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CHINESE GOURMET DISHES

BT EM S 2

Winter melon soup with eight treasures
JNE AR

Steamed turbot with shredded pork, mushroom
and ginger

EYEs

Wok-fried shrimps with celery in XO sauce

O BLfrIbiEER

Simmered beef brisket with turnip and coriander
in supreme broth

icpi RSN
Poached chicken with ginger
K R o

Baked pork spare ribs with orange and pineapple in
sweet and sour sauce

HEEBTENRATE

Wok-fried chicken fillets with mango and capsicum

FOPEE T HEA

Braised assorted diced seafood with vegetable and
bean curd in casserole

L TR

Sauteed sliced pork belly with kimchi and cabbage

USRS FE i

Wok fried lettuce with dace fish and black bean
I FORRN
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CHINESE COMBO H&i5EH

=#— Sautéed diced beef in Maggi sauce with sliced garlic 288
MON =48R 7 -4

Wok-fried string beans with minced pork and

preserved olive

BXRARWEIEG
=#7—  Steamed chicken with Yunnan ham, mushrooms and 368
TUE vegetables Half

TERGIREI# o

Sautéed cod fillet in black bean sauce with bitter squash

BOTIRINES &K
= — Honey glazed Iberico BBQ pork 408
WED EREERENE

Sautéed prawns with spicy Sichuan sauce

7)1 83k
= Stir-fried egg white with diced seafood 300
THy ~ BBE

Sweet and sour pork with pineapple

HEMIER
=#7  Braised fresh shrimps with ginger, spring onion 428
FRI and e-fu noodle

ERRER 0n (FPHEK)

Poached chicken with seasonal vegetables in

superior broth Half

LSRR
=7~ Roasted chicken served with prawn cracker Half 438
saT AOATRRRZHE o

Steamed rice with seafood, mushroom and garlic

Tnen g i B AT E R
=#r Pan-fried garoupa fillet in supreme soy sauce 510
SUN  BUHEBERIEDIK

Roasted crlspy pigeon 2 pcs
ATHEZLAR
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