2027 BB EENTE LR IFEUREYE 2 69 H)
(BE'E AT ) (HI3E) Appetize {E#& Price fiikk

=mPHE  $880

3fEEE D &bt

Three Assortment Platter - the ones labelled in blue can be made into a platter
EEEHHE  $780

PRl ARy phch

Two Assortment Platter - the ones labelled in blue can be made into a platter
myfaiE  s680

77 F DT & D Wuxi Style Crispy Eel

TR $660

I EDHEES T8 Wok-Fried Shrimps with Fermented Rice Sauce
AR $560

JEBLE R D45 T 4 Ningbo Style Braised Fish

SHIRLFPEZE  $580

B A DLBELPEE | T Shaoxing Drunken Chicken

OE4H—F  $620

FREIAA=TE

Taiwanese Braised Beef Shank with Tendon and Tripe
OPYFTHIH$620

Z47 L v l) OF1Z & D Marinated Jellyfish with Celery
OFRABEAT  $980

#1 < A 3 Donggang Mullet Roe

OFBIRIETT %420

TR & 5EED ASE Tofu Skin with Spices

(REREAALHE) (BBIR)

Sautéed Lobster with Ginger & Scallion(Dry Braised/Sweet Osmanthus Baked)
BRI ZBEMEICR) > a v - FROT AV —(FE(LR O 7 A ¥ —/FEIAA)
Sautéed Lobster with Ginger & Scallion(Dry Braised/Sweet Osmanthus Baked) H#E

H: B

B Current Price

Offtffr& 1&g B 7551680

BEAAD ~ FHDHED L ABZA—T1H 1 AFi

Braised Bird" s Nest Soup with Crab Meat/Per Person



Ofigfa fEEEEEZ$1680
TTE R AF LT IDEIAA
Braised Abalone, Fish Maw and Sea Cucumber with Scallion

() (VFfERIE) Seafood Dishes

XO Expift H$880

H & #9320 X0 ¥l Scallops with Bell Peppers in XO sauce

e fEMIH$720

HRE L= 7DD E @D Sautéed Eel with Chives and Bean Sprouts
TElE 55 %$1180

77 A DHEEH A H T Sweet and Sour Yellow Croaker

THANKELH ACEEE) $820

EZ ADZEL & DEEITBH 5) Steamed Flounder (Soybean Crumbs)
OEIREFRE/INEE$1780

= 'FDY/ —AWDIEM AV 145E Crab and Rice Cake/Bean Threads
with Soy Sauce in Casserole

OfF it 4% £2$980

I L HERDL##E Shrimp and Bean Threads in Casserole

ERIEFZ (O | EET)$880

FEMR B &RE  WIS170

THREFERERPE  WI$110

tfCiiR DA E AL F/$140

(LUEEEEE) (RBE) Delicacies

PR $680

AXT V) 7 DEIAA Wuxi Style Spareribs

FETHFE$680

TL >y —AANT )7 Orange Spareribs

FESREEHE(E (R $680

HEAIC A & RO Ok General Tso's Chicken (Kung Pao)
AR AP (e B2 218 /117, $260

b AR—aY (NADOFEREMETE) /— AH

Braised DongPo Pork with Chinese Pancake/per person
OFMRFIETI(ENFE)$980

L7 4 LA E D (FHE/ 4 F ) Tenderloin Steak with Spices (Scallion)



(W ERE) ( L8 ERE ) Home-style Cuisine in Casserole

A CHE Z g2 $560

YR —HE L EBDEIAAL

Sautéed Fish Maw and Tofu with Hot and Spicy Sauce in Casserole
BT T T2 $680

71 =R & B D HIEEIA A

Seafood and Tofu with Crabmeat in Casserole

{8 258520

I EE 3 D3 HPY Scrambled Eggs with Shrimps

(EFEEER) (&R ) Taiwanese Exquisite Cuisine

=MF5 $780

A AL Tl — A& A% Three-cup Squid

frpbn] = R R A HES980

E—7 > AN EEEY O 1 £45 Seafood and Taro in Rice Noodle Pot
OFZ/NP$520

EBEZ DIRAN® £ @ Hakka-style Stir-fried Squid and Pork

OB ALEEKS$880

34 F v 7L A DT E< 3 Pineapple Shrimp Balls

(B ) (BF3E) Seasonal Garden Vegetables

A EALLUEE $630
TANTHA 2V Y~ A EDWDHED
Sautéed Asparagus with Lily and Yam

/ﬂm(ﬁéfﬁ’%)%m

Hbe & D/AHE Stir-fry Pea Shoots (Winter Only)

ﬁéﬁﬂ%ﬁ%ﬁiiﬁ%o
X D HFED H ks Baby Cabbage with Crabmeat
TEAFER (s : w5 - ) $480
EEFOFY (= = 7 Wb LHPe ) Seasonal Vegetables (Garlic/Stir-fry)
TS H$480
L HR ERITERDEY)
Pickle Mustard Green with Hundred La yered Tofu



(%) (3E&) Vegetarian Dishes

R HEZE/M1$260

TIED & A A—"7— A\FHj Wensi Tofu Soup/per person

= EEEE$480

NIV AD ~ ) v FDEEHEIAA Three-cup King Oyster Mushroom
S E T E 480

By 524 X Tofu Skin Wrap with Vegetables

DR (o - o - ) $460

THBEEZZIEEOOMEEE ~ NBEE)

Chow Mein with Assorted Vegetables (Cooking methods: Stir-fry or Crispy)
OH#E ZEE$580

D2 L HED 1% Mushroom and Tofu in Casserole
OLFEIPES460

F* X7 L EBEEDER Red Quinoa Chinese Mahogany Rice

(B (IWZED X —7") Soup for all Seasons

R £ 55/ $280

ERERDEAAA—TIHB 1 AH]

Braised Minced Fish Soup in Shanghai Style/Per Person

WhEHEEEEAES780

XA D 158 A —7" Double-Boiled Pork with Bamboo Shoots in Casserole
OFFE HIEHEEES680

FERT L HE DO AT

Seafood Thick Soup with Vegetables and Abalone

O R B fifa 4 7 52 $380

TINGITET T EDFF AT — ANFi

Chicken Soup with Morels and Abalone

O HFEE—mEEFRFEAT K THEY)$2200

B & NBOLIHA—7 (ZHATX TIZTE)

Double Boiled Chicken with Scallop in Casser ole



(.G ) (F - Z8JHE) Staple Noodles and Rice

HE PR $S560

N EWbEk Yangzhou Fried Rice with Shrimp

T AR S520

77 XA EHREDEIAALE

Stewed Noodles with Yellow Croaker and Preserved Mustard Green
TEZR R (408 ) $560

&LBE (HHN—R) Fz& (BRAN—2) 4 a%E

Steamed Beef Noodle Soup (Braised)

SRR ERES420

L EF OV D Fried Rice Cake with Preserved Mustard Green
BT RERS380

HED R T Ningbo Style Vegetable Rice

(VLE3=EE) (CIFrBE) Southern China Dim Sum

B/ NSRS EL (6 Ki)$360

#1 =k NEEf1/6 {H Crabmeat Xiaolongbaos (Steamed Buns)/6pcs
R/ INEES L/ (6 K)$300

b/ NgEFI/6 ([ Shanghai Xiaolongbaos (Steamed Buns)/6pcs
JKFERIES /(6 #i)$300

JIFE D X 81-/6 {E Potstickers with Crispy Skirt/6pcs

EOHEF$200

2 F AN &EER 7 L —7 Scallion Pancake

OFZACLEEL/ (6 Hi)$280

LW eg /6 [ (3%& ) Vegetarian Mushroom Dumplings/6pcs
O K EH#E4$280

ARG A% = Taiwanese Beef Stuffed Scallion Pancake

EIREHES240

(EHEL ) (74— b ) Desserts

BRI 52K /2 F $240

TARAFDZA AT —FQA#)

Grand Hotel Steamed Cake with Adzuki Beans/2pcs
ZEHHEH/1 B 8$280

FTYABAD 7L =TT A b 8)



Pan-fried Pancake with Date Paste (8pcs)

B (%) (&Fn$160

T d—/\>F vy Y [— AF]

Mango Panna Cotta <cold> (per person)

EEZ N (2 $160

Z ¥ A—7'/|— Aji Black Sesame Sweet Soup <hot>
OAETE1E$200

FrE 7V AEL A Y —4~ —F Osmanthus Layer Cake
O=JriE TR E$180

NADEANEF 7 Z 7 A—=7"— AHi

Double-boiled White Fungus with Lotus Seeds/per person



