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Summer Palace, the leading Chinese classic cuisine brand of Shangri-La
proudly presents the most representative dishes
from Guangdong, Huaiyang & Beijing Cuisines to provide our discerning guests

an unforgettable dining experience with world-class taste and impeccable services.
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CANTONESE DELIGHT

Cantonese cuisine is one of the four traditional cuisines of China. with a history of over 2000
years. Although the roots of the cuisine can be traced back to China’s central plains, it was
perfected in the southern Chinese province of Guangdong from which it takes its name.

Cantonese cuisine takes advantage of the outstanding fresh produce available in Guangdong. drawing on a wide range of cooking

techniques. both innovative and traditional. to preserve ingredients in their natural form to the further possible extent. Cooking
techniques are varied. with a focus on rapid stir-frying methods that produce a balance of flavours and textures. Cantonese
cuisine is also strongly seasonal. featuring light dishes in summer and autumn and heavier dishes in winter and spring.

EARESE, UXRHLEN. All pictures are no reference to the actual size of the dish.

HLEAHERAART, HEAZ0XRFREE LRANRSBFREAT HENSMHBEERER (NEA) .
All prices are in RMB and are inclusive of 1096 service charge and any government taxes and vaue-added tax (where applicable) payable on the price together with the service charge.
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PEKING DUCK

If you are allergic to certain food ingredients. please advise our service associates. MBENRELRVER, AEREFAR.
¥ A Signature Dish [ S 357 Pork / € #%8% Seafood / @ BE Nuts / J T Bean / @ FJ&Egps / § BHE Dairy / W 8% Grains / @ Es Vegetarian



ALK G

Peking Duck

PEKING DUCK
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Summer Palace's Peking duck Is prepared according to a 158-year-old recipe,
hung on hooks to roast in an oven fuelled by fragrant date tree wood.

This roasting method ensures that the fat melts away,
leaving the skin incredibly crisp, with a tempting hint of wood smoke.
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Peking Duck
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The Symbol of Beijing Cuisine
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Duck Condiments

HEhRGZR
Deep-fried Duck Bone

¥ 10 / {ii Person ¥ 60 / 1% Portion

BRE, B, BN, B, WE

Homemade Sauce, Shallot, Cucumber,
White Sugar, Mashed Garlic

JERE =FhnZ %

3 Ways to Eat the Duck

JERS 7 - JERS T ¢
Duck Soup

TILNGRBE ¢
Duck Pancake  Chinese Bun

Y 20 / {i Person ¥ 20 [ 13 Portion ¥ 6 /1 Piece
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Number 1: Number 2:

Dip the skin in white sugar.
bean paste, sprinkle with sliced
green onions, top with slices of
duck, roll up and eat.

Take a pancake, spread with sweet

e
maesdE B, 0 EMEMaE,
&

Number 3:

Take a pancake, spread with crushed
garlic, add slices of cucumberand a
sprinkle of sugar, top with slices of
duck, rollup and eat.

If you are allergic to certain food ingredients, please advise our service associates. MBHENRLRVERL, REDEFAR.

¥ 78S Signature Dish / 9 3P Pork / € #&8% Seafood / @ BE Nuts /

J T#Bean / @ ZHEges / § IR Dairy / @ £ Grains / @ E Vegetarian
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B: EEMEESE Tea Smoked Eel

BFERELN Ccmu
Peking Duck and Shunde
Pancake with Caviar

¥ 380 /1 Portion
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Crisp-skinned roasted duck breast served
with Shunde-style pancakes and caviar
for an East-West dining experience.

BYEITS
Poached Qingyuan Chicken
with Flavored Ginger Sauce

¥ 168 / #3 Portion

FEEES o

Tea Smoked Eel
¥ 128 [ 15 Portion

BARESE, DRI All pictures are no reference to the actual size of the dish.

RLEMMESAART, HEAR10XRFREE LRNMESRFREE HENBABRERER (NSH) .
All prices are in RMB and are inclusive of 109 service charge and any government tates and value-added tax where applicable) payable on the price together with the service charge.
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Charcoal Roasted Iberico Pork Char Siu

¥ 168 / # portion

SARNEHIHE - o

Date Wood Roasted Goose
with Preserved Vegetables

¥ 188 /3 portion

BEEMEREA I E RGP,
AEALUEEN T ZROEHITRR, &5,
AR AEERRN R, ERFIRERN MR
RGOS, ARER, BEME.

Goose stuffed with premium
preserved vegetables from Huizhou
and over a dozen seasonings then

roasted over fragrant date tree wood.

PUBR 33K - B SR AN I

Appetizer-Cantonese Delight

BERERTEAR, FRREMGIINR, A RFanmEFaEsRR,
DREIOR EXFHE, SHRBENRE, AEFTMNER,

Premium Iberico pork roasted over charcoal until tender
using a traditional Cantonese method, then brushed
with a coat of maltose to finish.

UREIEIRA -

Crispy Roasted Iberico Pork

Y 168 [/ £3 Portion

MERUERER, ST, M. £R.
BRENETFTHIMMR, SMREERE,
REERST, M=—0, REFME.

To achieve the perfect crispy skin,
this premium Iberico pork belly
undergoes nine different intricate
cooking processes.

Ifyou are allergic to certain food ingredients, please advise our service associates. MBENRLRVERT, REDEFAR.

W 57 Pork /| € 78 Seafood / @ BE Nuts / J THBean /| § ZFéEges / § MR Dairy / W 89 Grains / @ Ex Vegetarian
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Appetizer-Huaiyang Delight

BARESE, UXYIER.

All pictures are no reference to the actual size of the dish.

BIFEFER

Marinated Abalone
with Scallion Sauce

Y 168 / 13 Portion

FhiE pYEE & S A MV RERTER, BRI
& FEHRNNEREAEEN /RS, —O—R,
KIERFF TH.

Fresh abalone simmered for six hours in rich
broth until tender, then served with a sauce
made from fragrant chopped scallions and
toasted sesame oil.

JIFAPIRAR e = o
Appetizers Platter

¥ 138 / 153 Portion

TR . 15SFETEMARN. XS HH.
WE B, BFERNHE,

Sichuan-style marinated beef and
sliced fish, chicken in 15-year-old
Hua Diao wine, traditional Zhenjiang
pork terrine, cherry tomatoes

with plum flavor, marinated water
bamboo and lettuce root with caviar.

RIEMBHRHART, HEAX0XEFREF LENMESRFRET HENSHBEERER (NEA) .
All prices are in RMB and are inclusive of 109 service charge and any government taxes and value-added tax (where applicable) payable on the price together with the service charge.



JAUBK

BFEWARLT *e

Steamed Baby Lobster with Caviar and Scallions
¥ 480 / 14 Portion

ERIERNTERFITRIFER, UIRER, EUBFENAHERE,
PESENTITF AL RITBEE%,

Tender baby lobsters are cooked slowly at a low temperature and
then peeled, sliced and topped with caviar and scallion sauce.

KIEZEE e
Grilled Squid

¥ 98 / 153 Portion

SAMNTHEN, EAFHARS, AREEHNNETHREI=)8,
BCHERZEOBYIRER, RFOR, ARER.

A classic dish from Jiangsu and Zhejiang Provinces. Large
fresh squid are marinated in Summer Palace’s secret recipe
marinade and then slow roasted until tender.

B3R - T4 KA IE

Appetizer-Huaiyang Delight

Ifyou are allergic to certain food ingredients, please advise our service associates. MBENRLRVERT, REDEFAR.
W @ Signature Dish / ) 367 Pork / € %% Seafood / @ EE Nuts / J T Bean / @ EZEggs / § MR Dairy / W 849 Grains / 4 Ew Vegetarian
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Appetizer-Huaiyang Delight

YT < »

Sichuan Style Marinated Beef and Sliced Fish

Y 98 / #5 Portion

MRS FH. BEALSINT, FlF, AREREE—FEENT,
HEIRRTRET, FRREEE, BFmELR,

Paper-thin slices of air-dried sirloin steak and sea bream

are lightly fried before baing combined with a hot and
spicy sauce filled with the aromas of Sichuan cuisine.

KEERW = SNRENHERBE ©

Traditional Zhenjiang Pork Terrine Marinated Cucumber and Jellyfish
¥ 58 / 43 Portion ¥ O8 /# portion
BARESE, UXHHEN. All pictures are no reference to the actual size of the dish.

PLEMEHMMART, HESR10%XRFREE LEZNMESRFREE HENSHRERER (NEH) .
All prices are in RMB and are inclusive of 1096 service charge and any government taxes and vaue-added tax (where applicable) payable on the price together with the service charge.
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Appetizer-Huaiyang Delight

ZHRES o
Shanghai Style Smoked Fish
¥ 68 [ 13 Portion

BEEE, INFER,. FERRAN, EFFE,
YERRRE IS AT T —/ VBT, FEEIRARIELE,

Every chef has a secret recipe for this popular
appetizer. Black carp is first deep-fried to
lock in its natural juices and then marinated
in a spiced broth for a rich complex flavor.

TRRERERTE «

Marinated Fujian Cauliflower
with Shrimp Oil

¥ 58 /3 portion

PEAAEEES o
West Lake Marinated Duck

Y 68 / i portion

HEEHae, ANSIEEHMEES IR,
Hp@e®g, E&0E, WERRFE, BKES.
Premium Cherry Valley Ducks are marinated in
a secret sauce blend that leaves the meat juicy
and rich with layers of flavour and fragrance.

FERIE v

Marinated Sea Whelk with
Fermented Rice Wine

Y 138 / 143 Portion

If you are allergic to certain food ingredients, please advise our service associates. MBHENRLRVERL, REDEFAR.

¥ BT Signature Dish / ) &7 Pork / € &8 Seafood / @ BE Nuts / J T%Bean / § FEges / § MR Dairy / @ 8% Grains / @ E Vegetarian
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Appetizer-Huaiyang Delight

KEEFRE *

Lamb Jelly

¥ 138 /# portion

15FTERERBYS

I R FREKE SRS —EAN SV N EERRRE, F25A9E,
HRAHE, FHERENRARNERT, SR, IHEREE, EUERHRM
BRI g FRRE—HE N,

Succulent lamb simmered with a mix of herbs and spices until meltingly
tender, then set into a jelly with the resulting lamb stock. Served with
chopped coriander and homemade dipping sauces.

B M
Chicken in 15-Year-Old Huadiao Wine Marinated Turnip with Vinegar
¥ 88 / portion

¥ 38 / 1 Portion

B=8%%8, BRURNEZIERGE, ZBIA,
EATREEREBIRER, BANE, BN

Sanhuang chickens - renowned for their
outstanding flavour — are cooked in superior stock

until tender, before the meat is deboned and

submerged in fragrant 15-year-old Huadiao wine.

BHRRESE, DRyAER.

All pictures are no reference to the actual size of the dish.

PLEMMESAHART, HESZ10%RFRBELZMESRF RS HENBABRERER (NEA ) .

All prices are in RMB and are inclusive of 109 service charge and any government tates and value-added tax where applicable) payable on the price together with the service charge.
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Braised Yellow Croaker Soup

¥ 128 [ {iI Person

JREBGEEIE = e
Buddha Jumps Over The Wall

¥ 880 /firperson

B, BE. A8 TR, BE. BH
Bird's Nest, Abalone, Sea Cucumber,
Fish Maw, Scallops, Deer's Tendon

BHBNETER - o
Braised Fish Maw and
Matsutake Mushroom

¥ 298 / {iL Person

% - BR

Soup-Cantonese Delight

FHEMTIZ o

Double-boiled Sea Cucumber
with Morel Mushrooms

¥ 298 /i person

TERASWG7) o
Double-boiled Fresh Ginseng Soup
with Chicken and Fish Maw

¥ 128 /i Person

If you are allergic to certain food ingredients, please advise our service associates. MBHENRLRVERL, REDEFAR.

W @ Signature Dish / ) 367 Pork / € %% Seafood / @ EE Nuts / J T Bean / @ EZEggs / § MR Dairy / W 849 Grains / 4 Ew Vegetarian
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MERE7
Double-boiled Bamboo Fungus

and Mushroom Soup

¥ 88 /3L Person

67 -
Soup of The Day

Y 78 /fiperson

BT EIRERZ) © =

‘ . Double-boiled Sea Whelk Soup with Dried

B: BRI Scallops and Matsutake Mushrooms
Double-Bolled Sea Whelk Soup with
Dried Scallops and Matsutake Mushroems v 238 /i person

&

_ﬁ%mﬁfﬁ €
Hot and Sour Soup with Scallop

¥ 78 /firperson

PREZIERFSLLEE ¢

Braised Shredded Duck Soup with
Fish Maw and Dried Orange Peel

¥ 168 /i Person

WIS FRIRE. Gt BSHER
A, 5%£8F. AH. EEFEHRLC—
e, 2MBRZANMIEK,

Roast duck adds richness flavor to a
broth made from same ingredients
including Xinhui aged orange peel,
fish maw, winter bamboo, black
fungus mushroom and shiitake.

BRRESE, LURYLEN. All pictures are no reference to the actual size of the dish.

RLEMMESAART, HEAR10XRFREE LRNMESRFREE HENBABRERER (NSH) .
All prices are in RMB and are inclusive of 109 service charge and any government taxes and value-added tax (where applicable) payable on the price together with the service charge.
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Soup-Huaiyang Delight

XEGEE me e
Braised Shredded Bean Curd Soup with Shrimp,
Jinhua Ham and Egg

¥ 72 / {ii Person

AH=E£IR e BISRAEII % - e

Braised Seafood Soup Braised Pork Meatball in Superior

Soup with Vegetable

¥ 168 /fiperson
Y 98 / {if Person

i, TER. 85

Abalone,Fish Maw, Sea Cucumber

If you are allergic to certain food ingredients. please advise our service associates. MBRENFELRVER, KAEREFAR.

¥ 7@ Signature Dish / W) J8E Pork / € #&8¥ Seafood / @ BE Nuts / J T%Bean / @ F&Egos / § BB Dairy / W 2% Grains / @ E Vegetarian



Bralsed 6 Headed Abalone with Oyster Sauce
¥ 1080 /1t erson

WANLTHE, SIBNENACER, BRAXAS/E
BB, GEERGMAAETGE, SHENFARMNGS,
QQ:‘ff%‘i, )\Dﬁiﬁ’ Eﬁﬁﬁa

Summer Palace's chefs select the finest dried
abalone, which is carefully rehydrated and then
braised for more than 30 hours until tender in a rich
oyster sauce.

BE22030B0OTEHNARE « -

Braised 20 Headed Whole Abalone
With Mushroom In Superior Oyster Sauce

v 1380 /i person

BIN2KHEE o

Braised 2 Headed Whole Abalone
in Superior Oyster Sauce

Y 2980 /i Person

EHRESE, DXHHEN. All pictures are no reference to the actual

LEMEHRAART, FEAZ10XRFREE LRAMRSBEFBEAT ST ENSARERER (E5H) .
All prices are in RMB :nd are inclusive of 109 service charge and any government tates and value-added tax (where applicable) payable on the price together with the service charge,
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Delicacy-Cantonese Delight

BHIEEREHE o =

Braised Sliced Abalone
with Goose Web

h's 398 /il Person

HARENEERIRNEEAE, NOFEE.
A celebration of textures, combining

tender, almost sticky goose feet
with braised abalone.

RRILARFEIZ e =

Braised Sea Cucumber with Chinese
Yam and Spring Onion

Y 298 /1 person

BEEE, RUNESE, BRER, BRXRT.
WIEEARRE, AR HSSHAT
iy mES

Spring onion is a classic seasoning for
sea cucumber, both contrasting and
enhancing its natural oceanic flavour.

Ifyou are allergic to certain food ingredients, please advise our service associates. MBENRLRVERT, REDEFAR.
¥ FE S Signature Dish / S 3P Pork / € #8% Seafood / @ BENuts / J T%Bean / @ F#Eggs / § AR Dairy / W 29 Grains / @ Ef Vegetarian
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Chinese Delicacy—-Cantonese Delight

KT LB

Double-boiled Imperial Bird's Nest with Red Date and Rock Sugar
¥ 780 / {if Person

& LB LEFAEBIEHIBRTTR, BUTREN BRI 207
feiEsl, HmazEnliE, ANOZE.

Bird’s nest is soaked and washed, and then combined
with a thick syrup made from red dates and rock sugar for
a crystal clear soup with a silky mouthfeel.

FRIARNERE = e

Double-boiled Imperial Bird's Nest in Papaya
¥ 780 [/ {ii Person

IERANENF, BRMREHERGETR, TROERTFN
TREBANZITOARMN, BAsEs, CREHEE.

Bird’s nest is mixed with juiced papaya and fresh water
to make a light, sweet soup, before being served back in
the hollowed-out papaya.

EARESE, DXHHEN. All pictures are no reference to the actual size of the dish.
RLEMMESAART, HEAR10XRFREE LRNMESRFREE HENBABRERER (NSH) .

All prices are in RMB and are inclusive of 109 service charge and any government tates and value-added tax (where applicable) payable on the price together with the service charge.
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Chinese Delicacy-Huaiyang Delight

) J \% g*ﬂ@ﬁmﬂﬁ Tome ERETER SR, WH—EEREERIR, BREMNARLERSE,

RENREPFESLLEMNME, BEA44020%.
Braised Fish Maw with Black Truffle

in Millet Congee Fresh fish maw is slowly cooked with millet and rich chicken
stock until soft and glutinous. Fresh black truffle is added
¥ 298 /{iPerson before serving for an extra touch of luxury.

/J \%ﬁﬁ% - e R EFTSAK, WFH—R/ N IRE, METSQHIGERITE,
HREEEET, o8,

Braised Sea Cucumber in Miller Soup _ _ _ o _
Premium sea cucumber is combined with millet and rich

¥ 298 /fii person chicken stock and then cooked low and slow to achieve the
perfect tender yet springy texture.

If you are allergic to certain food ingredients, please advise our service associates. MBHENRLRVERL, KREDEFAR.
& @ Signature Dish / #) 387 Pork / € ¥ Seafood / @ EENuts / J T Bean / @ EZEges / § IR Dairy / W 8% Grains / 4 FEs Vegetarian
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Seafood-Cantonese Delight

RELGEREFRBAEER T =y @riplay

Steamed Yellow Croaker with Pineapple Bean Sauce

Y 780 / %/ portion

FE N T T SERIHNRGISUMS, FrbleEERIT ks
AEE, LEAEMEER, BmFH.

Steamed yellow croaker topped with a sauce made from
sweet-sour pineapple and umami-packed fermented soy
bean sauce from Chaozhou in southern China.

RRIBRABARE Tmey

Steamed Yellow Croaker with Pickled Cabbage and Bean Curd

Y 780 / %/ t Portion

G KEE Tm ey BIGAR. 45 SEG

Yellow Croaker: Sweet and Sour/Braised/Steamed with Rice Cakes

Y 780 /%i t Portion

o
res al ¥ the actual size of the dish.

50 B35 B 75 iR OV IR I - VI BB (30 )
service charge and ment taxes and value-added tax (where applicable) payable on the price together with the service charge.
b
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Seafood-Cantonese Delight

' FRIFENEE = e ¢ @roisplay

Pan-fried Yellow Croaker

v 78 / #/piece

EREMER T NERD ¢ v RETGERRE)\EE v LRFAE)\EBe ¢
Steamed Yellow Croaker with Steamed Yellow Croaker with Braised Yellow Croaker
Rice Wine and Snow Vegetables  Pineapple Bean Sauce

¥ 78 / %/Piece
¥ (8 / %/Piece Y /8 / %/ Piece

THRIREE e o BREDEHT o

Braised Silver Cod Sautéed Scallops with Salted Egg Yolk
¥ 298 /i Portion ¥ 198 / Portion

BHIBE TR LESRAERARNTE MRS EHT, FKERLEEEE,

FHTIRR, EhETRMEISEEIESHT, FEEER, MAFH. THRDENIES.

O E R REHE. HFIMEER, REMDES.

Cod cooked in a traditional Cantonese Deep sea scallops are coated in an egg
method that allows the rich sauce to white batter and deep-fried until crisp
penetrate right into the centre of the fillets. and golden brown, before being tossed in

fragrant mix of chilli and Sichuan pepper.

If you are allergic to certain food ingredients, please advise our service associates. MBHENRLRVERL, REDEFAR.
& @8 Signature Dish / #9) 8P Pork |/ € i#%8% Seafood / @ BE Nuts / J T#Bean / @ F&Eggs / § BHR Dairy / W 89 Grains / @ E Vegetarian
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Seafood-Cantonese Delight

FMHERBLRNESL T e ¢ @roisplay)

Steamed Fish Head with Chopped
Pickled Peppers

v 498 / #% (1600-1800g)
v 298 / ¥£ (s00-900g)

EREZ B T e v HENVEZNEX (NTER) Tme
Shunde Style Fried Fish Head Claypot Fish Head (With Fish Maw)

vy 4908 / % (1600-1800g) v 498 / % (1600-1800g)

v 298 / #& (s00-900g) vy 208 / #& (s00-900g)

%EE@@%S@’L’# Tmey
Braised Fish Head with Pancakes

vy 408 / % (1600-1800g)
Y 208 / & (800-900g)

BEE TR T NV ETHEET o e

Deep-fried Prawns With Honey Crispy Fried Prawns with Salted Egg Yolk
Sauce and Seaweed ¥ DEB. 1o

¥ 198 [/ 15 Portion

BARESE, UXHHEN. All pictures are no reference to the actual size of the dish.

RLEAHERAOART, HEAR10XRFREXE LRANRSEBFREAT HENBMABEERER (NEA) .
All prices are in RMB and are inclusive of 109 service charge and any government tates and value-added tax where applicable) payable on the price together with the service charge.
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Seafood-Cantonese [) elight

L%‘})ﬂi@ﬁiﬁﬂﬁﬁ -y WL ALE. FEEUAAEE. £, FRAKHSNNNEH. OF 206
) FERALTHIEEN, BRES.
Sautéed E-Fu Noodles with Lobster
Boston lobsters are cooked in a rich stock made from

¥ 368 /# portion ham, chicken, and pork before being served over al dente
Cantonese-style e-fu noodles.

BREIFINK ¢ » ¢ WEFAZEEMF e
Kung Bao Stir-fried Prawns with Chilli Steamed Baby Lobster with Garlic and Chill
Y 198 / 13 Portion Y 498 / 2 Piece

MRFRE o BE=MEES ¢ TIREIHLE
Crispy Fried Goby Fish  Braised Sizzling Cod Braised Crab Meat with
Y308, Jihroton Fish in Clay Pot Vermicelli and Black Pepper

Y268 /4 portion ¥ 198 / # Portion

If you are allergic to certain food ingredients, please advise our service associates. MBHENRERVER, HENBFAR.
¥ 1385 Signature Dish / WY 364 Pork / €™ %8 Seafood / @ BENuts / J T2Bean / @ F#Eges / § M8 Dairy /| W 8% Grains / @ ¥ Vegetarian
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Seafood-Cantonese Drlight

REN e

Star Garoupa
v 128 /30g

B, T, EiEH—
Choice of Cooking Style

Select One: Steamed with Soy Sauce or Boiled in Broth

IR EE «

Alaskan King Crab
¥ 68 /50g

foxEm %, W =8R8, B —
Choice of Cooking Style

Select One: Steamed with Hua Diao Wine or Deep Fried

with Spicy Salt or Baked with Ginger and Onion

[RREEE (5%)
Whole Abalone 5 Headed

v 48 /s0g

floxB%. Wk, tHEHE—

Choice of Cooking Style

Select One: Steamed with Soy Sauce or Steamed
with Minced Garlic

ZFEE e
Turbot

Y 22 /50g

fof: %, W2, SRk, MR-

Choice of Cooking Style

Select One: Steamed with Soy Sauce or Deep Fried
with Spicy Salt or Steamed with Bean Curd

RAF e

Lobster

¥ 98 /s0g

218, M. £3. X0. &k, i —
Choice of Cooking Style

Select One: Baked with Cheese or Sashimi or Baked
in Superior Broth or Fried with X.0. Sauce

PIRIETINE &

Alaskan Grab
Y 68 /508

R TER %, W, =R, TrH—
Choice of Cooking Style

Select One: Steamed with Hua Diao Wine or Deep Fried

with Spicy Salt or Baked with Ginger and Onion

ait e

Garoupa
v 48 /s0g

foFB%. W, Tmk, MirE—

Choice of Cooking Style
Select One: Steamed with Soy Sauce or Deep Fried
with Spicy Salt or Steamed with Bean Curd

H& o
Mandarin Fish

Y 28 /s0g

ok B%. SRk, MEE EEH—

Choice of Cooking Style

Select One: Steamed with Soy Sauce or Steamed
with Ham and Mushroom or Deep Fried with Sweet
and Sour Sauce

BARESE, DRI All pictures are no reference to the actual size of the dish.

RIEMBHRHART, HEAX0XEFREF LENMESRFRET HENSHBEERER (NEA) .
All prices are in RMB and are inclusive of 109 service charge and any government tates and value-added tax where applicable) payable on the price together with the service charge.



i - B SRR

Seafood-Cantonese D elight

WEHES e »

Crispy Mandarin Fish Glazed
with Sweet and Sour Sauce

Yy 308 /& whole

ZRAR. AF. 8%, 58, T/,
YEGFRUMAN “MAE” 89S LKA, R RSN
BVEsTT, MR B 1Y 'R

A feast for all the senses, a complex pattern

of scoring causes this fish to curl into its
signature curved shape when it is deep-fried.
The crispy fish sizzles when the home-made
Sweet and Sour Sauce is poured over, making
it a feast for all the senses.

BTG ERER Tme s

Braised Iberico Pork with Abalone
and Preserved Vegetables

¥ 380 /3 Portion

AR R ATERMANGS T RMES —wRk
HITIAR, \TRNES. BHMBHNRLEARN
RERLYRS, HEPNEEH, ¥R,
BILRR.

Premium Iberico pork belly braised until
tender with complex Shaoxing preserved
vegetables and umami-rich abalone fora

surf and turf celebration.

If you are allergic to certain food ingredients, please advise our service associates. MBENELRVER, RAEAREFAR.
¥ A Signature Dish [ S 357 Pork / € #%8% Seafood / @ BE Nuts / J T Bean / @ FJ&Egps / § BHE Dairy / W 8% Grains / @ Es Vegetarian



Seafo ()('I—Hu;z iyang Dvlig’h t

teEE /AL FHT ® e

Prawns with Plum Wine and Pumpkin

¥ 238 / {2 Portion

AT RIESRNRIART), SRR . BEMERES
M, BEETISNEMAITER, SEEVRE LR,
— R BT,

Fresh prawns transformed into a flower shape by an
intricate cutting technique from the Huaiyang region
and served with sweet plum wine and crab roe.

EARESE, DUXVLER. All pictures are no refe

BLEfHESHART, #88‘8‘1o%lMk&kiﬂfr&Sl*!ﬂﬂ#ﬁﬁlﬂ&&ﬂﬁﬁ (MEA) .
All prices are in RMB and are inclusive of 1096 service charge and any government taxes and vaue-added tax twhere applicable) payable on the price together with the service charge.




PRIBLLZGIREFED ® m e &

Braised Fresh Abalone with Wild
Chinese Yam

Y 238 /# Portion

BIVTF= o

Sautéed River Shrimps

¥ 198 /14 Portion

HE e — SKAF
Braised Giant Prawn

¥ 198 /R Piece

1l i -

17 %

R i

ee—

Seafood-Huaiyang Delight

BE: a3 A48T Bralsed Giant Prawn

If you are allergic to certain food ingredients, please advise our service associates.

& @8 F Signature Dish / 9 &P Pork / € i&8¥ Seafood /

& B Nuts /

J T%Bean

/| @ ExeEges

[ § $RHeR Dairy /

MRENRLRDEUE, RAEARFAR.

¥ 89 Grains /

@ E& Vegetarian



YV E- T

Beef/Lamb/Pork/Poultry-Cantonese Delight

RKIBEESF * @70y

Sautéed Marbled Beef with Red Onions
¥ 368 / 53 Portion

IRAREM—FRFANTEH, LEPRENPFIHROIENESHERZ— B
IMARXCRBEILRFRMEORRNRE. ATEEXIREVEN, HAREEHY
BRFBEALABRATSVES, FTRDNTFELHRNT BEFHERTO.

The taste of Red Onion made by Grandma is one of Chef Chan's childhood
memories dish. Red onions are often used in the cuisine of southern
Fujian, adding a subtle sweetness that here pairs perfectly with the
richness of highly marbled beef.

ERETHN ¢

Stir-fried Beef with Ginger and Shallots

¥ 168 / #53 Portion

ERUESE, UXHHEN. All pictures are no reference to the actual size of the dish.
KEMERAART, HEAX0XRFREE LANRSRSFBRAN T ENEARERER (NSH) .

All prices are in RMB and are inclusive of 109% service charge and any gavernment tates and value-added tax twhere applicable) payable on the price together with the service charge.

B —



R |8 - B

Beef/Lamb/Pork/Poultry-Cantonese Delight

FTrEERETENSF
Marbled Beef with Lemon and Sea Salt

Y 698 / 153 Portion

P AT i T
Sauteed Wagyu Beef with Dragon
Beans and Minced Garlic

¥ 268 /1 portion

SERET »
Diced Chicken with Chill
¥ 128 { 1 Portion

BEFTASEFENAEGN. FHRIEEME, EHEEIFL.
BRENFTHEESERNSH, X —EFFETPRRARRLIBIEFRE,

Marbled beef has a dense marbling of fat, giving it a rich and
indulgent mouthfeel, which is contrasted with lemon and a
snow-like scattering of sea salt.

3 -

A“

BRI RIGER -

Sweet and Sour Pork with Pineapple

Y 138 / 3 Portion

EEFAMEDE = ¢
Braised Bean Curd with Minced
Wagyu Beef and Spicy Sauce

Y 168 [/ £3 Portion

If you are allergic to certain food ingredients, please advise our service associates. MBHENRLRVERL, REDEFAR.

¥ 78S Signature Dish / 9 3P Pork / € #&8% Seafood / @ BE Nuts /

J T#Bean / @ ZHEges / § IR Dairy / @ £ Grains / @ E Vegetarian




e |2 )& - B3
I e IL\J — *

Beef/Lamb/Pork/Poultry—Cantonese I

RLEHE - &
Braised Beef Offal

¥ 198 / {4 Portion

BERME ¢

Spicy Lamb
¥ 328 /4 portion

BEFE
Lamb in Clear Soup

¥ 328 [ 12 Portion

IAFE &

Braised Lamb
¥ 328 /4 portion

BEl: aha3FE Bralsed Lamb

BRRESE, LURYLEN. All pictures are no reference to the actual size of the dish.
RLEMMESAART, HEAR10XRFREE LRNMESRFREE HENBABRERER (NSH) .

All prices are in RMB and are inclusive of 109 service charge and any government taxes and value-added tax (where applicable) payable on the price together with the service charge.



/R I E - BRI

Beef/Lamb/Pork/Poultry-Cantonese Delight

‘i,T g*ﬁﬁ@*ﬁygﬁk IANEZONERESE, M ERNE, SRRNFEESZ, EXEX

RS, EHEIGE,
Braised Chicken with Black Truffle

Chicken from Qingyuan in Guangdang is prized across China.
¥ 168 /# portion Here, the chicken is baked with black truffles, giving it a
luxuriant aroma.

RILEBHSATRESE J 6 ENIENFFRS =

Steamed Egg with Goose Liver Deep-fried Lotus Root with Pork
and Black Truffle 138/ porion
¥ 168 / {3 Portion

If you are allergic to certain food ingredients, please advise our service associates. MBHENRLRVERL, REDEFAR.
¥ FE S Signature Dish / S 3P Pork / € #8% Seafood / @ BENuts / J T%Bean / @ F#Eggs / § AR Dairy / W 29 Grains / @ Ef Vegetarian




R - BRI

Beef/Lamb/Pork/Poultry—Cantonese Delight

IN\EBBRAE tme

Eight-treasure Braised Pigeon with Sea Cucumber

¥ 328 /=2 whole

NEAHREAFHER. HEEE. Ba. 8K ABRS/\EaH
HEANASP, 58— ERMITAGITIR, LSRR, BSQMIGE.

A traditional Cantonese dish of pigeon stuffed with dried
scallops, lily, dried shrimp, pork belly and other delicacies and

braised together with sea cucumber in a rich abalone sauce.

BARESE, URHIENR. All pictures are no reference to the actual size of the dish.

MEMEHAOART, HEAZ10XRFREE LRANESRFRAE CHENSHBRERER (NSH) .
All prices are in RMB and are inclusive of 109 service charge and any government taxes and value-added tax (where applicable) payable on the price together with the service



VENE A TS

Beef/Lamb/Pork/Poultry—-Cantonese Delight

BrRIRfEER 7S

Roasted Crispy Pigeon

vy 68 /2 whale

EE—REHHE - ¢
Summer Palace Huadiao
Wine Chicken

¥ 268 / 143 Portion

TRLBRFIGET & 6

Sichuan Style Fried Chicken
and King Prawn

¥ 298 / 3 Portion

ISEREEAD -

Steamed Pork Pancake
with Pickles and Salted Fish

¥ 128 / #53 Portion

N=VIN IR
Sliced Pork
with Matsutake Mushroom

Y 168 / 15 Portion

B: #\5/E Sliced Pork with Matsutake Mushroom

If you are allergic to certain food ingredients, please advise our service associates. MBHENRLRVERL, REDEFAR.
& @8 Signature Dish / #9) 8P Pork |/ € i#%8% Seafood / @ BE Nuts / J T#Bean / @ F&Eggs / § BHR Dairy / W 89 Grains / @ E Vegetarian




/36 S - I REIE

Beef/Lamb/Pork/Poultry-Huaiyang Delight

TEISMERS (4ff) t= ¥

Lemon-scented Slow-cooked Snow Beef

¥ 380 / #3 Portion

BEBES N, BHEHERAI8N, RrRREEE,
PCREZE, DEEE.

Slow-cooked Snow Beef short ribs cooked slowly
with dozens of wherbs and spices and finished
with a hint of fragrant lemon peel.

BARESE, URDLER. All pictures are no reference to the actual size of the dish.

MEMEBMART, HEAX10XRFRRE LRANRSKEFREE CHENSHBRERER (0EH) .
All prices are in RMB and are inclusive of 10% service charge and any government taxes and vaue-added tax (where applicable) payable on the price together with the service charge.




)R 138 | & - SRR %

Beef/Lamb/Pork/Poultry—-Huaiyang Delight

HEPEENR =

Signature Huaiyang Style Pork Belly
with Pickled Mustard Greens

Y 188 / %3 Portion

MEELHR, ZTHELGR, NREEEE, EnfR, szie
WRh, AEAXSHENTENES, SERIIFL.

A home-style dish from the Huaiyang region that has been
elevated by fine technique with soy-burnished slices of
tender pork belly, covering a mound of fragrant pickled
mustard greens.

If you are allergic to certain food ingredients, please advise our service associates. MBENELRHEE, REQEFAR.
¥ FE S Signature Dish / S 3P Pork / € #8% Seafood / @ BENuts / J T%Bean / @ F#Eggs / § AR Dairy / W 29 Grains / @ Ef Vegetarian



I 9 % - SR i

Vegetables—Cantonese Delight

THBREREE ¢ 8 ¥ @xosply)
Braised Sliced Fish Cake with Bean Curd

v 138 /# Portion

ERR7RNER =€ WERTHSS o0

Claypot Braised Vegetables Sautéed Asparagus with Gingko
with Dried Scallops and Matsutake Mushroom

¥ 168 /# portion ¥ 138 /# Portion

B RESE, DXHHEN. All piéﬁp(es are no reference to the actual size of the dish.

BLEMHESMARS, #E@,é‘10%Aiﬁllt&.tmsl*!ﬂuﬂﬂﬂlﬂﬁ&‘ﬂﬁ (MEA) . .
All prices are in RMB and are inclusive of 109% service charge and any government taxes and value-added tax gwhere applicable) payable on the price together with the service charge.

- - .
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4 0 B - 18 SR

Vegetables—Cantonese Delight

%FR@@E&E@%EE e & & BETDisplay)
Braised Bean Curd with Black Truffles

Y 168 /## Portion

<R @ BIEEERT
Seasonal Vegetables Sautéed Fujian Caulifower

v 88 /% portion ¥ 98 /# Portion

If you are allergic to certain food ingredients, please advise our service associates. MBURELRDER, REDREF AR,
W i385 Signature Dish / ) 357 Pork / € #%8% Seafood / @ BE Nuts / J T Bean / @ ZJ&Eggs / § MR Dairy / W 8% Grains / @ Ek Vegetarian

[ —
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Vegetables—Huaiyang Delight

G ABETYL =) MISHENAE, BWERIERTL, HTRERE, TLEEER,

40, AR,
Simmered Shredded Dried Bean

Curd with Jinhua Ham and Shrimp This quintessential Huaiyang dish is a test of a chef's knife

skills, requiring the thin bean shreds to be cut by hand. The
¥ 138 /4 portion bean curd is simmered in a rich broth which is filled with

premium Jinhua ham and fresh shrimp.

BRI B @
Poached Luffa with Dried Scallop Braised Water Bamboo

Y 128 / {3 Portion Y 98 / 2 Portion

BSRLFREE -/

Poached Cabbage, Frozen Bean
Curd & Vermicelli

Y 138 [ 1 Portion

BARESE, URHHEN. All pictures are no reference to the actual size of the dish.

RIEMBHRHART, HEAX0XEFREF LENMESRFRET HENSHBEERER (NEA) .
All prices are in RMB and are inclusive of 109 service charge and any government tates and value-added tax (where applicable) payable on the price together with the service charge.
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Rice/Noodles/Dumplings-Cantonese Delight

—mEIRIREIMR me il EHERIR e 6
Fujian Style Fried Rice with Diced Abalone Fried Rice with Conpoy and Egg White

¥ 198 /4 portion ¥ 128 /3 portion

BT NUEIR e ¢
Fried Rice with Sakura Shrimp

¥ Q8 /# rortion

BT ¥
Fried Rice Noodles
with Sliced Beef

Y 98 / 18 Portion

mIVIKSHS ¢
Millet Congee with Pumpkin
¥ 28 /1i person

T SIRAN -

Pork Congee with
Preserved Vegetable

¥ 38 / i Person
BE: #§T3Ep3K Pork Congee with Preserved Viegetable

Ifyou are allergic to certain food ingredients, please advise our service associates. MBENRLRVERT, REDEFAR.
¥ FE S Signature Dish / S 3P Pork / € #8% Seafood / @ BENuts / J T%Bean / @ F#Eggs / § AR Dairy / W 29 Grains / @ Ef Vegetarian




T8 - Ak

Rice/Noodles/Dumplings-Huaiyang Delight

REHATHE o ¢

WuHan Style Spicy Noodles with Sesame Sauce

¥ 38 /i Person

ZORSTEFHE ¢
Shallot Oil Noodles with Wagyu Beef
Y 88 /i Person

BRBEXRT = ¢
Poached Pork and Cabbage Dumplings

Y 48 / 3 Portion

EARESE, DXHHEN. All pictures are no reference to the actual size of the dish.

—HERRF me
Poached Pork and Seafood Dumplings
Y 48 / 14 Portion

WEEIEHRT & ¢
Poached Egg and Chive Dumplings
4 48 { 14 Portion

RIEMBHRHART, HEAX0XEFREF LENMESRFRET HENSHBEERER (NEA) .
All prices are in RMB and are inclusive of 109 service charge and any government tates and value-added tax (where applicable) payable on the price together with the service charge.
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Rice/Noodles/Dumplings-Huaiyang Delight

BErsEaE ve i

Yellow Croaker Noodles

¥ 88 / 1ii Person

®B7HE < ¥
Shanghai Styel Noodles
in Fish Broth

¥58 /i Person

PMNIR ®e e
Yangzhou Style Fried Rice

¥ Q8 /4 portion

1

BE: #INEbiR Yangzhou Style Fried Rice

If you are allergic to certain food ingredients, please advise our service associates. MBHENRLRVERL, KREDEFAR.
® FEF Signature Dish / W) 37 Pork / € &8t Seafood / @ BENuts / J T%Bean / @ ZHcEgos / § TR Dairy / W £9Grains / @ E Vegetarian




Rl [Nz - BSRA k

Dim Sum/Snack-Cantonese Delight

BRIERE (3F) e ¢

Pan-fried Bean Curd Roll (3 pieces)
¥ 68 /1 portion

BEERMEEE Gf) t= ¥ EITIEEE GfF) ¢

Baked Barbecued Deep-fried Sping Roll
Pork Bun (3 pieces) with Shrimp (3 pieces)
¥ 48 /% Portion ¥ 52 /3 portion

BARESE, DXL All pictures are no reference to the actual size of the dish.

HLEAHERAART, HEAZ0XRFREE LRANRSBFREAT HENSMHBEERER (NEA) .
All prices are in RMB and are inclusive of 109% service charge and any government taxes and value-added tax awhere applicable) payable on the price together with the service charge.



BEZTA ) tmey

Deep-fried Dumpling with
Mashed Taro (3 pieces)

¥ 48 /# portion

AR =B BRAFTNET HIREL A TR,
HLIEHM-. 2 b TFREE, T hBmasImaR,

ReH0 SRR INFER OBFE.

Rl [ INIZ - B SRAG 32

Dim Sum/Snack-Cantonese Delight

Premium taro from Lipu in Guangxi is used to make the crisp.

honeycomb-like wrappers for these dumplings.

The filling is made from fresh shrimps and savoury dried radish.

XOEBMWE MNE me s ¥

Sautéed Turnip Cake with Bean
Sprouts and X.O. Sauce

¥ 68 /# Portion

TRk (3fF) 2

Steamed Beef Ball with Deep-
fried Bean Curd Skin (3 pieces)

¥ 42 | Portion

BFIRRE Uff) met

Steamed Siu Mai with Crab
Roe (4 pieces)

¥ 68 /153 Portion

BEEXGE (3ff) = ¢

Steamed Barbecued
Pork Bun (3 pieces)

¥ 42 /% Portion

BEMMRE () tme

Signature Shrimp
Dumpling (4 pieces)

¥ 68 /133 Portion

If you are allergic to certain food ingredients, please advise our service associates. MBHENRLRVERL, KREDEFAR.
& B8 Signature Dish / ) 379 Pork / € /&8 Seafood / @ BENuts / J T%Bean / @ FXEges / § MR Dairy / W £WGrains / @ E Vegetarian




Kby [ 7NIZ - B 3

Dim Sum/Snack-Cantonese Delight

HANEAIR ¢ - e
Steamed Soup Dumpling with Lobster Meat

¥ 78 /i Person

FRNFeSE, BEASBaEhE. NEihEs, Rishig,
BUEIER, FEALHERITA, DBEER, BIKRES.

Prepared according to centuries-old Cantonese cooking
techniques, the thin, delicate skin of these dumplings
holds a substantial filling made from fresh lobster meat.

BARESE, URHHEN. All pictures are no reference to the actual size of the dish.

HTRUTL ® = & 8

Chicken Feet in Abalone Sauce

¥ 98 / 15 Portion

HE&E5A., SEAMEX AR NNE
Uz, ATzt
FEENDR, BEHEME, $AKXRE,

Chicken feet from a premium breed
that was a favourite of the Imperial
Palace are cooked gently in a rich,
savoury broth made from abalone
chicken and Jinhua ham that is first
simmered for over eight hours.

PLEMMESAHART, HESZ10%RFRBELZMESRF RS HENBABRERER (NEA ) .

All prices are in RMB and are inclusive of 109 service charge and any government tates and value-added tax where applicable) payable on the price together with the service charge.
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Dim Sum/Snack-Huaiyang Delight

MERREFAN LK = &

Steamed Red Rice Flour Roll
with Shrimp and Scallop

¥ 78 / {5 Portion

RHHEE = ¢

Steamed Rice Flour Roll
with Mixed Sauce

¥ 38 / 153 Portion

FREIEE Qff) 86

Steamed Layered
Pancake (2 pieces)

Y 48 / #5 Portion

EZRM

Steamed Chicken Feet
with Black Bean Sauce

¥ 42 [ 143 Portion

BIUERE7 - ¢
Steamed Rice Flour Roll
with Hong Kong Dough Stick

Y 48 / 15 Portion

XIGIAIKD - ¢

Steamed Rice Flour Rolls
with Barbecued Pork

¥ 52 /% portion

=N
¢

N
A

ENBERER ) ¢
Steamed Mushroom Dumpling
with Black Truffle (3 pieces)

Y 68 [/ 13 Portion

TR -

Steamed Pork Ribs
with Garlic

¥ 48 / {5 Portion

Ifyou are allergic to certain food ingredients, please advise our service associates. MRERRLRVER, AEREFAR.
¥ A Signature Dish [ S 357 Pork / € #%8% Seafood / @ BE Nuts / J T Bean / @ FJ&Egps / § BHE Dairy / W 8% Grains / @ Es Vegetarian




Rl [ NIZ - 17 RN IR

Dim Sum/Snack-Huaiyang Delight

HEVES ) ®=

Steamed Minced Pork Dumpling (3 Pieces)

¥ 48 / #5 Portion

1925FRFETEMNPEEFSEL FERE" XIVN—R78, NEZEHEDRREEZT121,
+REFHFLZO8IE, OETHEX—M, MARESERHED4NNR,

These steamed soup dumplings, also known as xiaolongbao were created in Wuhu in 1925
by time honoured brand Tong Qing Lou. Seemingly simple, the delicate dumplings take more
than 12 hours to make including making the rich pork soup that waits inside.

BEEGE (3fF) med

Huanggiao Sesame Cake (3 pieces)

¥ 48 /# portion

teTsReDt Gff) T o

Preserved Vegetable with Baked
Sesame Cake (3 Pieces)

¥ 48 / {4 Portion

B: #WTFEEB Preserved Vegetable with Baked Sesame Cake

BARESE, DRI All pictures are no reference to the actual size of the dish.

RIEMBHRHART, HEAX0XEFREF LENMESRFRET HENSHBEERER (NEA) .
All prices are in RMB and are inclusive of 109 service charge and any government tates and value-added tax where applicable) payable on the price together with the service charge.



ZERGRNG Gff) me ¥

Pan-fried Pork and Shrimp
Dumpling (3 pieces)

Y 48 /1 rortion

KBEBEE 4fF) @

Steamed Siu Mai with Crowndaisy
(4 pieces)

Y 48 / 14 Portion

ROl [ NIZ - 37 SRR %

Dim Sum/Snack-Huaiyang Delight

KR ¢ @
Huaiyang Style
Wonton Soup

v A8 /{iiperson

HETERES (4fF) o ¢

Steamed Cake
with Osmanthus (4 pieces)

¥ 48 / 3 Portion

If you are allergic to certain food ingredients, please advise our service associates. MBHENRLRVERL, REDEFAR.

¥ 78S Signature Dish / 9 3P Pork / € #&8% Seafood / @ BE Nuts /

J T%Bean /| @ ZxcEges / § R Dairy / W 89 Grains / P Es Vegetarian



R [ /hiz - BLSERE

Dim Sum .5'11;1(’/\‘—("(1111’011('5‘(* Dc"/jg'

PREZLISE) *

Sweetened Red Bean Soup
with Dried Orange Peel

s 48 / {i Person

TETHEG 0

Stewed Pear Breast
with Snow Lotus Seeds

vy A8 /i person

RAER, BRMER, FREH, 2—8
L3

A Canconese dessert that draws on the
nourushing.hydrating properties of
snowpears and pomelo,steamed together
with premuium birds nest.

Bin

ht

’V' -

EATCE o @

Almond Milk with Egg White

¥ 38 /i Person

BRRESE, LURYLEN. All pictures are no reference to the actual size of the dish.

RIEMBHRHART, HEAX0XEFREF LENMESRFRET HENSHBEERER (NEA) .
All prices are in RMB and are inclusive of 109 service charge and any government taxes and value-added tax (where applicable) payable on the price together with the service charge.
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Rl [ NIZ - BRI

Dim Sum 5'11;10/\'—(.";21}1‘1:)11('5(' D("/ig'hr

MERDER Gff) o

Durian Tart (3 pieces)

¥ 68 / 12 Portion

&R

Coconut with Mixed Fruit

Y 68 /i Person

DHE

Chilled Mango Cream ! Baked Egg Tart with Fresh
with Pomelo - Milk (3 pieces)

v 48 /i person v 42 /% Pportion

-

N

e
RS

A8 RA EEBTEE
Seasonal Fruits Plate Chilled Jelly with Honey
¥ 48 /i erson ¥ 38 /i Person

If you are allergic to certain food ingredients. please advise our service associates. MBENRELRVER, AEREFAR.
¥ A Signature Dish [ S 357 Pork / € #%8% Seafood / @ BE Nuts / J T Bean / @ FJ&Egps / § BHE Dairy / W 8% Grains / @ Es Vegetarian




Rl [ NIZ - 17 RN IR

Dim Sum/Snack-Huaiyang Delight

N
EEFNEA7E T

Boiled Sesame Paste Dumplings
with Snow Lotus seed

¥ 48 / {ii Person

WmEaZE, EHIRREKENSER, SR
BOREAVTES, ANOPRIRE, shEEsdERO.

These glutinous rice dumplings have a
delicate coloured pattern like pebbles after
aspring rain on their wrappers, with a sweet
and nutty sesame filling.

ZHEE o

Sweetened Walnut Cream
with Red Date

Y A8 /fiiperson

BEERSE ®
Osmanthus Soup

¥ 38 /i person

it SRERENBSAEHIRE, BEANES
L REEUR, BNAmBEANTFHER.

A classic Chinese dessert soup made with
fox nuts simmered in a mixture of rock sugar
and white fungus.

REEYK ¢

Tea-flavored Yogurt Pudding

¥ 48 /i Person

consultation results for details.

BTG B DA B i m] BEARE N & S I 3 Pl 3, 5 DU T Bl 25 30

Restaurant activities and menu items may be adjusted based on seasonal factors. Please refer to the restaurant

BARESE, DRI All pictures are no reference to the actual size of the dish.
RLEMMESAART, HEAR10XRFREE LRNMESRFREE HENBABRERER (NSH) .

All prices are in RMB and are inclusive of 109 service charge and any government tates and value-added tax where applicable) payable on the price together with the service charge.



