SEASONAL COURSE

Assorted appetizers
Parboiled Sea Eel Vineger Sauce / Cold Corn Pudding
Roasted Pork Honey Taste / Caramelized Peacan nuts

Zha—cali, Benishigure Radish Pickles
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SweetFish Spring Roll
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Steamed Sea Bass Spicy Source
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Sweet and Sour Pork

e & Ao oD iy B 2R I I

Baby Anchovies and Lettuce Fried Rice
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Mango Soup
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MODERN CHINESE

Assorted Appetizer
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Sweet Fish Spring Roll
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Peking duck and Soup
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Steamed Sea Bass Spicy Source
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Stew Omi Shank Meat Cantonese Style
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Shark Fin Sauce Fried Rice
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Musk melom Zuppa
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THE CLASSIC

Assorted Appetizer
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SweetFish Spring Roll
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Pekingduck and Soup
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Softshells and Stir—fried spices
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Grilled Shark Fin
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Steamed Sea Bass Spicy Source
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Stew Omi Shank Meat Cantonese Style
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Noodle with Mikawa Chicken
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Musk melom Zuppa
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