ANzl

North to South Provincial Dinner Menu
17 & 24 May 2024

By 8 Appetisers

RS (%) Deep-fried soft shelled crab with spicy salt
& 7% EL (7£)  Fried purple yam with salted egg-yolk
A e (#2) Marinated chicken in wine lees

e P (7 ) Tossed cherry tomato in dried plum sauce
4 Soup

Double-boiled crocodile meat consomme with fritillary and

SR SRR (%)

loquat

ek Barbecued

Y E L R (%) Roasted suckling pig

FRFE Regional hot dishes

A HEH A ER (%) Sautéed prawns in two styles with macadamia nuts

M BEETR (') Braised duck breast with konjac “SiChuan” style

FRI R 2w (%) Pan-fried beef fillet in black pepper sauce

B kR G Simmered young vegetable with assorted dried seafood in
broth

%o Noodle

TEEFR AR (%) Sautéed glutinous rice cake with shredded “OmniPork” and

preserved vegetable

5 Desserts
[N RO Ap - S (& ) Chilled osmanthus jelly with mozuku seaweed and honey
LR HFRF R (%) Hot dried longan tea with red date and barbary wolfberry

Dinner menu $368.00 per person
Tea charge $10.00 per person
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