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Once Upon A Time
% HI#E

g RIS ED
Barbecued Suckling Pig and Jelly Fish Combination
Wle kR CEMUE FAREO
Stir-fried Prawns with Assorted Capsicums and Walnuts in Chili Sauce
PR GREELEIERE)

Deep Fried Quail Eggs and Root Roll Lotus
HfrEes (EOAEAELW )
Pan-fried Scallops with Honey Beans and Cuttlefish
WECE R (BEAEZL Rt iH)

Stewed Braised Shark’s Fin Soup with Conpoy
B EE GERE/E
Stewed Sliced Abalone with Black Mushroom
Wigfs 24 (GEATKATE)

Steamed Fresh Pink Garoupa
BEFEERE (RREEG)

Poached Chicken Combination in Soya Sauce and Scallion
WEMRE KO
Fried Rice with Diced Roasted Duck
FESER (BRS80S HAY0ME)
Double-boiled Lotus Seeds with Ginko, Red Dates and Snow Fungus
BEFHEI (OO0
Finest Selection of Chinese Petits Fours
ERAGRKR  OEFRAKRED

Seasonal Fresh Fruit Platter

BREANRT 5888+15%Rk%5 %, REMMABN, B ALHZRAr 588+15% Mk % F ik 3%
RMB5,888+15% surcharge per table of 10 persons, additional charge of RMB588+15% surcharge per person
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