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Lo Hei with fresh salmon (Fresh salmon with mixed vegetables salad)
(please pre-order at least one day in advance)
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Chinese New Year Menu
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Braised seasonal vegetables with bamboo fungus and elm fungus
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Braised dried golden oysters with black moss and pork tongue
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Stewed pork knuckle with fermented red bean curd
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Steamed chicken with Yunnan ham and mushroom (please pre-order at least one day in advance)
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Steamed eel with black bean and garlic sauce (please pre-order at least one day in advance)
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Deep fried wagyu beef cheek with Sichuan spicy sauce
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Sweet and sour mandarin fish
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Braised minced pork and dried oyster wrapped with pork caul fat, served with crispy conpoy
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Beijing style tiger prawn
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All prices are subject to 10% service charge



