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CONDER LUNCH PRE-FIX COURSE SEASONAL COURSE
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Organic Kale Salad
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Dan Dan Noodle Spicy Mapo Tofu with Rice
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Mixed Fried Rice and Sou
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Chinese Noodle with Chiken
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Singapore Chicken Rice

1800 T, 2 0B BV E, N=—T& =7 ThbLIELAVLIETET
BEBREN—T7&N— 7GR T

=

A LA CARTE
AR A b (47) 2200
Assorted appetizers
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Steamed Chicken in Sichuan Spicy Sauce
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Organic Kale Salad
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Stir—Fried Vegetables
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Softshells and Stir—fried spices
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SpringVegetable Soup
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Stir—Fried Shrimp with Chilli Sauce
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Fried Shimp with Mayonnaise Sauce
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Sweet and Sour Pork
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Shrimp Cutlet Sandwich

QoI hbbE ThFah P BEBYCLIEII22-2T7
APPETIZER
B XS A ¢
V=2 B/ AREIZLAHOYEE/E S OEERIG > 22— KA
=AY FoVDRRIRS/ T —F A LA LS KR

SOUP
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SpringVegetable Shantung Soup
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Shrimp and Asparagus Spring Onion Sauce
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Stir—Fried Belly and Potates Oyster Sauce

RICE / NOODLE
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Dan Dan Noodle Spicy Mapo Tofu with Rice
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Mixed Fried Rice
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Chinese Noodle with Chiken
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Massa Man Curry with Jasmine Rice
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DESSERT
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Chinese Almond Tofu Conder Cake
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Bubur Chacha Basque Cheese Cake
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Sakura Seabream Spring Roll
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Spanish Mackerel Clam Spicy Source

Sweet and Sour Pork
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Sakura Shrimp and Bottarga Fried Rice
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Mango Soup
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The Conder Parfait
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Tieguanyin Ice Cream
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