i & APPETISER

€ W B v 5 O i $160
Marinated Eggplant, Seaweed, Dark Vinegar
A7 7K B Bl $160

Marinated Pomelo Pith

HH % % ¥ BARBECUE

P Jb 5 H8 WG (R AR I T 38 32 — /VI) Whole % % $900
Roasted Peking Duck

TR ERRBR)

Second Course: Wok-Fried Minced Duck, Lettuce Wrap

A B X $280
Barbecued Pork, Honey Glaze
B 5 (F % Half) $250

Marinated Chicken, Soy Sauce

% SOUP

i U 7 T i R 5 $180
Hot & Sour Soup, Shrimp, Scallop

JIE 1 5 fa 38 $220
Minced Fish Soup, Fungus, Tangerine Peel

T 36 R 2 Bk oy A S B $280
Double-Boiled Partridge Soup, Dried Mussel, Figs



B JEMEAT

EEBRERT $280
Braised Pork Knuckle, Chestnut, Chayote

5 9 R R i $480
Pan-Fried Dace Fish

&A1 R R A4 R $680

Wok-Fried Australian Wagyu Beef, Black Garlic, Thai Basil

£ ¥ VEGETABLES

BMREBHEDPNFE $220
Wok-Fried Spring Bean, Preserved Vegetable, Seaweed
LS EE YIS $300

Braised Mustard Green, Mushroom, Chestnut

¥ ~ % - Btk NOODLES AND RICE

BB XED&E $280
Fried Rice, Barbecued Pork, Sakura Shrimp, Black Olive Seed
BG4 e $300

Braised Porcini Noodles, Fish Maw, Spring Onion, Ginger



