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b APPETIZER MAIN NOODLE & RICE 4
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g Fresh Spring Rolls of Shrimp and Herb Stir—Fried Asian Greens Dan Dan Noodles 4
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b Wagyu Roast Beef with Shaoxing wine Sause Stir—Fried Squid and Vegetable with Salt Pho bo 4
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> Spiced Chicken Salad with Lime, Mint & Toasted Rice 3 Shrimp with Mayonnaise Sauce Green Curry h
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b Mouth Watering Chiken with Sichuan Sauce Stir—Fried Shrimp in Chilli Sauce Fried Rice 4
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: Thai Coconut & Chicken Soup with Lemongrass and Galangal Wok—Fried Soft—Shell Crab with Golden Spiced Crumble Tianjin Egg Fried Rice with Crab Roe & Red Snow Crab 3
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> Peking Duck Mao's Spicy Mala Spare Ribs Spicy Mapo Tofu featuring Omi Wagyu Beef 4
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: Zha—cai Dried Shrimp Sweet and Sour Pork with Black Vinegar :
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g Chilled Sweet Corn Soup with Jinhua Ham Crispy Chicken with Scallion & Vinegar Dressing DESSERT 4
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b Seasonal Summer Vegetables Steamed in a Bamboo Basket Pork Cutlet Sandwich with Black Vinegar Almond Tofu 4
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4 Assorted Appetizers Bubur Cha Cha h
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i3 DIM SUM h} Basque Cheese Cake 4
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L Xiaolongbao Tufenghuangli — Taiwanese Pineapple Cake 4
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g arge Shumai The Conder Parfait 4
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; Meat Shumai with Tasmania Mustard Tai 0
b aiwanese Castella 4
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: ieguanyin Ice Cream h
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