Combination Appetizer Platter
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Candy Cashew, Shao Xing Wine Marinated Shrimp,
Scallops with Mustard Sauce, Fried Seabass Boiled in Soy Sauce,
Roast Duck with Plum Sauce, Radish, Garlic Sprouts, Grilled Mullet Roe
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Fish Maw Buddha Jumps over the Wall
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Steamed Lobster with Urchin Sauce
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Fried Abalone with Truffle Butter Sauce
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Roasted Veal Chop with Black Pepper Sauce
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Fried Conpoy Seafood in Radish Cup
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Steamed Grouper with Garlic Meat Sauce
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Double Boiled Cordyceps Dark Chicken Soup
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Steamed Glutinous Rice with Almond Shrimp Balls
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Chocolate Tart, Fernancier and Ice Cream
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Seasonal Fruit Platter
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Allow us to fulfill your every need, want and desire. Simply let us know of any special dietary requirements

and we happily renew your dining experience.



