Father’s Day

215t June 2020

Set Dinner Menu

—EHE (XE - 38 ~ OB
CHEF JACKY'S PLATTER
(BARBECUED PORK, JELLY FISH, POACHED CHICKEN WITH SUPREME SOYA SAUCE)

*

MEIRTEEGERE
DOUBLE BOILED PORK SHANK
WITH SEA WHELK AND MATSUTAKE MUSHROOMS

*

X0 EREHEWHT
WOK-FRIED WAGYU BEEF WITH CHINESE KALE AND WILD MUSHROOMS
IN XO SAUCE

TNRERR H SRS
"HANGZHOU STYLE" CRISPY PORK FILLET
AND
DEEP-FRIED SCALLOPS WITH SWEET AND SOUR SAUCE

REHATRGEBS
BRAISED SEA CUCUMBER WITH SHIITAKE MUSHROOMS
IN BROWN SAUCE

SimF I ERERFH
SIMMERED MOREL MUSHROOMS, ELM FUNGUS AND
SEASONAL VEGETABLES IN BOUILLON

FEDERIER
FRIED RICE WITH ASSORTED MEATS AND PRESERVED OLIVES

*

BE—0Ek
BAKED PINEAPPLE PUFFS

HINHE
CHILLED MANGO CREAM WITH SAGO AND POMELO

538 per person




