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Plum Flavour Cherry Tomato
Smoked Duck Breast in Sweet  & Sour Sauce

Black Trufle and White Fungus Salad

 

Soba Noddle with Hot  &
Shanghai Style Tofu with Preserved Egg

 Sour Sauce
Jishan Signature Five-Flavour Abalone

CHINESE TEA

 

  
St eamed U6 King Prawn with Garlic Sauce

Low-Tempurature Grilled M8 Wagyu Beef Ribs with Shacha Sauce
Yuxiang Flavour Steamed Glacier Toothfish

 

 

APPETISER SET

  

 

ENTREE

  

  

DESSERT
Wuyi Rock  Tea Mousse with S 

RICE DISH
Special  Chicken-

MAIN COURSE

Golden K ing Crab Meat   Spring  

Seasonal Plum  Tea (Cold)

Roll

(Select One)

Oil Rice 

easonal Fruit Medley

SOUP
Southeast-Style Radish and Beef Brisket Soup with Onion

Add Fresh Grated Black Truffle for $35

STEAMED
Jishan Signature Steamed Chawan Egg

pp

VEGIE
Mapo Tofu with Stuffed Okra


