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Jiangnan Wok Style
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Chef Hou's Signature Braised Fish Head
in 'Buddha Jumps over the Wall' Style
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Braised Duck stuffed with Abalone
and Glutinous Rice
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Cold Platter for Two Persons
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Double-boiled Soup with Roasted
Duck and Salted Duck
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Crispy Braised Veal
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Braised Black Marbled Pork, | 58:7:,/%

1RREE S 3B PKIE 9805/%64 158057/4
| &

19805/

| 885/

Braised Chicken with Sand Ginger in a Casserole
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Scrambled Eggs with Shrimp
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Jiangnan Wok Steamed Reeves Shad Fish
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Baked Marble Goby in a Casserole

Stewed Finless Eel with Eggs, stuffed
with Pork in Soy Sauce
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Traditional Marinated Soya Fish
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'Jinling' Salted Pigeon
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Fresh Seafood with Sauce
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Shredded Tofu Soup with "Crab Shell Pastry"
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Dumplings filled with Crab Meat, infused
in Chinese Wine, topped with Caviar and
accompanied with Spring Rolls
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Braised Globefish in "Buddha Jumps

over the Wall" Style
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Steamed Yellow Croaker Stuffed with Crab Meat
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Crispy-braised Veal with Australasica Citrus
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Jiangnan Wok Braised Black Marbled Pork
with Australasica Citrus
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Pomelo and Sago in Mango Purée, served
with Brown Sugar Glutinous Rice Cake
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Spicy Stir-fried Winter Bamboo Shoots
with Diced Chicken
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Braised Duck stuffed with Eight Ingredients
in a Gourd Shape
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Braised Fish Maw with Gorgon Fruit and Crab Meat
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'Fragrant Fried Rice with River Eel
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Braised Trotters in Soya Sauce
=hE 1585x/%0

Plain Chicken
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Eggplant with Mature Vinegar
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Jiangnan Wok Mitten Crab, soaked
in Chinese Wine
)| RA-BE 685/6
Braised Beef Tendon, Sichuan Style
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Sliced Pork Liver
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"Jinling" Classic Salted Duck
Pl :: T+ e
2T/ NEn 325/
Honey-marinated Cherry Tomatoes
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Sweet and Sour Spareribs
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Goose Liver in a Cherry Shape
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Tofu mixed with Chopped Green Onions
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Cold Dishes in Rice Wine Sauce
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Braised Large Yellow Croaker and
Handmade Rice Cakes
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Braised Duck Blood with Pork Intestines
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Fried Prawns with Dried Chillies and Peanuts
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Stewed Bean Curd Strips with Shredded
Chicken and Ham
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Stir-fried Snow Beef with Sichuan Pepper
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Steamed White Fish in Broth
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"Huaian" Style Brasied Eel in Brown Sauce
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Braised Sheet Jelly with Crab Meat
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Jiangnan Wok Braised Duck Tongue with Soya Sauce
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Sixi Baked Bran
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Salted Pork Intestines with Abalone
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Pork Jelly
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Crispy Celery
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Marinated Assorted Vegetables
Mixed Jellyﬁs h Head with Vinegar
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Vegetable Salad
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Mixed Vegetables with Sauce
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Braised River Eel with Handmade
Rice Cakes and Garlic

Pl/NE B[45] [ 185/

Dry-fried Small Yellow Croaker
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Sweet and Sour Mandarin Fish (1KG/Piece)
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Braised Tender Ginger with Bullfrog Legs

ARV EETERD 22 1 285 /64

Stir-fried Vermicelli with Sweet-scented Osmanthus
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Spicy Beef Cubes with Pepper and Tempeh
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Double-boiled Salted Meat and Tofu
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Braised Tofu with Crab Meat
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Jiangnan Wok Duck Blood in Chilli Sauce
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Braised Sea Cucumber with Scallions,

Jiangnan Wok Style

A7) (35 Bk it 1985/
"Buddha Jumps over the Wall"
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Steamed Mandarin Fish
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Alaskan King Crab
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Red Grouper
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Steamed Marble Goby
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Double-Boiled Steamed Pork Dumpling in Clear Soup
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'Huaiyang' Style Minced Pork Balls in Superior Soup
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Shredded Tofu Soup
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Duck Wonton Soup
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Double-boiled Chicken in a Casserole
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Baked Green Crab with Ginger and Onions
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Slc:w-hralsed 6-head Abalone
in Supreme QOyster Sauce
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in Supreme Oyster Sauce
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Slow-braised 20-head Abalone and Goose
Webs in Supreme Oyster Sauce
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Double-boiled Bird's Nest in Papaya
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Boston Lobster (Steamed with Garlic,
Stir-fried with Chilli)
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Stewed Sea Cucumber with Millet
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Stewed Sea Cucumber with Black Rice
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Stewed Morel Mushroom and Fish Maw
with Meat Suace
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Stewed Carved Tofu with Pigeon Egg
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Braised Qiandao River Fish Head in a Casserole

A8 5/t




s3|qeiabap

i
-
FHEIVBERE 785/p
Stir-fried Asparagus with Lily
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Stir-fried Green Peppers with Zizania Aquatica and Edamame Bean
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Stir-fried Pickled Cabbage with Edamame and Straw Mushroom
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Poached Lettuce in Soya Sauce
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Stir-fried Mustard with Shrimp Sauce
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Sautéed Seasonal Vegetable
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Classic Crepe Durian Cake 'Shaomai' Stuffed with Roasted Duck

and Pine Nuts
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Handmade Black Seame Glutinous Rice Ball $§-’ d"H /r—l—%%iww E 485‘5;’@]

'Yangzhou' Fried Rice
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"Huaiyang" Style Steamed Soup Dumplings T%&-HEE 30?5”13

Pomelo and Sago in Mango Purée

| " R - |
— 2 i el Pl T ‘--"'.'-E:"'-:.u' kW, B PSS E GE = =

T s g

HERUR 485 /6ki m

"Huaiyang" Style Fried Dumplings EEE% B 48?5{5“
'Crab Shell Pastry’
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"Yang Chun" Noodles in Soup ﬁiﬁ-l:%% 425/

Deep-fried Shrimp Spring Rolls
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Fresh Pork Mooncake EI*%;M*H D 85e/8

Glutinous Rice Cake with Brown Sugar
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Sticky Rice Cake stuffed with Pecan and Jujube Puree




