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FF 4 YT E ;N3 4 Chef’s Smoked Specialties

FHEEE AR D AR (F 8
“Long-ng” Tea Leaf Smoked Japanese Egg with Black Caviar (one piece)
"ﬁ_.,‘f_ﬂﬁ W,,% T4 5% K (F& E )
Tea Leaf Smoked Crisy Roll with Duck Liver (two pieces)
HHLE A (F6E)
“Long-Jing” Tea Leaf Smoked Small Yellow Croaker Fish (one piece)
Smoked Pigeon

cHIT R (B )
“Long-Jlng Tea Leaf Smoked River Eel (two pieces)
PSR BUE B E A (2 )

Vegetable Rice with Mei Kuei Lu Chiew and Tea Leaf Smoked Duck in Clay Pot (four person)

BHEFE P 355424 Chef’s Summer Specialties

SRS A L

Simmered Frog Legs with Corn Cockle and Wolfberry
kN EE %

Steamed Threadfin Fish with Huadiao Wine
BRB (A 2 5 E&R)
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Assorted Cold Platter

Smoked Japanese Egg, Chilled Razor Clams,
Chilled Green Bamboo Shoot, Drunken Chicken

gl 4

Marinated Baby Tomatoes with Dry Plums

% £ ER

Marmated S ced Lotus Root with Pear ,Red Dragon Fruit Juice and Gold Leaf
E R Fn L b

Marinated Squids with Fermented Bean Curd
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Fresh Wolfberry with Nlne Years Lily Bulbs

F A (B §)

Marinated Abalone with Wine Lees (two pieces)
Simmered Frog Legs with Corn Cockle and Wolfberry
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Celery and Razor Clams with Mustard Sauce

7% % P ¥ 4 - JRiF o All prices are subject to 10% service charge.
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e T HER & AL AR FEAESE A % &}m« f 7 % o If you have any food allergies, please inform our staff.



