October 2026

CHINESE GOURMET DISHES
BT

Winter melon soup with minced pork and salty egg
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Wok-fried garoupa fillet with asparagus in XO sauce
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Braised pork belly and eel fillet with garlic and
bean curd stick in casserole
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Deep-fried oyster
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Steamed chicken with mushroom and black fungus in
fermented bean curd sauce
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Sautéed egg white with milk and Yunnan ham
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Sautéed beef with peppers in spicy Sichuan sauce
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Sautéed squid in black bean sauce with bitter squash
and preserved vegetable

BSHRMRS D g (©
Simmered angled luffa with diced garlic and dried shrimps
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Simmered Chinese cabbage with bean curd stick
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If you have an allergy or intolerance, please let us know before ordering.
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Gluten-free may be available on request. #H XX AIRE ERIZMBHERIE -
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Pan-fried diced beef in Teriyaki sauce with mushroom
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Wok-fried string beans with minced pork and
preserved olives
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Steamed chicken with Yunnan ham, mushrooms
and vegetables Haif
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Sweet and sour pork with pineapple
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Pan-fried lotus root stuffed with minced pork and dace
fish mousse (8 pcs)
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Sautéed prawns with spicy Sichuan sauce
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Stir-fried egg white with diced seafood
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Cantonese style beef fillet

pREH @@

328

EHT0
FRI

Honey glazed Iberico BBQ pork
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Poached chicken with seasonal vegetables in
superior broth Half
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Steamed rice with seafood, mushrooms and garlic
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Roasted crispy pigeon 2 pcs
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Roasted chicken served with prawn crackers Haif
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Pan-fried garoupa fillet in supreme soy sauce
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