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Chaozhou Marinated Combination Platter

b
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Goose Wings, Goose Webs, Honeycomb Tripe, Quail Eggs, Braised Tofu
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COLD APPETIZERS

P 1 1 TG 3R

Chaozhou Marinated Goose Wings

PN 1 G A

Chaozhou Marinated Goose Webs

9 N b 7K S R

Chaozhou Marinated Honeycomb Tripe

N 1 K G 7 R
Chaozhou Marinated Quail Eggs

M 1 7K SR

Chaozhou Marinated Braised Tofu

N e AR AEAE

Chaozhou Marinated Peanuts

88/ il

98/

98 / {4

48 / 3

38/ {4

38/ i
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Drunken Mantis Shrimp in Wine Marinade




DU T 1 12 3%

COLD APPETIZERS

JINFLLihk =9

Three Kinds of Braised Delicacies Marinated
in Sichuan Red Chili Qil

(Braised Beef, Pork Tongue & Beef Tripe)

B 1L s e AR TR R

Sautéed River Prawns with Garlic Qil

2 AE R TR AE

Sea Snails Marinated in Hua Diao Wine

ERAN: Sy i)

Deep Fried Pomfret with Honey Glaze

168/ i

198/ 4

178/ )

138/
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Black Beef Tripe & Cucumber Tossed in Savory
Vinegar Dressing
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Jellyfish with Scallion Qil Dressing
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Crispy Salted Chicken
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Marinated

IRNAL 98/ {4

Neck with Balsamic Glaze
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Air-Dried Duck Tongues in Soy Bean Sauce
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COLD APPETIZERS

ft kA1) S o8 T R b 138 / {4l

Iberian Honey-Glazed Char Siu

SRIFES: L 96 / 4l
Poached Chicken

16 M T g A 106 / {7

Marinated Beef Shank in Preserved Plum Sauce

2 R B R K S A 96 /

Crystal Pork Topped with Vinegar Pearls



Refreshing Mixed Cucumber
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Mixed Baby Cabbage with Sakura Shrimps in Savory Dressing
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COLD APPETIZERS

A Y A5 K
Shanghai-Style Braised Wheat Gluten with Four Delicacies

J AL UG FE BRA
Sautéed Moringa Sprouts with Qiubei Chili

VB 55 K IR 27 B 50

Mixed Romaine Hearts with Spanish Ham

I8 A e TR P

Marinated Pumpkin with Preserved Plum & Plant Snow Jelly

G EARPNIER IS S

Honey-marinated Passion Fruit

A T g D T 22

Yunnan Zucchini Strips with Vinaigrette Dressing

48 /

68 / i

98 / {3l

76 / {4l

66 / {

58 / {Al



3% IR v 4 Rl 1 3

Double-Boiled Chicken Soup with Ham &
Assorted Mushrooms
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SOUPS
BHIT A 58/ fii
Daily Cantonese Soup
5 Y B TS R0 98 3% 98/ fir
Double-Boiled Conch Soup with Matsutake & Dried Scallops
FA T BE FEMEFL Y 7 98/ {ii
Double-Boiled Squab Soup with Matsutake & Dried Scallops
o HE I i 68/ i
Double-Boiled Duck Soup with Yellow Fungus & Assorted Mushrooms
Fi A R A o i 7 3R 68/ fif
Ningbo Taro Soup with Dried Scallops & Shrimps
- vhE e i 48/ i

Shanghai Spicy & Sour Seafood Soup
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EXQUISITE OCEAN DELICA
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Braised 10-Head Dried ne in Oyster Sauce




;i ged Thick Fish Maw in Chicken Broth
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Braised Sea Cucumber with Millet & Quinoa in Golden Broth
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EXQUISITE OCEAN DELICACIES

UK AE Al
BETL / T/ AR Lk = —

Double-Boiled Bird’s Nest with Crystal Rock Sugar

Coconut Juice / Jujube Juice / Osmanthus Honey,
Choose One

fifi 3 & &% R % fifg
Abalone with Shiitake & Abalone Sauce

HERARILS

Braised Sea Cucumber with Zhangqiu Scallions

368/ {ir

98/ {if

198/ {i
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SEAFOOD

LN K A 148 /50 b
Australian Rock Lobster

{EME BRI | EartleeE ) £ i 4

Stir-Fried with Shaoxing Wine, Ginger & Scallion

Steamed with Crispy Garlic & Vermicelli

Baked with Butter & Yi Noodles

N R AF AT 68/50 7%
Baby Green Lobster

AL IR [ fEME X B [ ik kb

Steamed with Crispy Garlic & Vermicelli

Stir-Fried with Shaoxing Wine, Ginger & Scallion

Stir-Fried with Garlic & Spicy Salt

3% -+ 0 A 58,/50 i

Boston Lobster
{EMEE2RY | Bai LR | BT O 4
Stir-Fried with Shaoxing Wine, Ginger & Scallion

Steamed with Crispy Garlic & Vermicelli
Baked with Butter & Yi Noodles
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SEAFOOD

i 18
King Crab

{ERE B 2D [ w22 22

Stir-Fried with Shaoxing Wine, Ginger & Scallion

Steamed with Crispy Garlic & Vermicelli

Bl 0 o e

Alaskan Snow Crab

ARk | BRY [ W sk
Steamed with Crispy Garlic & Vermicelli
Stir-Fried with Ginger & Scallion
Stir-Fried with Garlic & Spicy Salt

GEE-

Green Roe Crab

A | HRE )RR
Steamed with Crispy Garlic & Vermicelli
Stir-Fried with Ginger & Scallion
Stir-Fried in Typhoon Shelter Style

e

Dungeness Crab

T2k | BEW | mEWMED
Steamed with Crispy Garlic & Vermicelli
Stir-Fried with Ginger & Scallion
Stir-Fried with Garlic & Spicy Salt

78 /50 Wi

58,/50 5

48/50 7i

58,/50 7
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SEAFOOD

R BE

Leopard Coral Grouper
BT AR | PO

Steamed with Scallion & Soy Sauce
Stir-Fried with Asparagus & Chinese Yam

ERHK
Tiger Grouper

W gehiE | HmlEgy

Steamed with Scallion & Soy Sauce
Stir-Fried with Asparagus & Chinese Yam

FHot

Marble Goby

Beegiih 7k | Wi BEAF
Steamed with Scallion & Soy Sauce
Oil-Poached Crispy Deep-Fried

FEf

Mandarin Fish

GG [ o Rl Al

Steamed with Scallion & Soy Sauce
Sweet & Sour Squirrel Style

98 /50 5

28/50 7

28/50 7

26/50 5
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Stir-Fried Whole Giant Conch with XO Sauce



fief: W Wpe) k5 2 A 5% 22 236/ {4

- Stir-Fried Eel Shreds & Prawns with Sizzling Hot Oil
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HOT DISHES (RIVER & SEAFOOD)

F 5380 f 3% 2 498/ 51

Premium Qiandao Lake Fish Head
i 8 B2 [ Rk #2 26 [ 0 oF B Sl

White Soup with Vermicelli Sheets, Braised in Yellow Sauce, Served with Rice
Steamed Vermicelli with Chopped Chili, Udon Noodles with Yellow Chili

S D 75 9% K W £ 428/
Stir-Fried Abalone with Maggi Sauce

o M T2 A 228/ {A

Steamed Australian Scallops with Garlic & Luffa

MRAETEMEH RS AT 258/ {4l

Steamed Sultan Fish with Hua Diao & Soy Sauce

F B v 2R R A 218/ {ir

Steamed Cod fish with Sarcodon Sauce

ARk EIER 128/ {3
Sliced Cuttlefish & Qkra in Scallion Qil

200 U R T % 108/ {3

Bullfrog in Rattan Pepper Sour Broth
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Sweet Potato Noodles Simi
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¥ 25 HE B 2% /N i 4 ) 168/ {3
Steamed Yellow Croaker Fillets with Preserved Mustard

Greens in Chicken Broth
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HOT DISHES (RIVER & SEAFOOD)

B A R0 Sk K

Stir-Fried Prawns & Gorgon Nuts with Prawn Roe

{H 10 3 ] SR A

Stir-Fried River Prawns

PR TLAE T i SR BR

Deep-fried Prawns with Mayonnaise and Mustard Sauce

XG5 ik 2% A8 e 681 MG 1 7K f
Steamed White Topmouth Culter with Chicken Oil

F W PO ZER UL
Stir-Fried Pearl Shells & Asparagus with Maggi Sauce

198/ {il

198/ {4

168/ {7l

188/ {4l

188/ {4
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Wagyu Beef with Crispy Garlic & Honey Pepper Sauce
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k & Peanut Sprouts with Maggi Sauce
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Braised Shanghainese Sweet & Sour Pork
Ribs with Rice Cakes
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Stir-Fried Marinated Pork Cheek with Yellow Chili
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HOT DISHES (BEEF, LAMB, PORK & POULTRY)

FAN 7 5 AR it o 1 388/ {4l
Hand-Grasped Ningxia Yanchi Tan Sheep Meat

J R ENEEYA 198/ {4
Stir-Fried Grain-Fed Beef with Wild Chives

T R E1BE 1A i G i 298/ {3
Braised Shanghai Pork Belly with Fresh Abalone

20 ) 7 HE s =€ il 228/

Sichuan Spicy Maoxuewang with Pork Intestines

VNGRS R RIPIL R 168/ f4l

Stir-Fried Yunnan Boletus with Cured Pork Belly

U 5 T A 138/ {4l
Poached Chicken with Shrimp Soy Sauce
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HOT DISHES (BEEF, LAMB, PORK & POULTRY)

VT EA R ki ey 148/ {5l
Sliced Beef Brisket & Green Lettuce Stem
Simmered in Golden Sour Broth

5% 7L A I 168/ {ir
Slow Braised Beef Ribs with Black Pepper Sauce

A2 7 248 A 3 X5 118/

Steamed Chicken with Hua Diao Wine

S L & AR At i T 118/ {4

Stir-Fried Cured Pork with Bamboo Shoots

A0 PG AN ED A R 98/

Xiangxi-style Stir-Fried Pork with Fermented Black Beans



| M 25 158/ 4l

ot Tofu with Mushroom Oil



i Ak Bk A 1L 24
Stir-Fried Shepherd's Purse with Chinese Yam
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TOFU PRODUCTS & VEGETABLES

2T O 98/ il
Braised Mapo Tofu with Diced Beef

i % e Ll 98/ il
Stir-Fried Alpine Pea Sprout Tips

PSR N A 98/
Stir-Fried Asparagus, Ginkgo Nuts & Lily Bulbs

A< 37 7 i A KA AE K 68/ f

Braised Cauliflower with Tomato

i B8 D IR G 3 58/ {

Stir-Fried Leaf Lettuce with Garlic & Dace Fish

FRR/NE SR [ TR [ BREERE [ PE=AE 58/ f
afjEMWEL:  GlR [ sl [ RisE R &)
Baby Shanghai Greens / Cantonese Choy Sum / Baby Bok Choy / Broccoli

Cooking Options: Stir-Fried / Garlic Sauce / Creamy Broth with Salted Egg,
Century Egg & Fresh Egg



AT TS #h I %% i 128/ {4l

Claypot Fried Rice with Cured Pork and Dried Radish



¢ VY Jiti Je S 7 10 TR 158/ {3
Rice Soaked in Lobster E‘
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RICE & NOODLES

b 5% SRAL # A AR TR
Claypot Rice with Black Truffle, Beef & Celery

Y EERAD IR

Fried Rice with Preserved Vegetable

& b g OUHF 2 P
Shanghai-Style Noodles with Shrimp, Shrimp Roe & Scallion Oil

{1 r T HL B 0 #4197 18D

Noodle Soup with Yellow Croaker & Potherb Mustard

5 {1 — it ¥k 1
Noodle Soup with Wild Mushroom Oil

ER oA
Noodle Soup with Shredded Pork & Preserved Mustard

X 7 5 A 0 PN TR
Wontons with Shepherd’s Purse & Pork in Chicken Broth

T P SR 5 1) DR Tl

Pan-Fried Wonton Stuffed with Shepherd’'s Purse & Pork

AR

Steamed Rice

248/ {4l

48/ {51

78/ il

68/

98/ {il

28/ {ix

56/ {ir

56/ 1

5/ fi
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. Pan-Fried Dumplings Stuffed with Prawn, Foie Gras & Juicy Filling
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DIM SUM - DESSERTS - FRESH FRUITS

ABUF AT ZBE 68/ il
Beel & Black Pepper Mille-Feuille Pastry

e &F g F 5 42 58/

Crispy Spring Rolls with Prawns

{7 EE ) JE 2K TR 3 1R R 48/ {

Pan-Fried Glutinous Rice Cake with Iberian Ham

€ b i 3L Zh vt 38/ 1

Shanghai Street-Style Scallion Pancake

VKAE B AR 5 BBk I 66/ i
Double-Boiled Snow Pear with Nostoc, Peach Gum & Crystal Rock Sugar

U5 £ REAE T AR/ [ 7 38/ i

Sweet Fermented Rice with Osmanthus & Glutinous Rice Balls

I 4 7k S B 25k 58/ 1 158/ (4 ADY)
Mixed Fresh Fruits Plate



