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Selected Grilled Lamb with Scallion

$ 45 — fil standard













UK HE
Flavored Pork Chops
8 36 i (4 f ) portion(S)

i 69 Fodr (8 48 ) portion(L)

LR HE, T E,
TEECAERZR, TIAHUR, MBRTIE, ShEkE

Marinated first and then deep-fried to perfection, served with crispy garlic, diced

green.and red peppers. The ribs boast a rich, savory: flavor with.a crispy exterior

and tender juicy interior
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Sweet and Sour Sauce Marble Goby

$ O8 — #l standard

RS

Deep-Fried Shrimp with Honey Sauce

$ 30 — /i (6 A ) portion(s)

% 65 — K fy (10 H ) portion(L)
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Duck Liver Paste Served with Bread

% 32 — f) standard
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Mixed Sea Cucumber with Baby Cucumber
and Green Pepper

$ 45 — #j standard

ik UEN\B” ZEHES, EDTRNTR
R, FERIERR, FRAMHE, MREG,
WEmE, B EREEEH TR,

Selected from sea cucumber, the top of the "Eight
Treasures of Seafood”, this dish is servad with fresh
green pepper dices. A rendezvous of the deep zea

and the mainland, where zesty spiciness mingles with
bouncy tenderness. Crisp, tender and silky smouoth, it
exudes an jrrezistible aroma of green peppers — a truly
unmissable appetizer for any feazt.
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Mixed Chinese Cabbage with Sesame Sauce

$ D2 — pistandard

A E

Mixed Bean Sprout with Sauce

$ 10 — i standard

Z g h

Vegetable Salad with Cheese

§ 22 — fil standard






e in Sweet and Sour Sauce

B R KIRER $ 52 — pi standard

Kung Pao Shrimp Ball

?—I%ﬁﬁﬁﬁ#ﬂﬁ $ 46 — ) standard

Simmered Beef Brisket with Tomato and Chinese Hawberry
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Stewed Crispy Pork with Vegetables and Vermicelli

$ 42 — ffi] standard

T BE B 3 T

Braised Boneless Pork Trotter with Preserved Vegetable

$ 45 — il standard
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Pan-Fried Lamb Chop with Vegetable Sauce

3 45 i (48 ) portion(S)

3 88 — i (8 # ) portion(L)

Boiled Fish Fillet in Chili Soup

$ O8 — #j standard







/J\*J(fj) qﬂ%@ i $ 32 — #l standard

Sautéed Four Duck Delicacies

%ETI‘%% H3¥ $ 38 — #i standard

Stewed Chinese Cabbage and Chestnut in Thick Soup

PRI 7RI E 2 Akl 815 — Rpiece

Steamed Abalone and Vermicelli with Minced Garlic

=T ¢ 32 — fi standard

Kung Pao Chicken

5 EAEIELE s 28 — #i standard

Sautéed Shime]i Mushroom with Green Peas
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Poached Broccolini (Poached/ Sautéed/
Sautéed with Minced Garlic)

$ 28 — il standard

A H LR

Sautéed Water Spinach Sprout with Minced Garlic

$ 26 — il standard

e HET

Stir-Fried Milk Cabbage with Dried Chili

8 2@ — #i standard

W B2/ IMF T

Deep-Fried Crispy Baby Eggplant

$ 19 — @i standard
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Stewed Handmade Pork Ball in Clear Soup

$ 12 — fir per person

TIVI AT, T L5 R S HRIEse, |
TR E dhibk P S I AT R,

changes of the four
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Spicy and Sour Soup, Beijing Style

$ 10 — iz per person

1 S SR
Tofu Soup with Hard Clams and Kelp Seedlings

$ 32 — {7l standard
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Almond Tofu

$ 7 — fit per person
BESCEEREIEIEGTH A,
O ER, CRammEt.

ri-in old Beijing,

cate, smooth
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Homemade Yogurt with Honey

& 7 — fir per person

e —E ERE Y, ENRRT LR
Bz, BRABRORESTILOEME, BROEH
W, e —BER,

In Beijing, you must try Traditiona! Beijing Yogur
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Baked Pudding with Durian and Caramel

& 7 — fir per person

SR T A A
Bo_EAR T AT, (Bl BEER
The caramel erisp is sweet and crunchy, paired

with the soft and tender pudding, leaving a long-

lasting aftertaste.

MECH SRR UK

Shaved Ice with Chilled Mango Sago

Cream with Pomelo

$ 6 — f{if per person

iEHemIE, AT
BfIEH i

Homemade desserts, authentic ingredients,

innovative flar

Snacks Platter, Bei

$ 38 -

ing Style

e

Alwowo

3 8 — fi| standard

e
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Kidney Bean Roll

$ 8 — fA standard

FITIR

Ludagunr

$ 8 — i standard

/NG RE
Red Bean Cake

$ 8 — f@) standard

Wi S
Pea Flour Cake

¢ 8 — #i standard






