Framzmes® A
Lunar New Year’s Set Menu
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Chicken Poached with "Hua Diao” Wine, Crispy Beancurd Sheets with Shredded Mushroom,
Braised Pork’s Knuckle in “Zhen Jiang” Vinegar, Cucumber with Garlic, Beef Marinated with Oriental Spices
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Braised Shark’s Fin with Tomato

e8I IR

Sautéed Fresh Water Shrimps with Egg White

RIEMRTHER

Deep-fried Mandarin Fish in Sweet and Sour Sauce

IRTEA

Braised Pork Belly in Sweet Soy Sauce

BE SIS

Deep-fried Duck in “Sichuan” Style

EBRNE:

Soufeed Chlnese FIcn Cobboge

BE/NER

Steamed Minced Pork Dumplings

EHES

Shanghainese Wontons in Soup

Sesame Seed Glutinous Dumplings in Wine Flavoured Soup

S $2980 for 8 persons
+—=17 $4380 for 12 persons

7zl $2180 for 6 persons
+17F8 $3680 for 10 persons
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Chicken Poached with "Hua Diao” Wine, Crispy Beancurd Sheets Rolled with Shredded Mushroom,
Shredded Jelly Fish with Scallion Sauce, Smoked Fish Glazed with Honey
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Double-boiled Chicken and Fish Maw Milky Soup with Shanghainese Wontons

R T IRIC

Sautéed Fresh Water Shrimps in “Long Jien” Tea Leaves

£ EKER

Sautéed Hokkaido Klng Scollop in Chili Sauce

TR B i

Sautéed Shredded Mcmdcmn Fish with Assorted Vegetables

BESHIS

Deep-fried Duck in “Sichuan” Style

Sautéed Shanghainese Cabbage with Conpoy

5% 52 PO S N R

Stir-fried Shanghainese Rice Puddmg with Shredded Pork and Wild Vegetables

BE/NER

Steamed Minced Pork Dumplings

Sesame Seed Glutinous Dumplings in Wine Flavoured Soup

Sz $1780 for 8 persons
+=17 $2680 for 12 persons

7z $1380 for 6 persons
+5F8 $2280 for 10 persons
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Braised Shark’s Fin Soup
with Tomatoes

Sautéed Fresh Water Shrimps
and Crab with Salted Egg Yolk

Sautéed Fresh Water Shrimps
with “Long-Jien” Tea Leaves

Sautéed Hokkaido King Scallops
in Chilli Sauce (4pcs)

Braised Sea Cucumibers, Ham,
Chicken, Egg Dumplings & Shrimps

Sautéed Shredded Mandarin Fish
with Assorted Vegetables

Smoked Pigeon with Secret Recipe

Braised Pork Belly in Sweet Soy Sauce

Braised Diced Beancurd with
Bamboo Shoots and Dried Shrimps

Braised Black Mushrooms and
Gluten with Vegetables

Sautéed Assorted Vegetables
with Red Taro Curd

Shredded Roast Chicken
“Shandong” Style

$168

&1 per person

$288

$168

$138

$138

$98

$98

$78

$78

$78

$78

x¢ §120

Half Chicken

- ¢ $240

One Chicken

H0—RRF5E: Plus 10% service charge



