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Dinner Course Menu
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2% This menu is subject to change without notice.

% A 15% service charge will be added to the
price.

% If you have any food allergies or special
requests, please ask our staff.
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Amber course
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Assorted appetizer
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Stir-fried assorted seafood with Sakura shrimp sauce
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Hot and sour soup with crab meat and shark fin
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Beijing duck
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Stir-fried shredded beef and green beans flavored with black pepper
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Special Dim Sum(Two kinds)
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Ginger-flavored fried rice with salmon and lettuce
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Todays dessert
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Jade course
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Assorted appetizers
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Fried prawn with salted egg sauce
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Shark fin soup with shredded abalone and duck meat
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Beiljing duck
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Sichuan-style braised spicy fresh fish
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Stir-fried shredded Japanese beef and garlic chives
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Steamed rice with minced meat and seafood
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Today s dessert
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Lapis Lazuli course
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Assorted special appetizer
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Stir-fried pen shell clam and prawn flavored with pink pepper
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Braised whole sharks fin Shanghai style in an earthern pot
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Beijing duck
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Hong Kong-style steamed fresh fish and Chinese sausage
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Steamed morel mushroom stulfed with minced sealood and pork with abalone sauce
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Stir-fried Kishimen noodles with shredded beef
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Today s dessert
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Sapphire course
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Assorted special appetizer
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Blanched scallps and white clams with homemade X O. sauce
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Steamed herbal soup with dried abalone and shark fin
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Stir-fried live Kuruma prawn with superior broth butter sauce
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Stir—fried Japanese beef filet with black pepper
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Crispy Yuba-wrapped sticky rice with assorted ingredients
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Today s dessert
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Cintamani course
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Assorted special appetizer
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Lightly stir-fried live clams and seasonal vegetables
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Braised superior shark fin and king crab meat in black truffle sauce
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Steamed lobster with X.O. sauce
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Braised dried whole abalone and “Donko shiitake” mushrooms in oyster sauce

FRF 04 %
i ) faF Y HED R — 7 % 1S

Soup noodles with shredded japanese beel and seasonal vegetables
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Today s dessert

K OERTEARIIHNRIG%D Y —EZFEETER AL T,
X oA Za—MEARKRICE ), FERLAEETEHEG0ITIVIT,



