HEF RICHARD SIGN RE DINNER

T una Sashimi £8ARF

PICKLED JELLYFISH, DAIKON, SNOW PEAS
SOYA CITRUS PONZU VINAIGRETTE

Pan-seared Crab Cake BERUE S

GREEN SALAD, HONEY MUSTARD GINGER DRESSING

Shrimp Wonton ##1RE RS

AUTUMN VEGETABLES, SHIMIJI MUSHROOM

Lobstcr Dan Dan Noodlc %E%HEE@

SPICY PEPPERCORN SAUCE

Steamed Stuffed Poussin TAKBEE

LOTUS LEAF, SWEET GLUTINOUS RICE, MUSHROOMS,
SAUSAGE, SHALLOT TOMATO SAUCE

Eraiscc] Vca| Shanlc KA 178

DAIKON, TWICE COOKED TOFU, BLACK MUSHROOMS,
WINTER BAMBOO SHOOT SHAO XING, STAR ANISE REDUCTION

Dcsseﬁ: Samplcr *%igfﬁ m

$128 PER PERSON (MINIMUM SERVICE FOR TWO)

PEKING DUCK -FIVE COURSE

Tab|c Carvecl Roastcc] Duck Jaldi

WRAPPED WITH MANDARIN PANCAKES,
CUCUMBER, SCALLION AND HOI SIN SAUCE

Fcking Duck Salad gD E

ALMONDS, CRISP ORANGE TRUFFLE VINAIGRETTE

Wild Duck Soup BEkhEE

ASIAN VEGETABLES

Wok—{:riecl Duck K BEYWERE

BLACK BEAN SAUCE

Fan——scarcd DUC‘( NOOC"CS ng%mﬁ

CHINESE BROCCOLI, CRISPY NOODLES

Chocolate Dome Th5E h AZ=HE

$ 78.00 PER PERSON (MINIMUM SERVICE FOR TWO)



Feking Duck 5a|acl

APPctizcrs E Pl%‘l F;ﬁ

EEBPE 14

MESCLUN LETTUCE, SLIVER ALMOND, ORANGE, TRUFFLE VINAIGRETTE

Pan Grilled Pot Stickcrs

PORK, CHINESE CHIVES, BAMBOO SHOOT

Honcg Glaze B,B.QSParc Rib

SHANGHAI PICKLED CABBAGE

Crispg Slm'mp Toast

BLACK AND WHITE SESAME SEEDS

chctable 5Pring Roll

SWEET AND SOUR SAUCE

Stir Fried Minced Squab

WATER CHESTNUT, MUSHROOM, LETTUCE CUP

Shredded Chicken Salad

CoLD SESAME NOODLES

Wing | ei 5amp|cr

ERI[AL 12

ERHEE 16
53 S e N P4
EXEE 12
EPSEE 14

FHBDE 14

XA =8 18

PRAWN WITH BLACK BEAN SAUCE, MINCED SQUAB IN LETTUCE CUPS,

& VEGETABLE SPRING ROLL

Chickcn Wonton Soup

(lassic Hot and Sour SOUP

Scamcood, Sizzling Kice Soup

SOUPS HET:E,EI\

BEFS 10
BES 10

BEBEE 12



E_ntrccs 5@@)‘71 - itﬂg - iﬂ.’: J:E

Szechwan Chili Prawns JI| 2K 36
WOK FRIED CHOY SUM, GARLIC, HOT SOY BEAN SAUCE

CrisP Walnut Frawns S HkIRIR 36
WALNUT, HONEY PEACH SAUCE

Prawns with Black Beams BOTIREEM 3¢
ASPARAGUS,BELL PEPPERS, ONIONS, MUSHROOMS

Shrimp Broccoli PR IR IR 36
BABY CARROT, WATER CHESTNUT, GINGER RICE WINE SAUCE

Wok-fried C antonese Maine | obster X.O. FER 65
BoK CHOY, WINTER BAMBOO, SCALLOP CHILI SAUCE

Black Cod Fillet B YER 32
WINTER BAMBOO, MUSHROOMS, SUGAR PEAS, GINGER, XIAO XING SAUCE

Steamed Chilean Sea Bass ARIER 32
SHANGHAI BABY BOK CHOY, TOFU, MUSHROOMS, SOYA GINGER BROTH

Moo Goo (Gai Pan ERES 26
CHICKEN, CHANTRELLE MUSHROOMS, SNOW PEAS, GINGER OYSTER SAUCE

Wok T ossed Chicken SHYBEEEK 26

CHINESE BrROCCOLI, BOK CHOY, WINTER MUSHROOMS, BAMBOO SHOOT
GINGER SHERRY SAUCE

L_emon Chicken EEESRE 2
BREADED CHICKEN, SALAD GREENS, LEMON SAUCE

Yun-Nan Crispy Cl‘lickcn EEHRE 28
WATER CHESTNUT, BABY CARROT , SOY BEAN CHILI SAUCE

Kung Pao Chickcn ERER 28
ROASTED PEANUTS, BELL PEPPER, SCALLION, GARLIC, GINGER CHILI SAUCE

Sweet and Sour Pork I 12 Y 26
GOLDEN PINEAPPLE, ONION, BELL PEPPERS

Mu 5‘1u For‘( AEA 28
JULIENNE BAMBOO, MUSHROOM, SAVOY CABBAGE, MANDARIN PANCAKE

Braised Pork Bc“y AEREA 32
DIAKON, TWICE COOKED TOFU, BLACK MUSHROOM, WINTER BAMBOO SHOOTS
Wok—Fricc] Mongolian Bec)c Tcnclcr|oin E | 36
SCALLION, BAMBOO SHOOT, CRISPY RICE NOODLE,GARLIC SOY REDUCTION
Orangc Bccmc BELA 36
GINGER, SCALLION, BOK CHOY, TANGERINE PEEL SAUCE

Beef and Brocolli BEHFRH 36
CHINESE BROCCOLI, SHITAKE MUSHROOM, OYSTER SAUCE

Hunan Spicy [amb HEERFE 54

LAMB LOIN, LEEKS, PEPPER, ASPARAGUS, MUSHROOM, GARLIC CHILI SAUCE



Side Dishes ﬁ%'ﬁé

Abalone [Fried Rice in | otus | eaf f AR 35
Dry Scallop, [ gg White [ried Rice BEREEADER 20
Beef Chow FFun Noodle BN 4T 2%
Seafood, Pan Seared F gg Noodle SRR 28
T aiwanese Chicken Rice Vermicelli B KK 28
Cantonese (Chow Mein ERYE 18
Wok—fried Baby Bok Choy BEEREIR 25
Steamed Choy Sum (SR F 2 et 19
Praised Baby [ ggplant MR AL F 18
Sichuan French Beans ERNEE 18
Ma FPao T ofu MESE 20
Braised T ofu HESE 2%
From the Tank L A 5%
Alaska Geoduck Clams DHNEHMRKE 40/b

SASHIMI, STEAMED, TWO-STYLE(WOK-TOSSED& PEPPERED SALT)

RE BN ERCHE S HRNE

Santa Barbara SPottcc] Frawns FPECERMEE 3/ea
SASHIMI, POACHED, SOYA, SALTY EGGED, X.O., SICHUAN PEPPERED

AMEANHHE BEE XOJJNR
Australfan SPi“[j Lobstcr BN B IR 77/“)

SASHIMI, WOK-FRIED, GINGER & SCALLION, CHILI FU-YEE

AT LEREE MMEIA UK
Washing’con Dungcncss Crab R IE Py 50/ea

GINGER & SCALLION, TAI CHIN, CURRIED CLAY POT, PEPPERED SALT & GARLIC

EEXRTHMENM#KLXFERNE
Australian Crystal Crab BN ok & 48.00/1b

SAMPAN STYLE, STEAMED WITH FAR DEW & SCALLION
BEECHER BR

Australian Coral Cod BN R 2 3 99/”)
STEAMED WITH GINGER & SCALLION, OIL-INFUSED & WOK-FRIED

AERBEHE



(Cantonese Spccialtics -% i El.

Marinated Beef T endon JIWR 485 16
SLIVERS OF TENDON, SPICY SOY SAUCE

Chilled Jc|ly Fish BXBHE i3
LIGHT SOY SAUCE, SESAME OIL, SCALLION

Chilled Abalone Sliced RERAR 88
FLAVOR SOY SAUCE

5Picg Sauté BERRERY K 33
WOK-TOSSED SAUSAGE, CALAMARI, PICKLED DAIKON, CHILI

Garlic Bccmc Tcnclcrloin = B AR 59
WOK-FRIED BEEF, SHAVED GARLIC, BLACK PEPPER

Cantonese SCa Trcasure i 5} B BEZE (ﬁt\i) 2%
SEA CUCUMBER, FISH MAw, GOOSE WEB

Singaporc Chilli Crab EHRE 50
WOK-FRIED DUNGENESS CRAB, SPICY SAUCE

Fan—scarecl Kumamoto Omc|ct & 3 ¥R 32
KUMAMOTO OYSTER, SPINACH, SHALLOT CHILI SAUCE

Marinated Drunken Chicken 7l @ k3 32
RICE SHEET NOODLE, CUCUMBER, THOUSAND YEARS EGG, SICHUAN SAUCE

Ta- Chin Chicken R AR T8 28
CHINESE CELERY, BLACK BEAN GINGER CHILI SAUCE

Braised Bamboo [ith MENSH %3
PEA LEAVES, MINCED VIRGINA HAM

Sichuan Bc"g Pork JIFKER 59
CHILI PEPPER REDUCTION, BELLY PORK

Sichuan | amb Cl’!ops JIIBR R HE 54
CRISP SWEET POTATO ,BOK CHOY, RED WINE REDUCTION, PEPPER GLAZED
Wok-tossed Shredded Pork loin BEER#% 27
PICKLED MUSTARD GREENS

Braiscd Roast Duck MBHIER I T & 32
EGGPLANT, SPICY GARLIC CHILI SAUCE

Braiscd “ jve” Gobg HHROAER 88
BITTER MELON, BLACK BEAN SAUCE

Wok Beef T enderoin X.O. 44 59

ASPARAGUS, WINTER BAMBOO SHOOT, X.O SAUCE



