ol S

Veggie and Fruity $288.00 ( Per Person)
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Plus $5 tea charge

Appetisers

Bitter Melon Stewed with Chili Oil

Preserved Cabbage with Sweet and Sour Sauce
Pickled Pig’s Trotters with Sour Plum
Marinated Tomatoes with Sesame Sauce

Soup

Double-Boiled Snake-Head Consommé with Preserved Cabbage

Barbecued Meat

Crispy Fried Chicken with Kiwi Fruit and Cantaloupe Melon

Hot Dishes

Stir-Fried King Prawns with Lychee

Fried Crab Meat Buns with Mango

Sauteed Cuttlefish with Gingko Nuts and Dragon Fruit
Fried Mandarin Fish Fillet with Grapes

Braised Short Rib Steak with Orange

Farinaceous Dishes

Fried Turmeric Rice with Pineapple and Nuts

Desserts

Chilled Herb Jelly with Pumpkin
Fresh Fruit Platter

Cooking with Vegetables and Fruits (May 09)




