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Chef's recommendation
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Braised Small Sharks fin with Shanghai crab innards
in Soy Sauce
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Braised Sharks fin with Shanghai crab innards
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Sharks fin soup with Shanghai crab innards
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Stir-fried shrimp with Shanghai crab innards
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ﬁfjﬁ Appetizer
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Assortment of three cold appetizers
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Steamed chicken with spicy sauce
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] Braised large shark's fin in soy sauce
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Shark's fin soup with crab meat
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Braised shrimps with chili sauce
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Stir Fried Japanese beef and Green Pepper
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Stir-fried beef with black pepper
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Sweet and sour pork with black vinegar

2,400

el
&0

TP L B3 0 BEEHD 2,400

Wok of chiken and vegetables
with black pepper
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Today's stir-fried vegetables
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Braised bean curd and minced pork
in Szechwan chili sauce
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Noodles * Rice
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Chinese soup noodles with chop suey
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Fried rice with assorted ingredients
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Steamed shrimp dumplings (4 pieces )
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Almond jelly
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Hong Kong-style steamed sponge cake



