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Chef Yeung’s Recommendations
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Marinated Chinese Yam * Lotus Roots * Osmanthus (Appetizer)

TR M

Braised Mexican Sea Cucumber * Bamboo Shoots * Scallions
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Sautéed Pomfret Fillet * Chinese Celery ¢ Preserved Olives

CARE ) 78 IR NERS
Marinated Duckling (Half) * Red Onions * Garlic

Wok-fried Squid * Termite Mushrooms
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Sautéed Diced U.S. Beef Tenderloin ¢ Shallots
Sichuan Green Peppercorn
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Braised Bean Curd * Edamame * Preserved Vegetables

'?*"*;ﬁi\ Spicy dishes \‘?;’ﬁ Vegetarian dishes
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If you have any food allergies, please inform our staff.
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Chef Yeung’s Recommendations
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Braised Stuffed Green Peppers * Shrimp Mousse

Hon-shimeji Mushrooms
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Sautéed Yunnan Ham ¢ Snow Peas * Chinese Bulbous Onions
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Sautéed Canadian Clams * Mustard Greens
Dried Velvet Mushrooms * X.0. Chilli sauce
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Scrambled Eggs ¢ Clams ¢ Chinese Toon Leaves ¢ Spring Onions
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Poached Chicken (Half) * Fresh Ginseng * Red Dates * Burdock

B2 I INE A RET
Poached Razor Clams ¢ Jade Squash * Preserved Radish
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Sautéed Cucumber * Bean Gluten * Kale * Sweet Corn

J ok % X Spicy dishes \‘?;’ﬁ Vegetarian dishes
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If you have any food allergies, please inform our staff.
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