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Dinner Men

Appetisers

Marinated black mushrooms
Marinated beef in Chinese wine
Deep-fried whitebaits with spicy salt
Tossed celtuce with dried shrimps

Barbecued meat

Roast duckling with barbecue sauce

Soup

Double-boiled pork shank with ri yue and Chinese herb

Hot Dishes

Scrambled egg white with fish meat
Sautéed shrimps with lily bulb and ginkgo
Sautéed Hunan-style spring chicken
Simmered Chinese spinach in fish stock
Rice

Fried rice with seafood in lotus leaf

Dessert

Double-boiled sweetened hasma and lotus seeds

Dinner menu $228.00 per person

Tea charge $5 per person
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