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Classic & Traditional Shunde Cuisine
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ORIGINAL TASTE & FLAVOUR
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Fish head is being cooked gently with fresh & high quality

chicken and fish to bring up the essence of fish head. !
The soup tastes healthy and nourishing.
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Fish Head Thick Soup
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Traditional Shunde Cuisine
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Originally made in the Qing Dynasty period. The cooking process for this soup is extremely Sliced live Chlckcn (aroun 20 to 150 day-old) is stedmcd W1th|red dates, glnger?/ 2 ﬁ ) E_
complicated as it takes about 2-3 days to prepare it, which comprises up to 20 ingredients, vegetables in a metallic trayﬁ:mv up the temperature as well as the tastes of ingredi R ' ;
including abalone, sea cucumber, tendons, shark fin, mushrooms, scallops & pigeon egg... An amazing dining experien th v1llagc style. ; ‘_1,'1 -
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Appetizing Meal in Hangzhou-Style
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Selected potatoes braised with Abalone

for 4-5 hours. Tasty, slightly silky and chewy texture, like soft cheese.
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Braised Abalone with Potato
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Traditional Braised Petlemoen Abalone
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Soup with Almond and Pig Lung
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Pork Knuckles and Ginger Stew

e A TR X Sy W el



nese Salt Baked Chickcin

BERX R

Roasted Iberico BBQ Pork
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Grilled Eel w/ Chinese Rose Wine
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Brine Goose
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Prawn Toast
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Wagyu with Black Gatlic

Pan-fried Fish Mouth
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Butter Prawn
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Baked Stuffed Sea Whelk in French Style
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Baked Stuffed Crab Shell with Black Truffle
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Pan-fried Eel
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Braised Pomelo Peel
with Shrimp Roe
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Radish in Hang Zhou Style
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Signature Fried Rice

J -
i == i
PR E B A
Stew Chinese White Pear
with Dried Orange Peel
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Ginger Milk Puddings
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Stir-fried Sticky Rice with Cured Meat
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Tea Charge HK$25 Per Person
All prices are subject to 10% service charge
Photos are for reference only
Reservations must be made at least one day
in advance.






