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Four Dishes
= <K P
Marinated Meat Combination Chaozhou Style
SPAE-3EAEI
Poached Shrimp
REACE N
Lean Meat with Cordyceps Flower Soup
AR A=A
Sauteed Beef with Hot Green Pepper
BRI B
Braised Hot and Spicy Eels
VN S/ S/
Fried Corn with pine nuts
T EARH
Fried Black fungus in Chicken sauce
i 7 2K TE G
Steamed Chicken with Lotus-Flavored
B ZRILA
Braised Dongpo Pork
AR
Steamed Mandarin Fish
J:?Z:]\Jéﬁq‘ JiL
Braised Seasonal Vegetable in Broth
MR
Yangzhou Fried Rice
EEPN;
Panfry Pancake
P IR 38
Pumpkin and Rice Balls Soup
I A BEIR A

Seasonal Fruit Platter
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Four Cold Dishes
e B e 5%
Deep-Fried Chicken
T M F R
Fried Shrimp with Meiji Sauce
LR AL )
Chicken Soup with Cordyceps Flower & red date
MK FZ AR
Boiled Beef Sichuan Style
BB T
Braised Spicy Trotter
AR BEZE
Braised Goose
X2 A
Pork with preserved Vegetable
JA A HR AR
Stewed salted Meat with bamboo shoots
MR EH
Black fungus with Chicken Soup
THAHAE®
Steamed Mandarin Fish
wR AN I B
Fried Seasonal Vegetables with garlic
R
Fried Rice with Mixed Meat and Egg
E Rk
Steamed and Deep-Fried Bun
ANCRU 7S
Rice Balls with Red Bean Paste
Iy & SR A

Seasonal Fruit Platter
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Four Cold Dishes
U e
Cantonese Roasted Duck
T DXL A [
Shrimp with Special Chili Sauce
PR HEE
Pork Soup with Cordyceps Flower
BV
Sauteed Beef with green Pepper
K 2 Mg
Pork with preserved Vegetable
i By 28 T XS
Steamed Chicken with lotus-Flavor
RHF A
Stir fried Pork with Vegetables
SR 2K
Steamed Egg with Whitebait
IR EE 1
Steamed Mandarin Fish with Minced Pepper
N FOK R Fr
Boiled Eels, Sichuan Style
THIOI 25
Steamed Seasonal Vegetables
HEEEAD 1T
Fried Rice with Seafoods
HMERLE
Golden Steamed Vermicelli Rolls
HRHE 738
White Fungus and Lotus Seeds Soup
Iy & SR A

Seasonal Fruit Platter



