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R R
Superior Barbecued Meat Platter
QUL RS
Double-boiled Duck with Chinese Herbs
Azt AR R
Deep-fried Prawn with Mayonnaise Sauce
MRS H A
Stir-fried Turtle with Black Pepper
Ak
Stir-fried Octopus with Vegetable
RBNFHE
Deep Fried Beef with Chilli Sauce
TEMIMA
Steamed Sliced Pork with Dried Vegetable
Y
Deep-fried Chicken with Garlic
iR R TT I
Baked Scallop with Mashed Celery
THades
Braised Cauliflower en Casserole
LRl e el
Braised Mandarin Fish with Sweet and Sour Sauce
fige 11 31t 22 >
Stir-fried Vegetable with Soya Beans
HEA O
Fried Rice with Seafood
F JTRUNE
Jiangcheng Style Petit Fours
FIRKI A IC
Hubei Style Rice Wine Soup
R R

Seasonal Fruit Platter
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