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North to South Provincial Dinner Menu
26. 06 & 03. 07. 2026

i 8 Appetisers
TS 8B (& ) Marinated shrimp in Chinese yellow wine
[RAR (#) Braised pork ribs in Zhenjiang vinegar
LS| (%) Tossed asparagus with ginger sauce
hRER (%) Tossed snow fungus with mustard dressing
® Soup
¥ Uhﬁ%’“’«’%%{&,éﬁ (1) Double-boiled sea whelk consommé

with morel and vegetable
ek Barbecued
2 ;ﬁ%ﬁ}u% Iy (%) Roasted crispy chicken with sesame sauce
e BFE Regional hot dishes

Do Steamed Mandarin fish fillet

viEERL (£) _

with mushroom, tangerine peel and red date
I (") Stir-fried scallop in spicy chilli sauce
Foit K M (%) Wok-fried king prawn in tomato sauce
LN’ R N I eSS (& ) Simmered Tianjin cabbage with salty pork
e Noodle
e R R (") Sichuan noodles with minced pork and bean sprout
& Desserts
=50 & (%) Sweetened sago cream with mango
ot B o (%) Adzuki cake with coconut milk

Dinner menu $398.00 per person
Tea charge $10.00 per person
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