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Appetizer (per person)

Baked stuffed crab shell

Chilled sliced abalone in scallion oil

Chilled pork ear terrine
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Double-boiled chicken soup with fig leaf gourd and fish maw
(per person)
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aised abalone with sea cucumber (per person)
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Steamed grouper fillet with yellow fungus in fig leaf (per person)
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Wok-fried seasonal fish on crispy rice nest with scallion sauce (per person)
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Three-cups Wenchang chicken served in clay pot
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anched Iberico pork belly with tomato soup and litsea cubeba oil (per person)
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Braised abalone in supreme broth with chicken breast and sea cucumber
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Abalone with tossed noodle with ginger and shallot sauce
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