SET MENU



GOLD
IDR 688,000 ++ Per Pax

APPETIZERS
Kataifi Chicken
Cheesy Kataifi Chicken Pineapple Salsa
¥+ AEk
Marinated Cherry Truss Tomato with Homemade Wild Plum Syrup
TR LA
Smoked Chicken Roll with Prawn Mousse
7 18 %5
Deep-Fried Swan Dumpling with Black Pepper Duck Meat
I 77 R KA

SOUP
Prawn Mousse Soup with Roasted Seaweed

BRUT R K

MAIN COURSE
Pan Fried Minced Seafood with Dried Scallops Lotus Root Cake

PEAE AR ] Vi Bt

Roasted Beef Short Ribs with Balsamic Vinegar

RANEBFFH
Stir-Fried Mixed Vegetables with Golden Garlic
&5 0 B 3
Fried Fragrant Rice Seafood Egg White Black Sesame
EZRE QEEYIR

DESSERT
Blueberry Snow Skin Dumpling
E#TRE

All the above prices are subject to 11% Government Tax and 10% Service Charge
Minimum order for 4 persons & 1-day advance booking required
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PEARL
IDR 988,000 ++ Per Pax

APPETIZERS
Marinated Jelly Fish With “Shanxi” Aged Vinegar
PRE i K
Crispy Pork Belly
—H B
Dongbei Wood Ear Fungus With Dried Bean Curd
B AT R ALK H
Steamed Prawn Dumpling with Egg White Crab Roe
i o RUIR

SOUP
Braised Snapper Fish Soup with Mushroom Vegetables
TR B X

MAIN COURSE
Steamed Tiger Fish Fillet with Preserved Radish Black Bean Garlic Sauce
S i & R

Deep-Fried King Prawn Toast
EhIF %+
Wok Fried Pork Ribs with Chinese BBQ Sauce
bR R KA B
Sautéed Chinese Yam with Asparagus

L NI

Seafood Fried Rice with Shrimp Meat and Crab Roe
BEHETEADIR

DESSERT
Tian Shan Lotus seeds stew with Malva Nuts
RAUEETIHZET
Deep Fried Pumpkin Sesame Ball Stuffed with Cheese
H4E T Z AT

All the above prices are subject to 11% Government Tax and 10% Service Charge
Minimum order for 4 persons & 1-day advance booking required




LI FENG DEGUSTATION SET MENU
IDR 1,188,000++ Per Pax

APPETIZERS
Barbecued Pork with Osmanthus Flower Honey
Chilled Marble Chinese Yam Milk Cake
Roasted Crispy Pork
Deep-Fried Swan Dumpling with Black Pepper Duck Meat

HEE TR, KE=FH LY, RERA, 4EREER

SOUP
Imperial Kung Fu Soup
Stewed Chicken with Matsutake, Cordyceps and Dried Longan

W& R

MAIN COURSE
Steamed Tiger Fish Fillet with Preserved Radish Black Garlic Sauce
B il & R

Sautéed Angus Beef with Mustard Spring Onion
AR BFLZBATEN

Braised Glutinous Rice with King Prawn in Shrimp Broth

AT AR

DESSERT
Chilled Mango Cream with Sago and Pomelo
Wt H %

Deep Fried Pumpkin Sesame Ball Stuffed with Cheese
HHE¥ ¥ FRAUET

All the above prices are subject to 11% Government Tax and 10% Service Charge
Minimum order for 4 persons & 1-day advance booking required




LI FENG DEGUSTATION SET MENU
[DR 1,388,000++ Per Pax

APPETIZERS

Barbecued Pork with Osmanthus Flower Honey
Pan Fried Scallop with Salmon Roe
Chilled Jelly Fish Jelly
Chilled Cherry Truss Tomato with Plum syrup
RETEEE T X0k, = XX & F RUW F 3830 I AL R, kil B A

SOUP
Braised Crab Meat with Winter Melon Soup
GHREBANLHE

MAIN COURSE
Steamed Grouper Fillet Topped with Bird’s Nest and Jinhua Ham
SHE HRAL FRE

Baked King Prawn with Cream and Cheese

ToFrZ LM KA AR

Truffle Fried Rice with Chives Topped Crispy Scallop
EME T HIR

DESSERT
Tian Shan Lotus Seeds Stew with Malva Nuts
RUSETFHEHT

Crispy Sesame Dumpling Stuffed with Pineapple Custard
7 2 RALZ Rk

All the above prices are subject to 11% Government Tax and 10% Service Charge
Minimum order for 4 persons & 1-day advance booking required




LI FENG DEGUSTATION SET MENU
IDR 1,688,000+ Per Pax

APPETIZERS

Barbecued Pork with Osman Thus Flower Honey
Pan Fried Scallop with Salmon Roe
Deep-Fried Shrimp Toast
Chilled Cherry Truss Tomato with Plum syrup

REFLEE I X, = XX & F RUH T 05 £ & i N e

SOUP
Braised Fish Maw and Bird’s Nest with Dried Scallops Soup
TR EH T =

MAIN COURSE
Steamed Lobster with Egg and Prawn Broth in Chinese Hua Diao Wine
VR 4F 40 B & B 2K A AT

Sautéed Australian Beef with Szechuan Pepper and Chili
R AR M P AR 2

Poached Shrimp Wonton with Crab Roe and Seaweed
BT S &

DESSERT
Sweet Red Bean Soup with Aged Tangerine Peel
TR EILE W

Baked Puff Pastry with Salted Egg Custard
KRG IDBR

All the above prices are subject to 11% Government Tax and 10% Service Charge
Minimum order for 4 persons & 1-day advance booking required




