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Crispy Eel « Sweet Vinegar Tossed Shredded Chicken ¢ Green Bean Noodles * Marinated Yuba Rolls « Mushrooms «
Sesame Sauce Vegetables
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Chilled Pork Knuckle Terrine « Dark Vinegar Preserved Eggs ¢ Garlic * Soya Sauce * Tossed Cucumber « Soya Sauce
Sesame Oil « Chilli
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Tossed Jelly Fish « Spring Onion Oil Marinated Beef Shank « Tangerine Zest ¢ Marinated Black Fungi ¢ Lily Buds
Chilli Sauce
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Slmmered Mandarin Fish Fillets / . .

Spotted Garoupa Fillets + Green Bean Noodles * Stir-fried Sliced Sea Bass Kung Pao Chicken « Peanuts « Sichuan Peppers

Bean Sprouts * Sichuan Peppers ¢ Chilli Preserved Vegetables
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Stir-fried Sliced Eel « Chives * Mushrooms Braised Tofu « Bamboo Fungi ¢« Chicken Broth Braised Pork Belly « Preserved Vegetables «
Chilli
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Braised Pork Tendon ¢ Yunnan Ham - Braised Pork Belly ¢ Yuxiang Crispy Eggplant « Minced Pork «

Broad Beans Sichuan Preserved Vegetables Mushroom « Chilli
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Sauteed River Shrimps ¢ Tianjin Cabbage * Stir-fried Shredded Pork « Sweet Bean Paste Wok-fried Mushrooms * Green Soya Beans

Shredded Ham Tofu Rolls
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Simmered Shredded Chicken « Yuba Stir-fried Beef « Leek Stir-fried Celtuce * Spring Onion Oil

Chicken Broth
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Fried Rice » Conpoy * Egg White » Celtuce Handcrafted Noodles Soup « Prawns *« Tomato * Shrimp Wontons « Wild Vegetable
Egg Chicken Broth

BB ER TERFZFER (mn ™Y

Stir-fried Glutinous Rice Cakes ¢ Pork ¢ Steamed Vegetable Dumplings (Two Pieces)

Vegetables *« Soya Sauce
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Crispy Sesame Dumpling * Red Bean Paste Sweetened Almond Pudding * Assorted Fruit Glutinous Rice Rolls + Red Beans Paste ¢
Osamanthus
—3EF U250 per person for three courses | [UEZLEI270 per person for four courses

(EIB¥—F choose one from each course )
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Xiao Long Bao * Mushrooms ¢ Sichuan Spicy Sauce Baked Spring Onion Pastries « Dried Shrimps
Mushrooms * Sesame
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Crispy Spring Rolls « Shrimp * Pork « Vegetables Steamed Pork Buns « Leeks
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FIFA /K (BAI20 ) Tea, Water & Condiment Charge (20 Per Person)
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