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Hong Kong Style Double- boiled Soup
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Steamed Dim-Sum
(Shrimp Dumpling, Pork and Shrimp Dumpling, Vegetables Dumpling)
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Seasonal Vegetables
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(Please choose one main course)
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Hongkong’s Style Taiwanese Style Sichuan’s Style
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Abalone Congee Braised Pork Feet Rice Shrimp and Chili Tofu Rice
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Sausage and Chicken Rice Seafood Noodles Soup U.S Beef Rice with Spices
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Seasonal Fresh Fruits

BINT$800+10%
Per Person NT$800+10% service charge
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Chinese Appetizers
(Plum Marinated Tomatoes,

Drunken Chicken,Cold Cuttlefish)
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Double-boiled Pork Rib Soup with Chinese Herbs
kksk
BT =M
Sautéed Chicken with Wine, Sesame Oil, Soy Sauce and Basil
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Seasonal Vegetables
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Braised Abalone with Seafood Rice in Soup
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White Fungus Soup with Lily Petals,
Lotus Seeds and Red Dates

BAFINTS1,200 20— RIS E
Per Person NT$1,200 +10% service charge




