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CHINESE FINE DINING
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If you are allergic to any ingredients in particular
or wish to make a special order,
please advise us in advance.
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Truffle with Steamed Shark’s Fin
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Braised Sea Cucumber and Abalone with X.O Sauce
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Deep Fried King Prawn with Spicy Sauce
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Pan-fried and Braised Beef Rib with Dongporou Style Sauce
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The course menu may be changed depending on the supply and demand of food ingredients.
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Our Minimum Order is 2 Per person
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LUNCH COURSE
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Today’s Starter
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Risotto with steamed Shark’s Fin
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Stir-fried Yam and Capesante with Black Pepper
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Pan-fried and Braised Beef Rib with Sichuan Style Spicy Sauce
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The course menu may be changed depending on the supply and demand of food ingredients.
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Our Minimum Order is 2 Per person
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LUNCH COURSE
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Steamed Crab Meat with Sea Cucumber and Mushroom
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Deep Fried King Prawn with Stir-fried Red Pepper Flake
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The course menu may be changed depending on the supply and demand of food ingredients.
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Our Minimum Order is 2 Per person
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APPETIZER
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Assorted Beef, Vegetables and Noodle Sheet with Mustard Sauce

B 7'"/2_ }2;"01 X]-L—'-“HU] AN Per Person W35,000
Shark’s Fin and Crab Meat Soup
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Hot and Sour Soup
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DUMPLING

m A =
B A &
Giant Pan-fried Pork Dumplings (2pieces)
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SEAFOOD
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Braised Sea Cucumber and Abalone
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Fried and Braised Shrimp Stuffed Sea Cucumber Rolls
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Braised Abalone and Pine Mushroom
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Braised Assorted Seafood and Vegetables
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Scorched Rice Soup with Seafood
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SEAFOOD
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Braised Seafood and Vegetables with Hot Sauce
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Shredded Sea Cucumber and Shrimp with Beef
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Prawns and Eggplant with Chinese Hot Sauce
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Prawn Choice Of Sauce Chili- Cream - Garlic Sauce
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Deep-fried Minced Shrimp with Sliced Bread
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VEGETABLES - BEAN CURD
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Stir-fried Seasonal Mixed Vegetables
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Braised Bean Curd with Spicy Minced Beef Sauce
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Deep-fried Beef Tenderloin with Sweet and Sour Sauce
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Sauteed Beef Tenderoin with Black Pepper Sauce
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Fried Chicken with Garlic Sauce
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Fried Chicken and Vegetable with Soy Sauce
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Deep-fried Pork
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Steamed Pork Belly and Vegetables with Oyster Sauce
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Deep-fried Pork with Sweet and Sour Sauce
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NOODLES
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Noodle Soup with Seafood and Vegetables
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Noodle Soup with Beef
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Hot and Sour Noodle Soup with Seafood and Vegetables
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Spicy Noodle Soup with Seafood and Vegetables
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Noodle with Seafood in Chinese Style Hot Sauce
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Noodle with Seafood in Black Bean Sauce
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Assorted Seafood and Vegetables on Rice
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Shredded Sea Cucumber, Beef and Shrimp on Rice
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Crab Meat Fried Rice in X.O Sauce
o]

A B35

Seafood Fried Rice
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Eggplant with Chinese Hot Sauce on Rice
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Stir-fried Glass Noodles and Vegetables with Rice

L. &= Y
nju} S5 gt
Braised Bean Curd and Minced Beef with Hot Sauce on Rice
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Ice Cream
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Seasonal Fresh Fruit
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CHINESE LIQUOR

F A Mengzhilan (ALC. 52%)
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antai Blue (ALC. 42%)
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Yantai Black (ALC. 40%)
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CHINESE LIQUOR
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Shuijingfang (ALC. 53%) w 580,000
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Red Wine
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Ornellaia, Italy
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Caymus Vineyard Cabernet Sauvignon, USA
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Duckhorn Napa Vally Cabernet Sauvignon, USA
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Gaja Promis, Italy
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Joseph Phelps Vineyards Innisfree Cabernet Sauvignon, USA
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Robert Mondavi Private Selection Cabernet Sauvignon, USA
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Beringer Founders Estate Merlot, USA
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Valle Andino, Especial Cabernet Sauvignon, Chile
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White Wine William Fevre, Chablis, France
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Cloudy Bay Sauvignon Blanc, New Zealand
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Wolf Blass Presidents Selection Chardonnay, Australia
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Robert Mondavi Private Selection Chardonnay, Chile
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Collio Mongris Pinot Grigio, Italy
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Sparkling Wine Moet & Chandon NV, France
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BEVERAGE
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Tsing Tao (Draft Beer) W 12,000
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Tsing Tao (Bottled)
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Cass (Bottled)
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Terra (Bottled)
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Whiskey Ballantine’s 17 years

=UHAALEY 1294t %160,000

Johnnie Walker Black 12 years
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Chivas Regal 12 years
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BEVERAGE
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Korean Liquor Hwa Yo (ALC. 25%)
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Hwa Yo (ALC. 41%)
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Chamisul (ALC. 17.2%)
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Non-Alcoholic Perrier
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Coke / Diet Coke
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Sprite

ofd| 2]7He

Americano
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Green tea / Camomile
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