DRAGON INN

rMEEERTH [BILER - ERESENE]
ALL YOU CAN EAT BN+ mEESHEZMIS
e R R

A

BI 8 $238 per person
xR IR (2 )

Complementary Chilled Fresh Abalone (one piece) for each person

B 200 Huaiyang Dim Sum
I#))/)\5E Bl Steamed Pork Dumpling  &AIE R4 Pan-fried Pork Dumplings _E/8&7% Deep-fried Spring Roll
B EFB# Scallion Pancake

L /8)%5 Steamed Glutinous Rice Dumpling  #[#1#) 3 Sichuan Spicy Wonton in Red Oil & &
R BEE Steamed Pork Dumpling ERE R ER Shrimp Dumpling  3E3Z/KER Chive Dumpling _E8#R%4% Shanghai Bread Roll

Rf#/VE Cold Snacks
— )24 Wheat Gluten with Black Mushroom, Black Fungus and Bamboo Shoot

{CMEEEZE Drunken Chicken =%

#&EE/\HES Sweet and Sour Short Ribs &4 2 Sauce-flavored Beef Tendon
BB/ Sweet Fermented-rice Pickled Chicken Feet Z&EE & Bean Curd with Century Egg  B#%& S Drunken Pork Knuckle
EUMBE R Jellyfish with Scallion Oil  =IRIE & Smoked Fish in Sweet Soy Sauce  FFHE /I Marinated Cucumber
4400 K7 Shredded Chicken with Mung Bean Noodles and Peanut Sauce  $E/T 85 Pork Terrine with Vinegar Jelly

_ [EIX% 2 Soup |
B&¥%% Hot and Sour Soup  *RI¥FZE Fish Broth with Shredded Mandarin Fish & [E S 532 Sweet Corn Broth with Yunnan Ham
B EE £ Salty Pork Soup with Bamboo Shoots and Vegetables &2 E{GE£ %5 Cordyceps Flower Chicken Soup

&/ )\ Stir-Fried Dish
E /R4 A Sauteed Sliced Beef with Spring Onion

B E A Sauteed Sliced Pork with Pepper and Chili Sauce
REMW# Shredded Pork with Sweet Bean Sauce  #z4RIUZET Stir-fried String Bean
JBHIZE R Sauteed Sliced Chicken with Chili JEZ\Z % Shanghainese Stir-fried Egg White
ili—j%f/ﬂ Sauteed Sliced Lamb with Cumin ﬁDfEEj?E Braised Creamed Tianjin Cabbage
72 PO BB 1E Stir-fried Broccoli with Garlic  B5T77#8 Stir-fried Kale with Ginger
&/ LEE Rice, Noodles and Rice Cake
JEER ¥ HUEE Beijing Fried Noodles with Chive

hai Noodles with Shredded Pork and Ve%etables P
ZIXAYDERE Fried Rice Cake with Pork

8% Fried Shan
_ ﬁi%ﬁ%%@ Braised Noodles with Chicken
= #7235 5 Rice Cake Soup with Tianjin Cabbage, Shrimp, Slices Chicken and Yunnan Ham
EIBFEXDER Fried Rice with Yunnan Ham and Salty Egg Yolk %@Pﬂg‘i‘@ﬁﬁ Fried Rice with Vegetable and Salty Pork
&= RN ZNDZ R Rice in Winter Melon Soup with Shrimp and Vegetable
i5E i m Dessert
= Aloe Vera Osmanthus Dessert  A1_Z & Almond Tofu Jelly
HIEERE Osmanthus Flower Jelly

KNEZE
HFEEAE 2023 £ 10 A 31 B - AEE#EEtM/)\ES
IWEESWHRFTWE - FERREAHITER EERoZEEDER

FEFIRBRREBERRTERE

WHEEEAFE
Bl K 5] E

FAIE 21321153




