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Chef Teng’s Recommendation

A] 3 APPETIZER

RM
AT 2 IR 58
Marinated Beef Cheek with Spicy Sauce [SO] [SE] [S]
5B AL 38
Marinated Jellyfish with Aged Black Vinegar [S0]
7 o= SOUP
= AN I 8 0 88
Double-boiled Chicken Soup with Yunnan Matsutake Mushrooms

r =

F >k MAIN COURSE
s AT A 218
Braised Liaoning Sea Cucumber with Abalone Sauce [S]
Z R B 98
Roasted Chicken with Sesame
¥ I F 108
Braised Beef Short Rib and Tendon with White Radish [S] [SO]
AR H T 258
Wok-fried Hokkaido Scallops with Kam Heong Sauce [S] [SO]
FEA A E RS & 228
Deep-fried Stuffed Codfish with Shrimp, Crispy Chili and Garlic [S] [G] [F]
WEHAREN XS 98
Sautéed Choy Sum with Japanese Shiitake Mushrooms
in Oyster Sauce [S] [SO]
W2 R REEHREEK 98
Wok-fried Japanese Flower Mushrooms with Green Dragon Chive
and Oyster Sauce [S] [SO]
bt b A ks FFA=AF XD R 188
Fujian Style Fried Rice with Abalone, Chicken and Shrimp [S] [SO]
)] 2 ie & 58

Sichuan Dan Dan Noodles with Minced Chicken [G] [SO] [N]

[C] 73 Celery [G] &k Gluten  [S] F5525)86% Shellfish  [E] 385 Egg
& [SO] K= Soya [D] #l & Diary [M] 7%3K Mustard
[SE] ZJ# Sesame
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