WAL A
Appetizers
R K RIEBH, AN R Y
TR AT, PR R K A
Brined Abalone in Yellow Rice Wine
Marinated Local Chicken in Spring Onion Sauce

Shredded Asparagus Lettuce with Rattan Pepper
Marinated Lotus Roots with Glutinous Rice and Osmanthus

]
Soup
B A5 257 £ 5]
Double-boiled Fish Meat Ball Soup with Sweet Beans
T3
Main Course
(LTI Z RUL R
Sautéed River Shrmips with Longjing Tea Leaf Noodles
TR R BT
Braised Short Rib with Dried Tangerine Peel
REORE R R B DF
Braised Soy Pork Belly with Dried Bamboo Shoot and Pumpkin Pancake
JKRE R L
Stir-fried Pea Sprouts with Laver
TR
Noodle
i tE gt LN
Hangzhou Sytle Noodle Consommé with Sliced Pork and Bamboo
Eii
Dessert

Soufflé with Walnut Cream
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