Lunch Course Karan
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Amuse-bouche
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Cold Daisen chicken and grilled eggplant (Sesame sauce)
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Roasted pork
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Fried pike eel with spicy salt
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Roasted Peking duck and Lettuce wraps duck
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Abalone and winter melon soup
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Sautéed beef fillet and chili peppers with black vinegar sauce
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Soup noodles
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Aiyu jelly and bitter melon jelly with lychee sorbet
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*411 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 tomato soup
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Please choose 1 dish

1. BERR

HEBE A Sweet sour pork
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BB A INZJE Braised crab meat ,winter melon and tofu
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Sichuan pickles fried rice
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Aiyu jelly and soft almond jelly
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Assorted appetizers
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Shark's fin soup with crab meat and winter melon
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Sautéed shrimp and abalone, flavored Sichuan pepper
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Sautéed pork,black vinegar sauce,/ Roasted Peking duck
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Today's meal
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Mini parfait with soft almond jelly and Aiyu jelly
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*41l prices are tax included. *For allergies, please contact the staff before you place your order.



