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LR A RIS
peking duck

ISE4 50
minced duck
san choi bao

i B AR IR
king prawn
with spicy salt

= i A g
diced beef fillet
in three cup sauce

B 2E Y
spring chicken in
superior soy sauce

¥ i, 1% b 5
eggplant with black
bean and crispy garlic

a7

chinese broccoli
with dried flatfish

D RIBEDR

pan fried stuffed tofu

i o B ik

steamed rice

e B 62

% daily dessert

a8 R R

fresh fruit platter

erson

ER
A chinese tea
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Tt R A RIS
peking duck

pelEish S e
dry fried diced duck
fillet with green bean

X0 W o AMRER
wok fried king prawn
with sugar snap pea
in xo chilli sauce

B 20 4 i
diced beef fillet
with wasabi dressing

i 7R W 55 B9
chinese broccoli
with cured meat

B RIEED B

pan fried stuffed tofu

i Dk

steamed rice

& Bl oo
daily dessert

fresh fruit platter

ER

chinese tea
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HBT RO
minced chicken
san choi bao

B i 2 A MR IR
pan fried king prawn
in superior soy sauce

XOEWRO KR

Wok fried rock cod fillet
with sugar snap pea in
xo chilli sauce

BT P HE

pork rib in vinegar sauce

R
chinese broccoli
with dried flatfish

i Bk

steamed rice

& Bt oo
daily dessert

R R
fresh fruit platter

chmese tea

168

TR
minced chicken
san choi bao

i Bl S B0 A MR IR

king prawn and
squid with spicy salt

B 10 4- il
diced beef fillet
with wasabi dressing

= KPR
S steamed rice
<
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& daily dessert
N R R

fresh fruit platter

5 ER
A chinese tea
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