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Imperial Appetizers

- Crystal Pork Terrine - Dark Vinegar

- Beancurd Sheet Rolls - Black Mushrooms - Carrot

- Simmered Chicken - “Hua Diao” Wine

- Deep-fried Swamp Eel Fillets - Sweetened Dark Vinegar
- Marinated Turnip - Vinegar
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Shredded Boneless Fish Head Soup - Beancurd - Ginger -
Straw Mushrooms - Toon Sprouts
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Sauteed Swamp Eel - Spring Onions - Garlic
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Deep-fried Mandarin Fish - Pine Nuts - Sweet and Sour Sauce

AR EERC
Sauteed River Shrimps - Honey Peas
WRBXERXRERE

Simmered Chicken - Pork and Shrimp Dumplings -
“Tianjian” Cabbage - “Yunnan” Ham - Superior Soup

EE K Jik §S €& Half 208
Simmered Shelduck - Brine E £ Whole 388
BHEEER 148
Deep-fried Pork Tenderloin - Sweet and Sour Sauce

R4 P9 e 3R 188

Stewed Streaky Pork - Chinese Wine -
Premium Soya Sauce - Steamed Buns

EERRH 208
Simmered Shredded Dried Beancurd - “Shanghai” Cabbage -
Cordyceps Flowers - “Yunnan” Ham - Superior Soup
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Pairing Wine for Chef Recommendation

Costasera Amarone Classico, Masi, Veneto, Italy 2018 R Per Bottle 715
70% Corvina, 25% Rondinella, 5% Molinara

It goes well with important and tasty dishes, grilled

or roasted red meat and game, tasty and slightly spicy cheeses.

A great wine to be enjoyed at the end of a meal.
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