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Assorted Appetizers
WRGEA LB

Stir-Fried Tiger Shrimp in Typhoon Shelter Style
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Stir-Frled Cuttleﬁsh, Conch Slices
in Black Truffle Sauce
feShia 8 &

Seafood Soup with Shred Abalone Broth
A AT L
Steamed Grouper with Hua Diao Wine
FRAF R
Charcoal-grilled Pork Ribs
& RCIE
Double boiled Chicken soup
with Agaricus subrufescens

AR P
Braised Seansonal Vegetables with Salty &
Preserved Egg
74 3 ghpk R
Chinese Petit Fours
R RIS
Chef’s Special Sweet Soup
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Assorted Appetizers
4 s LB
Sautéed Tiger Shrimp with Soy Sauce
7RI L
Stir-Fried Chiken Ball, Yessoensis
in Pesto Sauce
BRI E
Shred Chicken & Bird;s nest Broth
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FL & L
Steamed Grouper with Fermented Bean Paste
JTER B RER AR
Cumin Flavor Tomahawk Pork Chop
LR TR
Doubled Boiled Pork Ribs Soup with Four Herbal

I E
Sautéed Seasonal Vegetable with Mushroom
P L REEE

Chinese Petit Fours
B T
Chef’s Special Sweet Soup
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Assorted Appetizers
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Stir-Fried Lobster Tail

in Butter & Master Soy Sauce
1 *3 vy g Tk %
Stir-Fried Scallop and Chicken in Pesto Sauce
Brs AR EE ()
Steamed Assorted Meats and Abalone in Casserole
B n b £ g 0
Braised Abalone Slices,Mushroom with Oyster Sauce
ERVR- TR ¥ i
Steamed Leopard Coral Grouper with Pickled Vegs
fob ot 2] 2
Lamb Chops with Japanese Citrus Sauce
PR R
Poached Baby Cabbage,Mushroom in Superior Soup
XO # gy 2/ T4 Bk
Chinese Petit Fours
ABFECEYRE
Chef’s Special Sweet Soup
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Assorted Appetizers
F R RN &
Dry-fried Chili Sauce Lobster Tail
D SR N
Stir-Fried Scallop,King Oyster Mushroom
in Fresh Sichuan Pepper
B R (it
Double Boiled Fish Maw, Chicken
& Matsutake Soup
Brd it 2
Steamed Abalone with Wolfberry & Sesame Oil
TR R
Steamed Leopard Coral Grouper
with Shallot & Soy sauce
RAFHL 1
Charcoal-grilled Bone in Beef
48 £ g
Sautéed Seasonal Vegetable with Porcini
R AN LY T
Chinese Petit Fours
PEMA -2 &

Chef’s Special Sweet Soup
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Assorted Appetizers
O R 13 5 Rl
Stir-Fried Lobster Ball,Scallion with Broccoli
LS AL ]
Stir-Fried Scallop,Yellow chives &
straw mushroom
T . A G,
Double-Boiled Chicken Soup
with Fish Maw & Agaricus subrufescens
A iF Rk ge
Brasied Abalone & Mushroom in Brown Sauce
b B E A
Steamed Leopard Coral Grouper with Soy Sacue
Tl gy
Braised Wagyu Beef Cheek with Mushroom Sauce
Bk R
Sautéed Seasonal Vegs with Malva Nut & Mushroom
U R R L S
Chinese Petit Fours
N Y .
Chef’s Special Sweet Soup
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Assorted Appetizers
b AR IR
Stir-Fried Lobster Ball in Typhoon Shelter Style
XO #45 } 5t
Stir-Fried Shrimp &Chicken Ball in X.O. sauce
B A gt Rt
Double Boiled Chicken Soup
with Scallop & Shiitake Mushroom
SRR
Brasied Sea Cucumber,Abalone Slices
in Oyster Sauce
Steamed Leopard Coral Grouper
with Termite Mushroom
T
Bone in Beef in Black Pepper Sauce
B S e L
Poached Fresh Vegs Sakura Shrimp in Superior Soup
A FREEE 2/ )i d
Chinese Petit Fours
SEETIEE 5+
Chef’s Special Sweet Soup
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