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SELECTED AFFETIZER

1. Rl LA

Marinated Shanghai Crab with
Fermented Bean Curd and Sake Sauce

L s

RMB 168

2. i&E/ I EEAn
Cherry Tomato with Preserved Plum
EZ b7 ROw S F LEgEE

RMB 52

3. BALER S e e
Auvocado and Seafood Salad with Truffle
FUAZE7HH LGOSy

RMB 98

. 4 ‘ﬁ-

r_ l - ’

%

4. LiEipRdr

Stir-fried Shrimp Shanghai Style
1388 mig T4

RMB 148

SRERLRE

Marinated Sliced Beef with Liguor Sauce
FROnEEY )+

EMB 1038

6. BiFEiEE

Hot and Sour Cabbage
BRI HEES T

RMB 52

oIS B O3 B O BRATE 56 VAT,
Subiject to 10% service charge & 8% VAT
10— 2 BN VAT L= L o,

T BhEse
Barbecued Pork with Honey
=

RME 88

8. EEEEEL
Jelly Fish Served in Vinegar
¢ bHOSE

BEMBE 88

o BEELE
Chinese Yam with Blueberry Sauce
WEFE@A ) —y—2

RMB 58
RN RO | ML,

Dish photos are for reference only, sulect 1o actual product
{fA—4 ERTYT, WEE ARG RS ECFET,



10. eTEIETTEE
Braised Goose Liver Ball served in Red Wine

T TFHSIMFETIA o —A T &
EME 108

12, 1T ( T, )
Barbecued Meat Platter (Barbecued Pork,
Roasted Duck)

Fr—ira—LIRMOEY &HY
RMB 128

13, IRV
Roasted Duck

BRPIME W iR
RMB 108
R BT B B VAT,

Subject to 10% service charge & 6% VAT,
10% — B2 L A SATR RO L & ¥,

11 e ge
Marinated Sea Cucumber with Rattan Pepper

fod O OIEMHA
RMB 128

14, FHEmE
Fried Fish in Soy Sauce Shanghai Style

TS5 ET 4w i 2 @b EREHEE
REME 88

15, BTG ;
Boiled Qing-Yuan Chicken in Rice Wing Sauce
i L OIS -

RME 98
WAL gL IR 1,
Dish photas are for reference only, subject to actual product.
Af A= BHTY, BEEXRL ABEF TI0ET,



16.  EEEEIREMITTHE
Stewed Bamboo Fungus with Matsutake and Dried Scallop

ERE WELTLEERR-T

RMB 68

FHHE

. SOUP
Je A —F

17. BEpGs
Seasonal Soup of the Day
EWnA—7

RMB 68

18. BRETRAREND (41 )
Fried Wild Rice Soup with Spotted Grouper (per person}
NEETANESAADEAZHA—T (—A0)

RMB 98
PSS BE0e% VAT, =t A e Rk i T e
Subject tor 10% service charge & 6% WAT [rish photos are for reference onty, subject to actual product.

10— 7 T EL R 6 VAT RIS T L £+, A= BETY. L ERLSIESS D L0ET,




T P

ABALONE AND

1 SEA CUCUMBER 19. M EE
¥ FoOEEFND Stir-fried Sea Cu:uT-I?;rff:%ﬂEE

: o
RMB 168

Aba with Oyster Sauce (per person)
X o 1.5 J

AR

21, R e (fi) 188 23, ARDHENRE (B ) (BF)
Braised Sea Cucumber and Mushroom Double-bailed Bird's Mets t in Papaya
|per person) (sweet) (per person)
G LEERORAMS (—AS) AT AMR L LA (AR
RMB 188 RMB 108
22 BEASEA (G ) 24 RN ()
Double-boiled Bird's Mets with Ham Stewed Fish Maw and Abalone in Thick
and Green Sprout (per person) Soup (per person)
WA DRORIMA A —T (—A5) HEAmFRol 3# 2 —T(—AT)
RMB 580 RMB 118
FORe S AN LOSCHR 8 2R NG VAT, FEEM R | SRS R
Subject o 10% service charge & §% AT, Dush plotos are for reference only, sulject 1o actual product.

10%4 — 2 A1 FERVATRHS M L £, fA-LEHHTYT, WEF AT IEEATE0FET,



IS EFEE
SEAFOOD

i ke S5t

25. ESHEDS

Steamed Culter Aloburnus with Chicken Ol ~ '_ &
NgmEEL Ea {I-
RMB 138 r . 8. B

26, Bf b ETER
sautéed Shrimp with Asparagus
W8 & T ANTHADDD
RME 198
27. {EREHRETE (5 ) 29. XOf AT
Soaked Marble Goby in Qil with Rice Wine Sauce Sautéed Prawns with XO sauce(per person)
T=TIOdE— (HEM ) ME8IT SN EE D XOERL N (— AT
RME 330 RMB 98
28, TREAT ES 30, FHEEERE
Sauteed Scallop with Bell Peppers Dry-braised White Pomfret
REL AT h ok T+ O
RME 168 RMB 198

31 BETERER R
Sautéed Sliced Grouper with Rice
Wine Sauce

AEOHY S EEERE

RMB 148
T3 I L O B R B 6% WAT, ool it | Bk E R,
Subject to 10% service chargs B 6% VAT, Diizh photos are for reference only, subject to actual prodisct

10% 4 — E L SWVATELS AT L F T, fX—UBRNTY, ELFERCLESATS0FET,



32, RO ERARPIE RS
Steamed Green Crab and Pork
with Chicken Oil

BRIt EUSCELLD
RMB 288

33, RE (8T ) REE (R
Steamed Dalian Abalone with
Garlic {Tochi) Sauce

KBEDFEL Lo
(#H—V oo FhikREY —R)
RMB 58
34 PHEEFatER
Stir-fried Prawn with Mayonnaise
BEOIIZ—X SR
RMB 288
35, AT
Braised Spicy and Hot Spiny Lobster with
Bean Curd
SZAT AR — L AR DEAN
RMBE 218

RMB 288

EHRE S N L0600 5 I R0E S VAT, SRR A | LR R,
Subject to LO% service charga & &% WAT lish photos are for reference only, sulbbject to actual product
0% — LM EGRVATEHENTN L 7, fA-CHNTY, SRR SESH 0T,



S O REAY

POULTRY AND MEAT

37, EESEEE
Deep-Fried Pork with Sweet and Sour Sauce
e EIRRE F E

KMB 82

. BAndHasER
Braized Beef Tendon and Brisket
with Tomato Sauce
1 0LEmb7 FEAR

RMB 118
39. BEAORPE 40. REIUTRREE
Sauteed Diced Beef with Sweat Soy Sauce Barbecued Lamb Chop with Cumin
& PmE CHEH (FEWEon—Z k 2 220FY
RMB 118 RMB 168

41 FHBETHER
Braised Pork served with Soy
sauce Shanghai Style

HEMER s SR RIAA
RMB 108
P DL O % BB 36 WA, TR A | O SR T .
Subject to 10% service change & 6% VAT Rish photos are for reference onby, subject 1o achual prodect

10% W — E LE LR VATRESMM L & T, fA—4 ENTY, REL IR SIRSATTELE T,



42, SSRGS
Eraised Beef Rib with BBQ Sauce

hEEY T O—RATF—%
RMB 298

45 BHEEIN
Fried Chicken with Black Bean
Sauce and Spring Onion

BEORTY — 2 2XHEMN
RMB 98

MESIIOEE RIS VAT,

Swhbiject to 109 service charge B 6% VAT
L% — A F o ATRIS IR L =+,

43, FFT8E
Dry-braised Chicken
with Garlic in Iron Wok
Bl E A £ AT

RMBE 98

44, JEFER RS (3 )
Garden Style Roast Beijing Duck {half)
EEREERILE T v & (3 )

SERIRBANENT
For additional charge of RMBSE
Z—TiERhESBorE TR =L T,

RMB 138

L o
AR LR | L TR R,

[rish photos are for reference ondy, subject to actual praduct.
f A= BETY, SRS RO SIBSN T S ET,



R T

POT DISHES
sRTHEE

46, EIETN T 88

Sauteed Tofu and Diced Chicken with Salted Fish

Wit E. BE - SEOEA
KM B 88

47, BEFESE I
Sauteed Agrocybe Cylindracea
Ty all—LEFRDY T—

RMB 72

PRSI O R AT 3 VAT,
Subject to 100 service charge & 6% VAT
1034 - E ZE L 6XVATEt oM L £+,

SR AT e | Ol LS
[rish phetos are for reference only, subiect 10 achual produst
RS EETY, WREERL SESAT ST,



A48,

49,

0.

TR

TOFU AND VEGETABLES

. SR

EpitidiEs
Stewed Dried Scallop and Baby Cabbage
FLEELEEDH AT

RMB 72

EEIRE TR
Stir-Fried Celery with Matsutake and
Ginkgo Muts

HELRE L0 Gils
RMB 88

ST SR
Stir-Fried Seasonal Vegetables
FEEfEmRL N

RME 80

EORE SN0 E BN VAT,
Swbject to L0% service charge & 6% WAT.
Lt — b AL 6WVATRIGRNTR L F 4,

5l =i CiF R
Stewed Seasonal Vegetable with Ham in Broth
FEHEOTELA Tt

RMB 88
52 TR
Braised Bean Curd with Crab Roe
= P - e e
RMB 188

R LR SR T,
Diish photos are for reflerence only, sulbject 1o actual product.
fA—LERETY, BELZRGHIBESNSEOFEY,



BRI ET

STAPLE FOOD

ERE

55. SR R
Fried Rice with 5oy Sauce

and Barbecued Pork
Fop—ien —Wg

RMB 78

56. BT FiFnE
Shrimp Wonton Soup

WET A wA—T
RMB 58

57. HEME
Fried Noodla Shanghai Style

tEERETE
RMB 78

14
:*’J '

i

58. EAEFEEm
Moodle Soup with Beef Brisket in Tomato Sauce

L Fv FBASRDORERE
RMB 88

P 52 I O B e B WAT,
Subject 1o 10% service charge & 65 WAT,
10%H - F 2 E LR VATRIEAIM L £+,

L3 BiE
Rice
P - ]
RME 15

54 EESIGIEER (60
Rice with Crab Meat Sauce {per person)
SIS & Al 18R (— A8

RMB 88

R e | LSRR R

Rish photos are for reference only, subject to actual product
fA-SEBNTT REETRSEESMNSELET,



STAPLE FOOD

HaH
B0 e
Steamed Shanghal Durmpling
LiEmhERE
RMB 42

50. BMAER (R
Steamed Bun filled with Crab Meat
and Soup (1p)
BRETLLed (—@E)

RMB 48
6L FTEipAM
Pan-Fried Pork Dumplings
BT
RMDB 48
63,  KREFITE
Steamed Dumpling filled with Shrimp
BEAMUELET
RMB 48
MBS O R S EEAG % VAT,

Subject to 10% service changs 8L 6% VAT,
10%+H— ¥ ZELE 8% VATRIRITE L. F 4,

B2, B ERER
Puff Pastry with BBQ Pork

Fr—a—AUERAL
RMB 69

Heanllle Gl et | (LI R R,
Dizh photos are for refer=nce only, subject 1o actual prodiect,
fA-2 BERETY, HELTRCIBSSTS0ET,



64, B|EHAD ]
Mango Pudding

vud—=F
RMBE 38

65. $EiTRE
Chilled Sago with Pomelo and Mango in Cream Sauce
Tod=LtpTOnAL-—5—-UT

RME 48
. ke ! i -
\"'\-\.- - II|I __.-'_r __-"'-ul' -.'r : b
66. BETEAELTIS AT L N
Coconut Milk with Adzuki Bean and Sago = A Irx___
PpEANEEEATIa e s e R LED
MEAY 5 FovIly =2 s
RMB 38 s e
B3 P A LS R IR 165 AT, FEE GRS L R .
Subject to 10% service charge & 6% VAT Dish photos are lor reference only, subiect 1o actual product.
0% —E LH E W VATEESHR L 4, {f¥—LERTY, REFRELBEEIS0EYS,
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