PRIVATE ROOM COURSE (LUNCH)
4500

APPETIZER

B R AFERE & ¥
Assorted Appetizer

DIM SUM

FOL2TERE A X
2 kinds of DIM SUM

Soup

Hrertiioayy xz2—-7
Tomato and Egg Consomme Soup

MAIN DISH
R K

Sweet and Sour Pork

NOODLE

F1Z & 4H & #i
White Sesame Dan Dan Noodle

DESSERT

AHO T H =1
Today’s Dessert

AFTER DRINK
a—e—/HL%R
Coffee/Tea

STANDARD COURSE
6000

AMUSE

BEDEHES
Fresh Herb and Shrimp Spring Rolls

APPETIZER
i 3K 4 T B A ¥
Assorted Appetizer

HOT APPETIZER

TATTIH%E
Foie Gras with Sticky Rice

FISH
o hEKL

Steamed Sasonal Fish

s

MEAT
SSE N7

Sweet and Sour Pork

RICE

EINERR
Mixed Fried Rice

DESSERT

AHO T H — 1
Today s Dessert

AFTER DRINK

a—t— /AR
Coffee/Tea

P W N A R R N R R o A R R N N N N R T R I T T e R A R N N R R R A A T T A R N N N N T T R )

THE MODERN CHINESE
10000

STARTER
7775 &M WHEE T

Foie Gras and kumquat Sesame Dumplings

APPETIZER
A4FE A e
Assorted 4kinds of Appetizers

1ST HOT APPETIZER

fEtaroBmBFEEs

Fried Cod and Soft Roe Spring Roll

2ND HOT APPETIZER

Hifo@iges LiBEDOS Y —LY -2
Seared Tilef ish with Creamy Crab Sauce

MEAT

Lo -2~ BEEY -2
Roasted “OMI BEEF” with Black Vinegar Sauce

RICE

7 he LD ER
Shark Fin Fried Rice with Starchy Sauce

DESSERT

Tr2IVEEHD 7NV =Y

Seasonal Fruits with Jasmine Tea
AFTER DRINK

2-b—/ AL
Coffee/Tea

T

=

THE CLASSIC
15000

STARTER

7x77 7 @i HIRE T

Foie Gras and kumquat Sesame Dumplings
APPETIZER
MR4TE G ¢
Assorted 4kinds of Appetizers
HOT APPETIZER

EHA-F

Top—grade Chinese Soup Stock

1ST SEAFOOD
R M OXOE B o

Stir Fried Abalone with XO Sauce

2ND SEAFOOD
Hifo@iges LiBEDOI Y —LY -2
Seared Tilef ish with Creamy Crab Sauce
MEAT
T ov—2b BilEy -2

Roasted “OMI BEEF” with Black Vinegar Sauce

RICE

7heL DREH

Shark Fin Fried Rice with Starchy Sauce

DESSERT

Tr2IVEEHD 7N =Y

Seasonal Fruits in Jasmine Tea
AFTER DRINK

2—k—/HL%E
Coffee/Tea

T




