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A glass of House red wine OR House white wine OR fruit juice OR Chrysanthemum herbal tea
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Shark’s fin in superior soup OR Double-boiled shark’s fin with ham and chicken
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(Braised Australian wild abalone OR fish maw), vegetables, and goose web
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New Zealand scampi in shrimp stock with bamboo pith and steamed egg white
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Iberico sparerib with fermented shrimp paste OR Braised Prime rib of beef with House gravy (Additional $60)
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Steamed pork dumpling with wild termite mushroom and fried egg tofu
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Bird’s nest and iced mango créme
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Hokkaido milk pudding with dragon beard candy
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