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ﬁ 5} Mothers Day Indulgence Shanghainese Culmary Delights

2.4 BEE Appetizers
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Drunken Chicken with “Hua Tiao” Wine
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Long-tailed Anchovy
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Marinated Tomato with Plum Sauce
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Shanghai Style Jellied Pork

LB X 5

Braised Bean Curd Skin Filled with Mushrooms

F3Z Main Courses
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Bird’s Nest Pumkin Soup W|th Seafood
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Sautéed King Prawn and Scollop with Asparagus
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Braised Abalone with Fish Maw and Bean Curd
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Sautéed Fillet of Beef with Gingko Nuts and Steamed Rice
HEAMES R P

Sautéed Lily and Snow Peas } N- f“q(% &
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Steamed Dumplings with Pork

iH5h Desserts
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Seasonal Fruit Platter
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& W Red bean soup with sesame dumpling and orange zest

17 NT$3,280 per person & 1640
LA E B FIIN— B ARFEE Above price is subject to 10% service charge



