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Bi3E Appetizer
AJELL FAERE =7 Please choose three selections as below
ZLIMABURR S 11 ES L
Braised abalone with chili oil Soy braised bean curd skin roll
B 5 fe XS M2 Tt S
Salted chicken with fresh bamboo shoot Duck liver with plum flavor tomato
B F& #h K AT R
“Jinling” style salted duck Marinated jellyfish with lime
i Soup ‘
L FEE—# Please choose one selection as below *
RRRGIREN N A A 38
"Qiandao Lake" fish ball soup or “Xihu” style beef broth
with fungus and vegetable
T j F3E Main Course
‘V l' s LU FIFE 3 Please choose one selection as below

< EN b ANTTAR -y DB

ok-fried eel with fresh bamboo shoot and onion Braised “Lion’s head” meat dumpling in broth

FaRlii Py N S kil ERBAEEE L
Steamed "Taihu Lake" white fish with scallion oil Braised pork liver, pork intestine with tofu
INEBRERST BRI 3 e
Wok-fried chicken with chili sauce Stir-fried beef stripe sirloin with green pepper
iff & Seasonal Vegetable
L FEE—# Please choose one selection as below
i ER A TR I
Poached seasonal vegetable in supreme broth or Wok-fried seasonal vegetables
FHAFE% Noodle & Rice
L F e —#  Please choose one selection as below
A AR AT AR
Braised mung bean noodles with seafood or Wok-fried rice with salted pork and vegetables
ﬁ S & M Dessert
, e L R —# Please choose one selection as below
Wt  EOH Ha
le-boiled freshly brewed almond tea or Pumpkin mousse
¢ 47 MOP 298 per person
<>
WL TR AR 5 MRS LRI G, 053 00 10% FR 5 5%

\Please inform our server of any food allergies prior to ordering Price is in MOP and subject to 10% service charge /




