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(Smoked Fish, Sweet Osmanthus Taro, Scallion Oil Chicken, Mock Roast Goose, Beef Jerky, Radish with Savory Sauce)
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Braised Hasma Thick Soup with Seafood
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King Prawns Topped with Crab Roe
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Tomahawk Pork Chops with Teriyaki Sauce
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Cane-Smoked Flounder
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Stewed Noodles with Dried Shrimp and Scallion
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Handmade Sesame Steamed Buns
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All above prlces are subject to 10% service charge.
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(Braised Beef Three Treasures, Tomato in Plum Sauce, Hot-Smoked Salmon and Avocado, Mixed
Cabbage Hearts Salad, Sixi Roasted Bran, Stir-Fried Shrimp in Fermented Wine & Oil)
(2p oFR2B=fF Hrbe b AU —T Y LTHRA K 6 Fofeid ~EIf O §
b~ PR E)
p i (Y4
T O&®E o o% % N~ B
Braised Eight Treasures
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Dry-Braised Baked Lobster in Fermented Rice Soup
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Red Wine and Rosemary Lamb Chops
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Tiger Grouper with Mango Pomelo Water Chestnut
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Mullet roe Fried Rice with Red Quinoa
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Grand Hotel Steamed Cake with Adzuki Beans
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(Donggang Mullet Roe, Crispy Fish Skin, Spicy Abalone Slices, Plum Vinegar, Beef and Tomato
Stir Fry, Cold Sliced Tofu Salad)
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Fish Maw and Shark's Fin Soup with Chicken and Ham
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Scallion Lobster Casserole with Vermicelli
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Black Pepper Pan-Fried Veal
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Braised Abalone with Seasonal Fruits
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Three-Color Xiao Long Bao with Crab Roe
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Almond Juice with Red Dates and Snow Fungus
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(Mushrooms In Olive Oil, Drunken Chicken with Hua Diao Wine, Mullet Roe, Jellyfish Salad
with Cordyceps, Wuxi-Style Crispy Eel, Century Eggs with Roasted Peppers)
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Imperial Bird's Nest Thick Soup with Chicken Essence
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Cheddar Lobster Chowder
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Braised Fish Maw and Abalone with Ginseng
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Leopard Coral Trout with Onion Oil
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Sesame Oil Matsusaka Pork Noodle Stir Fry
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Grand Hotel Peach Blossom Pastry
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