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Chinese Cuisine Appetizer
PRI S BARRLER - SERREE - EAL AT WMEA T
Walnut with Seaweed, Yam Noodles with Roselle, Perilla Sauce Grilled Mullet Roe
with Caramel, Chicken Roll with Shaoxing Wine, Jellyfish with Chinese Aged

Vinegar
- & g e
Buddha Jumping Over the Wall with Fish Maw (Taiwan Pork)
REF E&iER
Stir-Fried Lobster Balls and Lily with Truffle
PR RN ot

Cherry Wood Smoked Wagyu Beef Cheek with Chef’ s Signature Sauce
ek g B A o

Steamed Leopard Coral Fish and Chinese Sausage with Soya Sauce
1A fr i SR A

Chicken Rice with Black Sesame 01l

Fhe FpEs

Assorted Seasonal Fruits
S Fes Vbl

Sweetened Wood Fungus with Rose and Rock Sugar
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Chinese Cuisine Appetizer
Joaipthie s A E AR BB B RS - LT &5
Walnut with Seaweed, Water Bamboo with Chinese Toon Sauce, Smoked Vegetarian
Rolls, White Ferula Mushroom with Japanese Pepper, Shredded Hundred Layered Bean
Curd with Special Sauce

WhE¥o %48
Double-boiled Bamboo Fungus Soup with Blaze Mushroom and Baby Cabbage

B B 4 B A

Spring Roll with Peas and Apple

Fr BERFSE

Braised Lion’ s Mane Mushroom with Vegetarian Crab Sauce

PRT EYEH

Stir-fried Asparagus and Lily Buds with Truffle Sauce

ELFRLER

Shredded Yam Noodles with Morels Mushrooms

Thefepms

Assorted Seasonal Fruits

FRITANKDZ

Sweetened Wood Fungus with Rose and Bird’ s Nest
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