PLANT-BASED TREATS

RECEENEE
Braised Vegetable Sprouts, Cordyceps
Flowers and Black Mushroom Soup

=31

wERERCTTIES

Braised Bamboo Pith Rolls stuffed with Asparagus,
Carrot, Bamboo Shoot and Black Mushroom with
Elm Fungus and Wolfberries

BEHEKFERTT

Sautéed Mock Scallops with Lotus Root, Chinese Celery,
Lily Bulbs, Water Chestnut, Sugar Snap Peas and
Preserved Olives

RERM#BENERTE
Braised Bitter Squash and King Trumpet Mushrooms
Mille Feuille in Spicy Black Bean Sauce

ENEHESFIIEREREREE
Poached Baby Spinach with Fresh Lily Bulbs,
Morel Mushrooms and Pumpkin Puree

BB MEFRInS
Aubergine with Mushroom Duxelle
in a Supreme Soya Sauce

ERPTERMETR
Braised Beancurd with Wild Mushrooms
in “MaPo” Chilli Sauce

WEX N TIINGEH

Stewed Mock Chicken, Winter Melon and
Beancurd Skins with Yellow Bean Sauce
in Casserole

UEATIRMEEHRE - SSEXRES -

Please inform our staff if you have any food allergies and/or intolerances.
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