5#5-#3- T Congee, Noodle and Rice
1B IR

Pumpkin, yam and lily bulb congee

7B RET

Traditional Cantonese “Tingzai’ congee

BB R

Pork and century egg congee

RIEDE ok

Preserved dried cabbage and grouper congee

BURMEKE (1)

Fried noodle with onion, chives and soy sauce

ST (45)

Fried rice noodle with beef, chives and spring onion

AR EE MR

Fried rice with assorted seafood

AR IR

Fried rice with shrimps and scallops

RINFRHS AT IR

Fried rice with foie gras and black truffle

¥48

¥48

¥58

¥68

¥68

¥78

¥168

¥188

¥188

B 58 Dessert
I EFE

Steamed ‘piggy’ bun with oats filling

WosSWwm ]
Tofu pudding

SEIRL Y

Pan-fried twirl cake

REBFREHER

Pan-fried pancake roll with peanut, mango and sesame

1

NEBED S

Deep-fried dough balls with sugar topping

AR

Baked signature homemade egg tarts

B/ NER
Chilled ‘duckling’ mango jelly

TRIHE

Chilled mango and sago cream with tropical fruits

F ALK

Boiled almond milk with assorted grains

L F R L=

Sweetened red bean soup with aged orange peel

KITHEALZR25 0L, [THRE30uE L

Selection of house tea and water:

¥22

¥38

¥42

¥48

¥48

¥48

¥48

¥58

¥68

¥68

Main Dining Hall CNY 25 per person; Private Dining Room CNY 30 per person.

M EMEBUARTITE , BI015%R %%

All prices are in CNY and subject to 15% service charge

~

iang
BY CHEF FEI

FEILIRZE Appetizer
g tEE/N

Marinated cucumber in plum sauce

WK E &4 R

Sliced slow-cooked beef shank

B ENE LRI ER AR

Chilled pig skin jelly with shrimp

EEFOEE K

Marinated jelly fish with aged black vinegar

T~ M4F 8 Cantonese Specialty

e B 4T It 3L A5

Crispy roasted pigeon

T RELRHS

Signature roasted goose

AVISCEXS (R
Poached Wenchang chicken (Half)

—H A
Crispy pork belly

Rl
Honey glazed barbecued pork

E35- (3 B GE)

Poached lettuce or ‘Choy Sum’ in superior broth

F— (E3R) 30 GRD)

Poached lettuce or ‘Choy Sum’ in spring water

¥88

¥88

¥108

¥128

¥138

¥198

¥198

¥218

¥218

¥58

¥58



FEIEE 5 =D Signature Dim Sum
BT/ NARES

Pan-fried millet cake

Pan-fried ginger rice cake

PR e A= 15F

Crispy almond cake

BEAT G K IG

Steamed sticky rice with chicken, egg yolk and dried scallop

FRER Bt I

Steamed sour and spicy fish head

EH LT

‘Har Gau’ steamed shrimp dumpling with bamboo shoot

BEINEIE(TE

Steamed bun with chicken and black truffle

B R B IS E

Steamed ‘mushroom’ bun with foie gras

1<z =g FR RIS ER

Deep-fried dumplings stuffed with black pepper goose

MTeaBER (103K)

Deep-fried fresh Dalian abalone tart with mushroom

7|t/\_H_——ﬁi$ /Z]A/\

Shrimp dumpling in chicken stock with Matsutake mushroom

¥42

¥42

¥48

¥48

¥58

¥68

¥68

¥68

¥68

¥68

¥88

> = . . .
B2 5 Traditional Cantonese Dim Sum

RPN E S

Deep-fried dough sticks

EEEEVE S

Steamed sponge cake

IZBRE DR

Steamed walnut and red date paste cake

NTEENLEE

Steamed barbeque pork buns

EEENES
“Xia Long Bao’ Shanghainese pork dumpling

mambE

Steamed egg yolk custard bun

Traditional pan-fried radish cake

EEDIRZERN

Steamed chicken feet with soya bean sauce

KERGINFS

Deep-fried spring roll with shrimp and egg white filling

Hrra & 7=k

Steamed pork ribs with minced garlic and black beans

R BREK

Steamed beef balls

¥38

¥42

¥42

¥48

¥48

¥48

¥48

¥58

¥58

¥58

¥58

~N
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BY CHEF FEI

B {25 & Traditional Cantonese Dim Sum
e NEERAT

Steamed beef tripe and turnip

BT E
Deep-fried bean curd skin roll with shrimp and

preserved vegetables

RINFEE MLLFR
Crispy radish puff with black truffle

B0 RUTC

Steamed chicken feet with abalone sauce

JE S EF HRH

Pan- fried shrimp and leek cake

B INE RS

VARSY

“Siu Mai” Steamed pork dumpling with black truffle

A Steamed Rice Roll

BT X IRR 7

Steamed rice rolls with BBQ pork

R PNk R

Steamed rice rolls with beef and coriander

SITINE R

Steamed rice rolls with shrimp and bamboo shoots

ERSE)

Steamed rice rolls with roasted goose

¥58

¥58

¥58

¥68

¥68

¥78

¥48

¥58

¥68

¥78



