A —p
e e B 4 22
DINNER SEASONAL SPECIALTIES
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Appetizers (per person)

Baked stuffed crab shell

Barbecued pork belly glazed with honey

Chilled cucumber and turnip marinated in fruit vinegar
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Braised giant grouper skin in supreme broth with abalone,
pomelo peel and kombu (per person)
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Double-boiled dabbling duck with fish maw and conch (per persen)
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Steamed seasonal fish with yellow fungus in fig leaf (per person)
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Three-cup Wenchang chicken served in clay pot
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Blanched Iberico pork belly with tomato soup and litsea cubeba oil (per persan)
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Stewed Tibetan lamb brisket with winter bamboo shoots and shiitake
mushroom in clay pot
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