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-I-ime Has Engraved The Beauty Of
Jiangnan And Created
The Deliciousness Of Jiangnan
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HFEHEBFE ©

Marinated Fresh Abalone with Caviar

RMB ] 38 fl portion




BHitEREF ©

Marinated Mantis Shrimps with Special Sauce

RMB ] 2 8 5l portion




EHCHE R

Sea Snail with Green Pepper

RMB ] 16 5l portion

PrFESEENFMeEE © BEHUEBEX ©

Chilled Pork Terrine Crispy Ricefield Eel with Vintage Italian Balsamic Vinegar Jelly Fish with Hot and Sour Sauce

RMB 58 fl portion RMB 68 5l portion RMB 66 5l portion



E=IERRA @

Marinated Pork Head Meat Terrine with Vinegar

RMB 68 ffl portion
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Salted and Pepper Duck

RMB B8 fl portion




T FB 2= 135
Chilled Sunflower Chicken

RMB 168 (1/4 2 ) portion  RMB 328 (%2 ) portion
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Braised Beef with Orange Peel

RMB 68 fil portion




BRI EF ©

Marinated Shrimps in Rice Wine

RMB [ 8 ffl portion

EHEENE ©

Marinated Green Soybeans, Abalone, Shrimps and
Duck Tongue in Rice Wine

RMB 86 ffl portion



HRAEE ©

Handmade Dumpling Stuffed with Vegetables and Bean Curd

RMB [ 8 5l portion
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Sweet and Sour Nine Belly Fish Baked Green Vegetables in Special Sauce Marinated Cherry Tomato in Plum Juice

RMB [ 8 5l portion RMB 48 fl portion RMB 36 il portion



MBI Z RS O

Deep Fried Bean Curd Skin with Mushroom

RMB 56 fl portion

SEFER O =1JJ&EN © RHRRF O

Celery Salad with Vintage Italian Balsamic Vinegar Sliced Cucumber in Hot and Sour Sauce Bamboo Shoots with Scallion Oil

RMB 48 fl portion RMB 38 5l portion RMB 38 fll portion
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BERETAIRTER

Double Boiled Fish Maw Soup
with Crab Meat

RMB 268 fii person
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Cucumber with Bamboo Pith Soup Chicken Soup with Matsutake Mushrooms Hot and Sour Yellow Croaker Soup

RMB 36 fiI person | RMB 126 fii person RMB 38 {iI person



22N 1eRkL ©®

Braised Luffa Soup with Shredded Fish Maw

RMB 1 68 fii person




a1 =EYN 1S
Superior Soup with Baby Cabbage and Ham

RMB 88 fiI person




HmEENFXOE® AANIFXR ® EFFXEREREO

Boiled Yellow Croaker Ball in Tomato Soup Boiled Minced Meat Ball in Superior Soup Shredded Bean Curd Soup with Scallop

RMB 88 fii person RMB § 8 fiI person RMB [ 8 fiI person
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The Ocean Gave Birth To The Beginning
Of Life, And Gave Us Delicious
Delicacies
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ErORBEINTEE ©

Stir Fried Alaska King Crab Meat

RMB 1288 #l portion




EXRZBERKREE ©

Steamed Mindong Yellow Croaker with Pickled Cabbage

RMB 1088 il portion

BEBFRAEE ¢

Steamed Mindong Yellow Croaker with Rice Wine -

RMB 1188 il portion




ZARN) B S

Simmered Sea Cucumber with Corn and Beans

RMB 32 8 fif person

s o
ffe R BT RLERINES © RIEREE © RUEAEMZ ©
Deep Fried Alaska Sea Cucumber Baked Cod with Scallion Sauteed River Shrimps

RMB 268 fii person RMB 138 fii person RMB 298 fl portion
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AHFARTE ©
Deep Fried Sand Goby with Scallion Oil

RMB 398 il portion

BEEA R E DT ©

Steamed Spotted Grouper with Spicy Sauce

RMB 1480 I portion

ZRBI R TR E ©

Fried Boston Lobster with Ginger and Scallion

RMB 468 f portion

defem —-_— e —
CREZEBE ©
Steamed Crab with Rice Wine

RMB 588 fl portion




miEERNM ©

Braised Brown Marbled Grouper with Salt

RMB 398 #il portion

O MRS NG

Braised Hui Fish in Bamboo Shoots Soup with Preserved Pork
and Bean Curd

RMB 29 8 5l portion



IEfE e B4

Fried Fish Maw with Egg and
Osmanthus

RMB 32 8 fl portion
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Signature Clay Pot
(Fish Maw, Pork Tendons, Abalone, Meat Ball, Shrimp and Fish Ball, Bamboo Shoots,
Chinese Baby Cabbages)

RMB 458 fll portion
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RMB 49 8 {ii person



FETIDIRA ©
Sauteed Ricefield Eel with Yellow Chives

RMB 238 fll portion

FAIECREFEX ©
Deep Fried Sweet and Sour Shrimps Ball with Morel

RMB 198 il portion



KIEiEFE C

Homemade Braised Small Yellow Croaker

RMB 368 5l portion




FATS MG R ©

Poached Sliced Abalone, Pork Intestines and Duck
Blood with Pickled Chinese Cabbage

RMB 2 3 8 il portion

g HEE ©

Stewed Ricefield Eel with Garlic in Casserole

RMB 198 il portion



J1137BR%FEk ( o183k )

Hot and Sweet Prawns (with Deep Fried Bun)

RMB 188 5l portion

A
IWERES
Sweet and Sour Mandarin Fish

RMB 368 5 portion
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B2 ipe HEE T
Braised Turtle in Sour Sauce

RMB 688 il portion
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Appreciate The Unigue Charm Of Jiangnan
And Taste The Tempting Delicacies Of
Jiangnan
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B\ EIEER (ma, kB, BX) O @

Duck Stuffed with Eight Treasures
(Abalone, Ham, Sticky Rice)

RMB 52 8 Il portion




RIRI\EFHFHE © @
Duck Skin Stuffed with Eight Treasures

RMB 88 fii person



=L O

Braised Goose and Boneless Pork Trotter with Brown Sauce in Casserole

RMB 8 88 fll portion



SR

Fried Shrimps and Pork Kidneys with Asparagus

RMB 1 68 fl portion

EPEHEET
Wok Fried Chicken with Bamboo and Mushroom

RMB 88 fl portion
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oM TFL ©
Wok Fried Shredded Pork with Bamboo Shoots and Green Peppers

RMB Q8 fl portion

BWAFRL ©

Stir Fried Shredded Beef with Green Peppers

RMB Q8 fl portion



fife K2 #0 5%in

Deep Fried Beef Cheek in BBQ Sauce

RMB 388 fl portion




LIRFTIFX ©

Braised Minced Meat Balls with Bamboo

RMB 168 5l portion

SRR ©

Wok Fried Pork Intestine with Sweet and Spicy Sauce

RMB ] /8 5l portion



BT RESERER © MRS &35 2T KB ERE ©

Braised Pork with Abalone and Preserved Vegetables Pan Fried Wen Chang Chicken with Green Peppers and Red Chili Steamed Bun with Classic Xue Fang Jiang Ham

and Honey Sauce
RMB 298 5l portion RMB 198 I portion

RMB 48 = pcs



Wok Fried Diced Beef with Black Pepper Sauce
RMB 288 5l portion
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NFER RS ©

Poached Snow Beef in Spicy Soup

RMB 2 1 8 5l portion
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BMIEE ©
Stir Fried Bean Curd with Crab Meat and Roe

RMB 158 5l portion
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Boiled Shredded Bean Curd Skin with Shrimps
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ir Fried Bean Sprouts with Wu Liang Ye Liquor
A\
J2 ©
Seasonal Green Vegetables
ion
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RMB ] 38 5l portion

RMB 68 il port
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Mixed Eight Treasure Vegetables
RMB 68 fl portion

Braised Radish in Gravy

RMB [ 8 fl portion

RMB 88 fl portion



TRISLZ ©

Fried Chinese Yam and Preserved Vegetables

RMB 88 ffl portion

Tk EEFE O

Fried Bamboo Shoots with Seasonal Vegetables

RMB 118 5l portion
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AR/\EBSIR ©

Clay Pot Sea Cucumber with Glutinous
Rice in Abalone Sauce

RMB 168 fi person

h B /NEER

Steamed Wu Chang Rice

RMB 8 {iI person




AMMARRIR ©

Clay Pot Eel Served with Yangzhou Fried Rice

RMB 168 fill portion




PN E IR © @ BERMIR © 7 8EIR ©

Classic Yangzhou Fried Rice Fried Rice with Crown Daisy Vegetables Rice with Seafood in Golden Broth

RMB ] 36 il portion RMB 88 fl portion RMB 88 fiI person
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EXREHAMH ©

Yellow Croaker Soup Noodles with Pickled Vegetables

ol

RMB B8 fii person

fFMZFFm ©

Scallion Oil Noodles with Shrimps

RMB 58 fii person

ERE7/NIE ©
Carp Fish Soup Noodles

RMB G 8 fii person
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Eehiag ©

Shanghai Style Steamed Juicy Bun

RMB 38 3 2 3pcs

TEHEE ©

Steamed Thousand-layer Cake

RMB 28 3 2 3pcs

HRIAS IR ®

Pan Fried Pork Dumplings

RMB 36 4 R 4pcs
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I nnate Natural Beauty, Authentic Dessert
Fragrance

LAIMS



MEE AR

Double Boiled Bird's Nest with Red Date

RMB 2 88 fii person



7 55 K 3

Double Boiled Bird s Nest in Chinese Pear

RMB 2 88 fil person
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RMB 36 3 2 3pcs



T ARRTIS 52 71 7KGE M
Wu Liang Ye Liguor Chocolate Ice Cream

RMB 32 X pcs

EEEERDEF
Glutinous Rice Balls and Osmanthus in Rice Wine

RMB 38 fiI person

B &l 7K RERYS &R PHZ R EREEEICHK

Fruits Yogurt Poyang Sesame Faste Osmanthus Vanilla Ice Cream

RMB 58 {iI person RMB 38 {iI person RMB 28 {iI person
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