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Chef’s Special Course
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Chef’s Premium Appetizer Platter with Caviar
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3 Kinds of Dim Sum
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Buddha Jumps Over the Wall
or Chef’s Special Bird's Nest Soup
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Braised Korean Sea Cucumber
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Hong Kong-Style Lobster
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Grilled Korean Beef Striploin with XO Sauce
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Course A
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Chilled Whole Abalone with Caviar
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3 Kinds of Dim Sum
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Truffle Dried Scallop Soup
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Fried Prawn with Macau-style Crispy Garlic Flakes
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Steamed Sea Bream in Lotus Leaf
with Scallion Soy Sauce
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Sichuan-Style Grilled Korean Beef Striploin
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Course B
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Chef’s Cold Appetizer Platter
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3 Kinds of Dim Sum
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Superior Broth with Wild Pine Mushroom
and Seaweed
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Stir-fried Egg White with Crab Meat and Caviar
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Steamed Abalone
with Hong Kong-style Garlic Sauce
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Braised Pork Belly and Sea Cucumber
with Spicy Oyster Sauce
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Course C
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Three-Item Cold Appetizer Platter
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2 Kinds of Dim Sum
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Stir-fried Seafood with XO Sauce
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Steamed Shrimp
with Hong Kong-style Garlic Sauce
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Stir-fried Beef Tenderloin and Green Beans
with Black Bean Sauce
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Course D
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Crab Meat and White Fungus Soup
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2 Kinds of Dim Sum
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Fried Shrimp and Eggplant
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Crispy Pork in Black Vinegar Sauce
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Dim Sum Special Course

Dim Sum Special Course A
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Morel Mushroom and Abalone Soup
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6 Kinds of Dim Sum
and Shrimp Rice Noodle Roll
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Fried Scallop with Crispy Garlic Flakes
(Typhoon Shelter Style)
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Stir-fried Beef Tenderloin
with Black Pepper Sauce
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Dim Sum Special Course B
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Chinese Greens and Seafood Soup
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Stir-fried Sea Snail
with Cantonese Scallion Sauce
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Stir-fried Beef and Pepper
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Kids Course
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3 Kinds of Dim Sum
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Chef's Recommended Menu
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