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chinese-cuisine

BSTMEER
RED BUSINESS SET LUNCH
RM88 per person /&fi

AL

AU &

APPETIZER

AN

Steamed dim sum trio platter

7 (BIREFE—M)
SOUP (please select one)

EREEZNIET
Double-boiled lotus root with peanut soup

JERSBL SRS
Double-boiled roasted duck with salted vegetable and dried chilli

ZEIESZ

Double-boiled old cucumber and chicken soup

Fx (BEEEM)
MAIN COURSE (please select two)
Additional main course will be charged at RM38 per dish

BN EEREERIMER

Steamed red snapper fillet with minced ginger and cordycep flower

BB HEFRE

Oven-baked five spice roast duck with lemon glass sauce

ZEAREIEIGH\

Oven-baked chicken chop with ginger flower spicy sauce

HEBRENM=

Wok-fried crispy shrimp in sweet and sour sauce

P ER A

Wok-fried beef in Szechuan sauce
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MERELE

Szechuan mapo tofu with minced chicken

FRIGARES S B UFKEE

Braised bean curd with spicy teriyaki sauce topped with crispy dried shrimp

ZEERRIKE
Steamed trio eggs with baby spinach and squid

EahaFRals
Slow-cooked superior stock with baby nai pak choy topped with crispy
silver anchovies

R > EZE FRE—M)
RICE AND NOODLE (please select one)

EXREIMEERNIR TR
Hakka style fried rice with shrimps and diced mushrooms

LBAEEER

Shanghai style tan tan noodles with roasted barbeque chicken

Bk

Steamed fragrant white rice

f5IEH
DESSERT OF THE DAY

Free flow of chinese tea

All prices quoted are subject to an additional 6% service tax.




