: $22 per person

Yo B T AT R A SR, HAERARBIKA T,
If you have any food allergies, please inform our staff.
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