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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
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Double-boiled matsutake mushroom soup with fish maw
and bamboo pith (per person)
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Tonkin jasmine and winter melon soup with sea cucumber (per person)

EEE A EES (Eh 680
Braised abalone with South American sea cucumber (per person)
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Steamed grouper fillet with yellow fungus and fig leaf (per person)
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Braised sea cucumber with three-cup Wenchang chicken
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Wok-fried Iberico pork belly with Yunnan wild fungus
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Australian yellow sea cucumber stewed with roasted goose and spring onion
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Sweetened nostoc soup with sea cucumber and pigeon egg (per person)
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