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LX Chinese Lunar New Year Table Menu
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Combination Appetizer Platter
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Five-Spice Fish, Stomach Strips with Pepper,Shaoxing Wine Chicken,Baked
Scallops with Sea Urchin, Spicy Marinated Snail Meat,King Oyster Mushrooms
with Pepper,Baked Mullet Roe, Gong Cai and Jellyfish
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Combination Barbeque Platter
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Roast Suckling Pig, Fish Roe with Mayonnaise, Roast Duck, Braised Pork Shank,
Squid with Five-Spice Sauce
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Fish Maw Buddha Jumps over the Wall
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Steamed Lobster with Mushrooms and Dried Scallops
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Roasted Veal with Red Wine Sauce
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Braised Abalone, Tendon, and Orchid Clam in Oyster Sauce
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Braised Crab Meat, Lion's Head Meatballs with Chinese Cabbage
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Chili Oil Wontons with Steamed Grouper
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Glutinous Rice with Crab and Eel
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Stewed Chicken Soup with Morel Mushrooms and Ginseng
ESIN R =3 @O
Salted Egg Custard Bun, Seasonal Fruit Platter
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Selling Price NT: 38,800+10% Service Charge
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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.



