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DINNER SEASONAL SPECIALTIES
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Appetizer (per person)
Baked stuffed crab shell with shredded fish maw
Chilled sliced abalone in scallion oil
Chilled Xinjiang yellow radish marinated with dried plum
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Double-boiled silkie chicken and pork tripe soup
with fish maw and perilla (per person)
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Braised threadfin fish maw with white king oyster mushroom
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Braised abalone with sea cucumber (per person)
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Steamed grouper fillet with yellow fungus and fig leaf (per person)
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Tibetan lamb brisket stewed with winter bamboo shoots and
shiitake mushroom served in clay pot
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Fried glutinous rice with conpoy and Chinese cured meat
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Double-boiled sweet soup with premium red dates, longan,
fish maw and ginger (per person)
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