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Dinner Menu

_.EI

G ] & Appetisers

R S Preserved eggs with pickled ginger

ﬁrﬁﬁif 21 Marinated beef tripe with Sichuan peppercorns

g THREE Tossed bean curd sheet rolls with marinated cucumber

HH?FHIM Marinated duck's webs with salted prunes

24 Barbecued meat

=4 ﬁf%lfﬁs‘"“ﬁ% Marinated pigeon with morel mushrooms

N7 Soup

TR Double-boiled bamboo pith soup with black mushrooms

2V Hot dishes

Eh.FJ ifxﬂ]ﬁ%ﬁ Braised dried seafood with pork sinew in casserole

ESRt P’“\fﬁEf?‘ Deep-fried prawns coated with mayonnaise

FKI ﬂj}@f EiR Pan-fried bird's nest and egg custard

At %) X7k Steamed winter melon with Yunnan ham

gk Noodles

?%PE:[«JFET% =] Dan Dan noodles with minced pork and conpoy
Dessert

' %\[ g Chilled mango pudding

Dinner menu $228 per person
Tea charge S5 per person
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