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DINNER SEASONAL SPECIALTIES
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Appetizer (per person)

Baked stuffed crab shell

Chilled sliced abalone in scallion oil

Tossed sea cucumber and ice plant in fruit vinegar
BTAIEBRRES (g 480
Double-boiled chicken soup with fig leaf gourd and fish maw (per person)
TSR EIELINE (g 220
Tonkin jasmine and winter melon soup with sea cucumber (per person)
A E S () 580
Braised abalone with sea cucumber (per person)
HEfCREE Ao HZORDT (mhn) 280
Steamed grouper fillet with yellow fungus and fig leaf (per person)
VST =T 480
Braised sea cucumber with three-cup Wenchang chicken
Fhi s RBE N TEIET BIK (g 180
Blanched Iberico pork belly with tomato soup and litsea cubeba oil (per person)
TGS HERLIG AR 220
Braised rice with sea cucumber and diced chicken
EPRIESBERK (g 180

Sweetened nostoc soup with sea cucumber and pigeon egg (per person)
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