Kikka-en course
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Kikka appetizer
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Shark fin soup with assorted meat
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Steamed shrimp & leek dumpling
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Deep-fried shrimp-roll wrapped in rice paper
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Wok-fried shredded beef with green pepper
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Stewed chicken with black mushroom
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Fried rice with shrimp & X.0.sauce
LBk S8 E
=8l Lk y 7
Almond bean-curd with bayberry syrup
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per person (5 0¥ 1] #)
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Ranka-en course
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Ranka appetizer
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Shark fin soup with crab-meat
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Stir-fried shrimp & king trumpet mushroom
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Steamed stuffed dried-conpoy dumpling/Steamed shark fin dumpling
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Deep-fried shrimp-roll wrapped in rice paper
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Barbecued Peking duck served with bun
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Fried rice with seafood & egg white
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Chinese Sweets duo
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Tohka-en course
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Tohka appetizer
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Braised whole shark fin with brown sauce
& B RNERIR

RKEZDITALEY)

Fried prawn in two ways
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Rabbit style seafood dumpling
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Wok-fried beef wth black pepper sauce
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Barbecued Peking duck served with bun
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Braised egg noodle
REERR
I—I)VT VR = T 2F

Golden Sweets duo
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Botan-en course
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Botan appetizer
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mushroom & seafoods soup with shark fin
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Fried shrimp in two ways
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Steamed shark fin & crab-meat dumpling
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Deep-fried shrimp-roll wrapped in rice paper
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Wok-fried pork & eggplant
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Steamed stuffed glutinous rice with chicken
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Almond bean-curd with bayberry syrup
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per person (5 002 1) #)
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Keika-en course
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Keika appetizer
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Sweet corn thick soup with shrimp
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Steamed leek dumpling/Steamed shrimp siu-mai Hong Kong style
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Steamed stuffed bean-curd skin roll with oyster sauce
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Deep-fried spring roll
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Stir-fried seasonal vegetables & mushroom
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Fried rice with pork & vegetables
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Almond bean-curd with bayberry syrup
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per person (5 0¥ 1) #)
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