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LUNAR NEW YEAR
GALA MENU

Appetizers B3

L2

Sweetened Lotus Root
with Osmanthus

CU sen ngdo
dudng hoa moéc

EISEA

Shanghai-Style Smoked
& Braised Fish with
Preserved Plum

Cdé hunkhéikho kiBu
Thuong Hai v&i mo mudi

HFITEHEN
Chilled Cucumber with Fresh
Pomelo Citrus Sauce

Dualeo tron sét bu i turoi

EROKS

Sichuan Signature
Mala Chicken

Ga Tu Xuyén cay
néng v&idau &t

W RE
Tender Squid
with Green Sichuan
Pepper Essence
Muc tuoi sét tieu
xanh T Xuyén

P9 1Bk B3

Sichuan-Style Pickled
Broccoli & Asparagus Stems

Rau cl mudi chua
kieéu T Xuyén

Main Courses F 3

ML e 2B S RALR

Silkken Steamed Egg Custard
with California Lobster
& Kung Pao Shrimp

Tr&'ng hdp min v&i tdm hum
Callifornia va tém Cung Bdo

RIS

Dongpo-Style Slow-Braised
Prime Beef Ribs

Suon bd hdm chém
kieu bong Pha

EBABARRERTTEA

Shanghai-Style Braised
Kurobuta Pork Belly

Thit ba chi heo Kurobuta
kho kieu Thuong Hai

TR
Sautéed Choy Sum
with Golden Garlic

Cai choy sum xdo tdi

B BFHRIR
Steamed Five-Grain
Heritage Rice

Com hdp ngl c8c

Dessert =

AR

Panda-Shaped
Steamed Sweet Bun

BAnh bao ngot hinh gdu tric

BTR%

Mandarin Orange
Mousse

Mousse cam quyt

&




