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Cuckoo
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Mantis Shrimp with Hua Diao Wine
Cherry Tomato, Sour Plum Marinated in Sweet Vinegar
Chilled Free-Range Chicken with Chili and Peanut Sauce
Zhoushan Jellyfish with Dated Vinegar

TG 7 2 i £ 3
Double-Boiled Wild Bamboo Pith, Morel Mushroom with Abalone Soup

i Bz FLAY
Roasted Crispy Pigeon

w5 B & EAR
Steamed Green Lobster with Garlic, Hainan Yellow Pepper

v A PR AU R b
Baked Cod with Kampot Black Pepper
Poached Kail;n with Abalone Sauce

BF B T e P
Braised E-Fu Noodles with Mushroom, Halibut Ground

LTS (1% /3)
Double-Boiled Fresh Milk with Ginger Juice (Hot/Cold)

7 128 3T
USD128 per person

If you have a food allergy or intolerance, please inform your server upon placing your order.
Prices are quoted in USD including applicable taxes and 7% service charge.
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Mantis Shrimp with Hua Diao Wine
Black Fungus Tossed with Cucumber
Zhoushan Jellyfish with Dated Vinegar
Roasted Pork Belly

Double-Boiled Wild Bamboo Pith, Dried Scallop with Sea Cucumber Soup

i Bz FLAG
Roasted Crispy Pigeon

i Pt S R A RS E iR
Braised Whole Live South African Abalone with Fish Maw

HAE AN

Steamed Wild Grouper with Premium Soy

ERETDIE
Poached Spinach with Fish Broth

XO¥H Mt
Wok-Fried Green Lobster with XO Sauce, E-Fu Noodles

3 75 Sl R e
Double-Boiled Bird’s Nest in Papaya Pot

07 188 T
USD188 per person

If you have a food allergy or intolerance, please inform your server upon placing your order.
Prices are quoted in USD including applicable taxes and 7% service charge.



Plum Blossom
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Boiled Pear with Red Wine
Marinated Beef Shank, Tripe with Herbs, Spicy Sauce
Zhoushan Jellyfish with Dated Vinegar
Fried Soft Shell Crab with Salted Egg Yolk
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“Monk Jumps Over the Wall”
(Fish Maw, Abalone, Sea Cucumger, Dried Scallop, Flower Mushroom)

i B2 FLag
Roasted Crispy Pigeon

L B
Deep-Fried Mantis Shrimp with Spicy Garlic

Baked Cod with Kampot Black Pepper

s Y
Sautéed Guangdong Kailan with Ginger Juice
WAIELE YA IRC7H N
Dragon Conch, Lobster Broth Cooked with Crispy and Steamed Rice

AR
Double-Boiled Bird’s Nest in Papaya Pot

4 258 T
USD258 per person

If you have a food allergy or intolerance, please inform your server upon placing your order.
Prices are quoted in USD including applicable taxes and 7% service charge.



Cherry Blossom
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Mantis Shrimp with Hua Diao Wine
Cherry Tomato, Sour Plum Marinated in Sweet Vinegar
Marinated Beef Shank, Tripe with Herbs, Spicy Sauce
Zhoushan Jellyfish with Dated Vinegar

[k ARG
Bird's Nest Tossed with Crab Meat, Superior Broth

75 A eLIE
Roasted Suckling Pig Stuffed with Shrimp Mousse, Caviar

it Sk AE Tl 4 (103k)
Braised Whole South African Dry Abalone (10 Head)

RO

Steamed Wild Grouper with Premium Soy

IR R 2
Asparagus, Crab Meat with Wild Bamboo Pith

XO¥H EMHt I
Wok-Fried Green Lobster with XO Sauce, E-Fu Noodles

EIIE AR e
Double-Boiled Harsma with Xinjiang Red Date

AL 338 7T
USD338 per person

If you have a food allergy or intolerance, please inform your server upon placing your order.
Prices are quoted in USD including applicable taxes and 7% service charge.



