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TRADITIONAL CHINESE CUISINE
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King Crab Meat Soup
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Stir-fried Sea Cucumber and Abalone
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Fried King Prawn with Chili Sauce
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Grilled Toothfish
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Stir-fried Beef with Pine Mushroom
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Today Chef’s Special
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Rice or Noodles
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Seasonal Fresh Fruits

115,000
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Special Cold Dish
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King Crab Meat Soup with Pine Mushroom
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Braised Abalone [Wan-do of Origin] with Oyster Sauce
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Stir-fried Sea Cucumber Stuffed with Minced Shrimps
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Steamed Beef Ribs with X.O Sauce
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Today Chef’s Special
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Rice or Noodles
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Seasonal Fresh Fruits

135,000
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SpeC|aI Lobster Cold Dish
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Chlnese Buddha Jump Soup W|th Red Ginseng
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Sautéed Abalone and Scallops in Sweet Potato Bird’s Nest
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Pan fried Korean Beef W|th Black Pepper Sauce
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Frled King Prawn with Chili Sauce
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Today Chef’s Special
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Rice or Noodles
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Special Dessert

150,000
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Chinese Buddha Jump Soup with Red Ginseng

£ 5 AT / BT
Steamed Sea Cucumber Stuffed
with Minced Shrimps served with X.O sauce
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Steamed Pine Mushrooms and Abalone
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Sautéed Fresh Lobster and Scallops in Sweet Potato Bird’s Nest
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Steamed Pork Belly with X.O Sauce
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Today Chef’s Special
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Rice or Noodles
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Special Dessert

180,000



