Anniversary Lunch Course Shunka
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Assorted appetizers
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Shark's fin soup with and crab meat
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2dim sum
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Prawn and tilefish dish with celebration sauce
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Sautéed chicken and vegetables (Black pepper sauce)
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Fried rice with Sichuan-style pickles
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Strawberry coconut milk with almond jielly and ice cream
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All prices are tax included. For allergies, please contact the staff before you place your order.
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Assorted appetizers
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Shrimp shaomai
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Dried scallops and bamboo shoot soup
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Please choose 1 dish

1. BEIR
A ﬂ%i /ﬁ‘ Sweet sour pork

2. AL ZFOREEXOEL RS
XO%EWA= 2B Braised shrimp and tofu,Sakura shimp XO sauce
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Sichuan pickles fried rice
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Soft almond jelly and coconut ice cream with fruit jelly
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Assorted appetizers
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Shark's fin soup with crab meat and bamboo shoot

F74VADRTF =1 d LTSy

Sautéed beef fillet/ Roasted Peking duck
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Steamed red sea bream and clam

ABDOBAE

Today's meal
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Soft almond jelly and coconut ice cream with fruit jelly



