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ABALONE SPECIALTIES
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Chilled sliced abalone and celtuce with Sichuan pepper sauce
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Double-boiled chicken soup with abalone, arrowroot and snow lotus seeds
DT RO EZER EL 888
Braised abalone with shredded red wine goose liver
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Braised abalones with pork and shallot in claypot
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Steamed fried rice with duo abalones wrapped in lotus leaf (per person)
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Abalone with tea pairing — Aged Honey Orchid Single Bush Tea
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Using traditional methods by Ye Hanzhong, an inheritor of the intangible cultural
heritage of Chaozhou Dancong tea making, this tea boasts a pure and prominent
honey-orchid aroma.

It offers a distinct and smooth honey flavor, perfectly complementing abalone for a
fresh, sweet and not cloying taste with a delicate texture. Tea can help reduce the

absorption of sugar and fat, allowing you to fully enjoy the deliciousness of your
food.
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