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CONDER COURSE
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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
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Khao Soi — Thai Curry Noodles
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Spicy Mapo Tofu with Rice
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Mixed Fried Rice and Soup
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Thai Basil Chicken with Rice
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Conder Tea/Coffee
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Chilled Rice Vermicelli with Shanghai Crab Roe and Bottarga

APPETIZER
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Sichuan—style “Mouthwatering Chicken” with Kinsou Chicken
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Steamed Pork Shumai with Premium Dried Scallop
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Chef’s Signature Black Vinegar Pork

RICE
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Fried Rice with Whitebait from Chita, Aichi and Lettuce
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Chinese Soup of Fresh Sea Lettuce and Bamboo shoots

DESSERT
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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
nisy 7
Peking duck

SOUP
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Chilled Sweet Corn Soup with Jinhua Ham
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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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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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