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SALAD
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Organic Kale Salad

DIM SUM
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Steamed Pork Shumai with Premium Dried Scallop
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Dan Dan Noodle Spicy Mapo Tofu with Rice
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Pho bo Mixed Fried Rice and Soup
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Green Curry
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Conder Tea/Coffee
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CONDER COURSE
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AMUSE
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Sichuan—style “Mouthwatering Chicken” with Kinsou Chicken
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Eel Spring Roll

SOUP
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Chilled Sweet Corn Soup with Jinhua Ham
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Crispy Chicken with Scallion & Vinegar Dressing
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LUNCH MODERN CHINESE
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APPETIZER
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Sichuan—style “Mouthwatering Chicken” with Kinsou Chicken

HOT APPERTIZER
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Peking duck

SOUP
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Chilled Sweet Corn Soup with Jinhua Ham

DIMSUM
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Chef'’s Selection of Two Dim Sum Items

FISH
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Stir—Froed Shrimp with Chilli Sauce

MEAT
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Stew Omi Shank Meat Cantonese Style

RICE
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Golden Fried Rice with Red Snow Crab and XO Sauce

DESSERT
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Miyazaki Mango with Coconut Sorbet
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Conder Tea/Coffee
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SET CHOICE ¥n—7%4XTCZARL T Dan Dan Noodle Spicy Mapo Tofu with Rice
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Dan Dan Noodle Spicy Mapo Tofu DESSERT
T B 500 T2 [DESSERT O A 51535 B¢ 753 1
Mixed Fried Rice and Soup
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Conder Tea/Coffee
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DESSERT
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Chinese Almond Tofu Lemon tart
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Bubur Cha Cha Basque Cheese Cake
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The Conder Parfait
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Tieguanyin Ice Cream
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