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Chilled Egg Tofu with Uni, Crab, and Salmon Roe in Savory Sauce
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Drunken Clams (Shaoxing Wine) Cold Jellyfish Marinated Squid and Celery
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Sichuan - Style Mouthwatering Wagyu Sirloin Roasted BBQ Pork
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Steamed Soup
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Fried Sea Bass with Morel Mushrooms Pan-fried dumplings Deep-fried eggplant Stir-Fried White Asparagus with XO Sauce
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Steamed White Fish
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Stir-Fried Shrimp with Salted Egg Yolk Stir-Fried Abalone with Salt Stir-Fried Oysters with Century Egg in Sweet and Spicy Sauce
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Wagyu Beef Tenderloin with Black Pepper Sauce
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Braised Wagyu Beef Short Ribs in Soy Sauce
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Shrimp Wonton Noodle Soup
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Dessert Plate
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* Should you have any food allergies or special dietary requirements please inform your server.

* prices include 10% service charge and consumption tax.
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