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=4  APPETIZERS

)
}E R E S

. Selection of Appetizers (3 items) 318
(anY
; i AT REEILE " R

Tea-smoked Duck Eggs ® Caviar (Shanghai) 98

mt A T
Tossed Clams ® Spicy Soya Sauce (Lu) 198

FEfEE S T R
Smoked Grass Carp Fish ® Osmanthus Honey (Shanghai) 148

L GARLACRERERE T HERS
Simmered Chicken ® “Nuer Hong” (Huaiyang) 148

EEEFEwG T P9Il
Pork Knuckle ® Hot and Sour Sauce (Sichuan) 118

FARIEEZT T8
Peanut Bean Sprouts ® Mustard (Lu) 98

N> SOUPS &{ii Per Person

)ﬁ B ks TR (BUETE 25 48 )

“Buddha Jumps Over the Wall”

South African Abalone ® Conpoy ® Fish Maw Tube ®
Sea Cucumber ® Pigeon Egg ® Pork Tendon e

Black Mushroom (Fujian)

(Please allow 25 minutes for processing your order) 338

RIBEEFHHEEHS " EME
Double-boiled Chicken Soup ® Morel Mushrooms
Vanda (Yunnan) 168

HEAE T I
Chicken Soup ® Ham ¢ Egg White (Sichuan) 128

% Friend of the sea
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CLASSIC DISHES

AEECF BHE TR
Roasted Peking Duck ® Pancakes (Lu)

HEfEf " PYJIl ; Mandarin Fish Fillets (Sichuan)

&= Bean Sprouts ® Cucumber ® Dried Chilli
Chilli Oil
o JREIZK “Sichuan” Green Peppercorns

o M XAE  Pickled Cabbage ® Yellow Bell Pepper Soup

o EEFUASZINI Preserved “Yunnan” Kohlrabi ® Bamboo Shoot

T ARG ok B T

Simmered Sliced *South African Abalone ® Chinese Chives ®

Scallion ¢ Chilli ® Soya Sauce (Lu)

OREERER T PYIT
Wok-fried Prawns ® Peanuts ® Dried Chilli (Sichuan)

REAEERR TP

Simmered Frog Legs ® Bamboo Shoot ® Leek
Tapioca Noodles ® Dried Chilli ® Chilli Oil (Sichuan)

T SRR A T
Pan-fried Yellowfin Seabream e Streaky Pork e

Black Mushrooms ® “Puning” Yellow Bean Paste (Min)

HelE bR Gt T
Braised Prawns ® Clams ® Squid ¢ Fish Cakes

Beancurd Puffs ® Enoki Mushrooms ® "Sha Cha” Sauce (Min)

POULTRY

EFRLEEAILERE "&
Stewed Snow Goose ® Chestnuts ®

Chinese Herbal Soya Sauce (Lu)

ISR 1 RS

Stewed Chicken ® Coconut (Hainan)

s LR T I
Sauteed Diced Chicken e Garlic e
Dried Chilli (Sichuan)

FLRBEG 2L AR T iRk

Stewed Pigeon ® “Hua Diao” Wine (Fujian)

4 Half
ZH Whole

4 Half
=% Whole

598

648

648
648
648

488

248

388

388

288

338

288
468

288
468

258
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MEAT

AW "I

Poached Duck Bloodcurds ® Pork Balls

Dace Fish Balls ® Beef Balls ® Pig Intestine

Ox-tripe ® Bamboo Shoot ® Black Fungus

Bean Sprouts ® “Sichuan” Chilli ¢ Chilli Oil (Sichuan)

H AN Gl )
Stir-fried Streaky Pork ® White Chilli ® Leek (Xiang)

FEEEE (B)

Deep-fried Pork Tenderloin ® Sweet and Sour Sauce (Lu)

MEEEA (S )
Stewed Steaky Pork ® “Hua Diao” Wine (Huaiyang)

P EE S SR B I T I
Simmered U.S. Beef Hanging Tender ® Chinese Chives ®
Bean Sprouts ® “Sichuan” Green Peppercorns

Clear Soup (Sichuan)

MEF GRS T M
Stewed Beef Short Ribs e
Dried Chilli ® “Chu Hau” Sauce (Xiang)

BRI R " HraE
Roasted Lamb Leg ® Cumin Seeds ® Paprika (Xinjiang)

328

188

148

198

568

398

728
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VEGETABLES & BEANCURD

WS R
Braised Beancurd ® Pork ® Conpoy ® Dried Shrimps ®

=}

Black Mushrooms (Fujian) 188
H=ff T
Pan-fried Eggplant ® Green Peppers ® Potatoes (Lu) 118

HZEAESE Il
Wok-fried Cauliflowers ® Pork ® Dried Chilli (Sichuan) 128

B FEasE Ty
Wok-fried Cabbage ® Garlic ® Dried Chilli (Sichuan) 118

=l S =it

MR B IR TSR
Braised Turnip ® Matsutake Mushrooms

Assorted Mushrooms ® Mushroom Sauce (Yunnan) 198
® SR
Seasonal Vegetables 98

DUMPLINGS & PASTRIES

/NEER T HERS
“Xiao Long Bao” (Huaiyang) 55

2

e
—

AR AR TS
Pan-fried Beef Dumplings (Huaiyang) 48

fEfEmR AL T
Steamed Pork Dumplings ® Chinese Cabbage ®

“Sichuan” Green Peppercorns (Sichuan) 48

ZgE T B
Pan-fried Spring Onion Pancake (Shanghai) 52
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NOODLES

EyEm Tyl
“Dan Dan” Noodles ® Minced Pork ® Peanuts e
Chilli Oil (Sichuan)

SEfEER ARG T I
Hand-pulled Noodles ® Shredded Chicken ®
Chinese Herbal Soup (Yunnan)

B/ T )N  CRIE TR A E ] 4 )

Minced Pork ¢ Pickled Mustard Tuber

Pickled Cabbage e Split Peas ® Spicy Soup (Sichuan)
(Selection of Hand-pulled Noodles or Hand-crafted Noodles)

RLBEA- %l T ()RR T A )
Stewed Beef Brisket ® Chinese Herbal Soya Sauce (Lu)
(Selection of Hand-pulled Noodles or Hand-crafted Noodles)

DESSERTS

BOUE GG " EM
Sweetened “Tofu” ® Rose Syrup (Yunnan)

ZNEES | o
Double-boiled Pear Soup ® Snow Fungus

Sour Plum (Beijing)

WaRTEE TR
Pan-fried Pancake ® Peanuts ® Peanut Butter (Fujian)

MHEE TRV
Steamed Glutinous Rice Cake ® “Shaanxi” Red Dates e

Kidney Beans (Shaanxi)

MRS T i
Deep-fried Glutinous Rice Cakes ® Brown Sugar

Coconut Flakes (Hainan)

BEFIE T8
Glutinous Rice Rolls ® Red Bean Puree e
Yellow Bean Flour (Lu)

18 Per Bowl

118

128

118

128

48

48

52

68

48

48





