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Barbecue Assorted appetizer
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Double boiled shark fins soup in bamboo and dried scallops with green
“SHRIHARTHEBE X FLAEXENOF X 7L LEAD
EELA-T

Fr B 7 B AE MRCER

Wok-fried lobster and egg plant in balck bean sauce
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Whole roasted two kind Beijing duck
(Beijing duck roll , Caviar and Toast beijing duck)
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Fried rice in dried squid and duck with abalone
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Hong Kong dessert
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Huangiu Hua Lunch Course
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Four kinds Assorted of Appetizer
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Three kinds of steamed Dim Sum
(Steamed xiaolongbao “Xin Xiang Gang” style , Steamed sui mai in shrimp and tobiko ,
Steamed shrimp dumpling)
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Today’s Daily soup
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Pan-fried and deep-fried two kinds Dim Sum
(Baked seafood and cheese tart , Deep-fried meat dumpling)
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Steamed chicken and glutinous rice with lotus Leaf
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Dim sum chef recommend dessert
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Tokusen Yin Cha Lunch Course Gladiolus
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Assorted of Appetizer

FHOMORM X LHEBEEMAD
REREYEDERTIR

W 7 RO
7 W) S 05 - T B OB

Two kinds of steamed Dim Sum
(Steamed pork meat and hairy crab dumpling , Steamed scallops and shrimp dumpling)
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Braised shark fins yellow soup in squid ink seafoods Xiao Long Bao
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Whole roasted Beijing duck
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Dim Sum chef recommend two kinds baked and Pan-fried Dim Sum
(Pan-fried shrimp tofu skin roll , Baked barbecue pork pastry)
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Steamed rice roll in pork and black bean
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Dim sum chef recommend dessert
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Xin Xiang Gang Assorted Appetizer
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shark fins soup in crab meat and avocado
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Wok-fried prawn in truffle sauce and green
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Whole roasted Beijing duck
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Deep-fried cuttlefish glue and scallops in chili sauce
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Fried rice in barbecue pork and edamame in garlic
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Hong Kong dessert
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Balsam Course
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Xin Xiang Gang Assorted Appetizer
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Braised paichi yellow thick soup with fish maw and chicken hot pot style
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Baked king prawn in thyme cream sauce
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Whole roasted Beijing duck
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Deep-fried A5 filet in sweet chili sauce

ASBEEMF 74 vo850m 247 v FREAKY — X

fit) 1 B A B AR
Seafoods fried rice in mushroom and abalone sauce
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Hong Kong dessert
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