RIIRES 2
LOCAL FLAVOR COLD DISHES

P S ESEL I

Quick-fried shrimps with oil

[y sl

Deep-fried baby yellow croaker

FH el — €4

Tossed shredded cucumber with golden melon and mushroom

PO b 4%

Spiced green pepper and radish with soy sauce

FiEET A

Smoked fish in soy sauce Shanghai style

Sl

Jelly fish head with sesame sauce

BN 1 T 2

Tossed crab leg meat with mushroom

UNGTE RS
Crystalized cod fish jelly

B/ HEE

Sweet and sour spareribs

TEARFER

Chicken foot tendon with mustard

iy NG

Goose-like vegetarian bean curd in abalone sauce

TP KA
Green vegetables Ningbo style in sweet soy sauce

HAPRAL 7 i

Pickled sliced pork trotter

ARG 22

Tossed jelly fish with cucumber

VU e ks 2ok
Bran dough with black fungus

PAEA A LU AT, JFInii 1596 e d5 2

Prices are in RMB, subject to 15% service charge

45

48

48

32

35

55

58

30

35

34

35

25

38

42

28



K Z AR

Salted chicken Noble House style

S

Tossed green pepper with preserved egg

PR RN 3

Tossed fresh baby abalone Japanese style

KB AR Z

Cold sea cucumber with spicy sauce

A o R

Mango and shrimps salad

R T

Pickled young pigeon with Chinese wine

At peva iy

Duck with soy sauce Shanghai style

WA AR

Tender beef with spicy sauce

JHIARES 2 B

Braised tea mushrooms with oil

P AR i
Tossed kale and beans

UERAH
Cold black fungus

= gial A e
Egg skin rolls filled with salad

SRR )

Pickled sliced cuttlefish with wine

T

Spiced duck tongue with soy sauce

WS o

Rolls filled with assorted vegetables

PAEA A LU AT, JFInii 1596 e d5 2

Prices are in RMB, subject to 15% service charge

RIIRES 2
LOCAL FLAVOR COLD DISHES

H/per piece)

(H/per piece)

35

28

38

58

38

48

42

38

45

32

24

30

58

58

38



RRIPDER
CHEF’S RECOMMENDATIONS

R ENILES (fi/per portion)
Braised abalone, sea cucumber and dried scallops with mushroom and abalone sauce

RS R (fi/per portion)
Pan-fried Japanese beef

K RIS (fii/per portion)
Braised sea cucumber in chicken soup

iyt RIS (fii/per portion)
Braised sea cucumber with abalone sauce

B AR S S RY (1 /per portion)

Stewed chicken and sea snail with aweto

NI AR LS (fii/per portion)
Braised sea cucumber in millet congee

AW S (fi/per portion)

Pan-fried goose liver French style

< R B £y (fi/per portion)

Superior baked cod fish

ANE IR (fii/per portion)

Nourishing soup (invigorating the kidney)

TR R ) (1 /per portion)

Nourishing soup (enhances beauty)

Hu L A (4-6persons fii/per portion)
Stewed wild turtle with aweto (8-12 persons fii/per portion)

(advance order required)

PAEA A LU AT, JFInii 1596 e d5 2

Prices are in RMB, subject to 15% service charge

398

488

198

160

168

178

128

58

328

280

3,800
5,800



I B T VA (16 3k)

Iwate abalone with abalone sauce |6 heads

PR (6 Sk

Superior dried abalone 6 heads

VRO PR (8 )

Superior dried abalone 8 heads

LT R (10 30

Superior dried abalone 10 heads

PO PR 12 35

Superior dried abalone 12 heads

PO PIER (16 L)

Superior dried abalone |6 heads

PAEA A LU AT, JFInii 1596 e d5 2

Prices are in RMB, subject to 15% service charge

iyt
ABALONE

(fiz/per portion)

(fi/per portion)

(fiZ/per portion)

(¥ /per portion)

(fi7/per portion)

(¥ /per portion)

1,380

800

780

680

498

398



i1 54
SHARK’S FIN

FERRILE (pe. B, @i

Tianjiu shark’s fin soup (in brown sauce, in chicken soup, in thick soup)

AR I AR o ¥ =170

Haihu shark’s fin soup (in brown sauce, in chicken soup, in thick soup)

R (ke B, mi)
Shark’s fin soup (thick)
(in brown sauce, in chicken soup, in thick soup)

SIS (ke v, =)
Shark’s fin soup (large)
(in brown sauce, in chicken soup, in thick soup)

Y (ke B =)
Shark’s fin soup (regular)
(in brown sauce, in chicken soup, in thick soup)

T

Braised shark’s fin with dried scallops and crab meat

S SOH

Braised shark’s fin with crab roe in chicken soup

ROE S ]

Braised Yajian shark’s fin in thick soup

LIRSS 2]

Stewed shark’s fin with aweto in pigeon

KNS Jeli
Stewed shark’s fin with chicken
(advance order required)

(fiZ/per portion)

(fiZ/per portion)

(fiZ/per portion)

(I /per portion)

(fiZ/per portion)

(f¥Z/per portion)

(fi/per portion)

(fi/per portion)

(fi/per portion)

(5-6 fii/per portion)
(10-12 {i7/per portion)

PAEA A LU AT, JFInii 1596 e d5 2

Prices are in RMB, subject to 15% service charge

980

550

450

420

320

550

450

268

680

1,680
3,000



2
3N

BIRD’S N

u}

HASMA

N

i
s
U}

m

ST

Qo

T e

Braised white bird’s nest with chicken soup

ZLBR M A

Braised red bird’s nest in brown sauce in cup

R AG 1 i
Supreme braised double bird’s nest in cup

QWAL
Braised white bird’s nest in cup

LAV VI\WCIN=Fi

Braised white bird’s nest in papaya

i AR TR I g

Braised red bird’s nest in papaya

VKB S
Braised bird’s nest in orange

AL A
Braised hasma with red lotus

JEURUAR A ey

Braised hasma in papaya

PAEA A LU AT, JFInii 1596 e d5 2

Prices are in RMB, subject to 15% service charge

(fi/per portion)

(fii/per portion)

(f¥Z/per portion)

(fii/per portion)

(fiZ/per portion)

(fiZ/per portion)

(fi/per portion)

(fi/per portion)

(I /per portion)

480

520

550

500

520

550

280

68

138



B

FRESH CRAB BANQUET

TH IR £

Superior braised shark’s fin with crab meat and roe

R
Sautéed crab meat and roe

BN 5

Sautéed crab leg meat with asparagus

TR E
Sautéed crab roe (or crab meat and roe) in green apple

N NS (R

Sautéed crab roe (or crab meat and roe) in pumpkin

MEpegiieii|
Steamed crab claw

BRI IITk

Braised meatball with crab meat and roe

FAH B &

Baked crab meat and roe in mushroom with cheese

BB LI

Braised bean curd with crab meat and roe

iy L I
Braised shrimps with crab meat and roe

PAEA A LU AT, JFInii 1596 e d5 2

Prices are in RMB, subject to 15% service charge

(fiZ/per portion) 280
(Bl/regular) 380
(fi7/per portion) 88
180
(fi7/per portion) 88
(fiZ/per portion) 88
(#l/regular) 380
(fii/per portion) 88
(fiZ/per portion) 38
(f/per portion) 68

128

320



22 WTHTIP 3
SHANGHAI STYLE DISHES

EPTIE X

Sautéed river shrimps

BEAE M RRAF

Braised shrimps with dried scallop

TRERWIR Gifivl s 2L, 3REZD
Braised prawn with glutinous rice wine and spicy sauce
(with tomato sauce or baked with cheese or steamed with garlic)

WA RIRUL S
Braised sea cucumber with scallion

U SPNEE

Braised sea cucumber with shrimp roe

SR

Sautéed cod fish with beans in cup

[SF SNl

Deep-fried yellow croaker with dried sea moss

=Mt 5

Braised fish lips with three kinds of seafood

S S
Sautéed shredded eel

W g fi
Quick-fried shrimps and shredded eel

LIV ANE 234

Sautéed diced abalone and eight treasures with chili paste

KHLIRA
Braised pork with soy sauce

XK BT 22

Boiled dried shredded bean curd in chicken soup

U F

Steamed dried shrimps and bean curd sheets in thick soup

ARG

Deep-fried boneless duck

WL BRI
Deep-fried pork shank with salt and pepper

PAEA A LU AT, JFInii 1596 e d5 2

Prices are in RMB, subject to 15% service charge

(fi/per portion)

(I /per piece)

(fi/per portion)

(%¢/per piece)

(fi/per portion)

(fiZ/per portion)

(¥ H/half)

(H/per piece)

168

108

88

168

480

58

78

138

78

78

108

68

18

88

88

118



22 N A TH f¥ 58
Sautéed sponge cucumber with gluten

e LR H 58

Sautéed Chinese yam and black fungus

JRIZAE 78

Sautéed sponge cucumber with bamboo pith and Chinese yam

RIS HE 2l 88
Sautéed bell peppers with assorted mushrooms

KT 58

Braised soya bean with dried ham

I & A 55
Sautéed seasonal vegetables

PP R (LIBE. TR KPR (JT/500g) 880
Wild large yellow croaker (braised with soy sauce or steamed with preserved vegetables or in soup)
FPAf e carge. AT (JT/500g) 250
Wild longsnout catfish (braised with soy sauce or white sauce)

PFAETEE (LTAE. AL BT (J7/500g) 160
Wild river eel (braised with soy sauce or steamed or with black bean sauce)

TR 7% B £ (F-%/half) 380
Steamed hilsa herring fish with rice wine sauce (fi7/per portion) 78

PAEA A LU AT, JFInii 1596 e d5 2

Prices are in RMB, subject to 15% service charge



RN
SPECIALTY DISHES

fifd {71 5 v 168

Braised diced abalone and other seafood

TR WG 138

Sautéed shrimps and scallops with pepper

TR A b e 1 128

Sautéed sliced squid with ark shell

XO B0 b 138

Sautéed conch meat with XO sauce

T JH s o A i 7 128

Quick-fried diced goose liver and mushrooms

Witk Pk 18

Sautéed diced beef in sweet sauce

AT E (fi/per portion) 48
Sautéed beef ribs with spices

ARIIE S 88
Braised oxtail in red wine

EY N PN S 88
Braised fish head with vegetables in casserole

LIS 188

Boiled Chinese prawn with Chinese cabbage

VU RO 68
Soft-fried chicken fillet with lemon sauce

IS ACS U 128
Sautéed bamboo pith with wild mushrooms

PEAT k3 (fi/per portion) 38
Braised baby cabbage with dried scallop in chicken soup

E|ES S okiiR 2 pul 168
Sautéed abalone and turtle’s skin with leek

Tl 58
Braised baby cabbage in clay pot

i a7 N o1 (fi/per portion) 58
Sautéed diced Japanese beef with groats

S i £ 88

Pan-fried fish lips “Shunde” style
PAEM RIS LRSS, e 1596 155 9

Prices are in RMB, subject to 15% service charge



]

SEAFOOD
ZRBE GEFO (JT/500g) A (Market price)
High-fin garoupa (steamed)
UK BRI A (H/per piece) 1,080
Iced live abalone
A QE= I 777 D) (JT/500g) I/ (Market price)
Lobster (sashimi or braised in soup)
I GHF (JT/500g) I/ (Market price)
Thick bream (steamed)
REDE GE7%. W) (JT/500g) I/ (Market price)

Star garoupa (steamed or braised in sharks fin soup)

N Grazs Lo (H/per piece) 216
Chinese lobster (steamed with garlic or braised in soup)

PP (Mg, 0B WD (JT/500g) 580
Wild turtle (stew soup, braised with brown sauce or steamed)

K ChR-FD i (Market price)

Live fresh crab (available only during Mid-Autumn Festival to Spring Festival)

PAEA A LU AT, JFInii 1596 e d5 2

Prices are in RMB, subject to 15% service charge



gy e UK

Pan-fried dumpling filled with crab meat

BN
Steamed bun filled with crab meat

TR B0

Pan-fried crab meat dumplings

iR A
Baby wonton filled with crab meat and roe

BB IR

Fried crab meat with rice cake

Bk 1

Noodles with crab meat and roe

BT

Noodles with scallion oil

i 7 SRR
Noodles with mushrooms and greens

LRy a2

Fried rice and shrimps with abalone sauce

—FEEWIR (- f7#L/2 persons and above)
Rice with preserved pork in casserole

BEAE 11K 58

Dried scallop congee

A
Mashed taro and blueberry

RS AETY
Fried fresh milk

1 XBE IR

Cake with shark’s fin and barbecued pork

AT
Mango pudding

TR [ 5

Glutinous rice ball in reduced wine

PAEA A LU AT, JFInii 1596 e d5 2

Prices are in RMB, subject to 15% service charge

0

NN

DIM-SUM

(H/per piece)

(4 H/pieces)

(3 H/pieces)

(8 H/pieces)

(fii/per portion)

(fiz/per portion)

(fi/per portion)

(fiz/per portion)

(fi/per portion)

(Wilper portion)

(fi/per portion)

(H/per piece)

(H/per piece)

(fi/per portion)

(fiZ/per portion)

25

25

68

68

20

88

25

2



SR RERSS Oy

SET MENUS

E=%Magnolia

W =P
Three style cold dishes

TH A

Superior braised shark’s fin with crab meat and

B 7 5

Sautéed crab leg meat with asparagus

SEPSCILY

Sautéed river shrimps

FINBEAT N

Braised white gourd and dried scallop in chicke

g ER Rl

Noodles with crab meat and roe

Al
Mango pudding

488 (fii/per person)

PEiEZ Cherry Blossom

WG =P
Three style cold dishes

TN ]

Braised shark’s fin with crab roe

fify 1 AT I

Braised abalone with fish maw

S 0 T

Sautéed crab meat and roe in pumpkin

ARSINIELT

Braised king prawn in brown sauce

By /NG AL
Steamed bun filled with crab meat

URAEHEX

2322 Red Bud

roe

n soup

Braised snow pear and white fungus with crystal sugar

888 Ju (fiZ/per person)

W =P
Three style cold dishes

TR A

Braised shark’s fin with crab meat and roe

ff il 2R 22

Braised mushroom with sliced abalone

)
Sautéed crab meat and roe

EECNIL

Steamed king prawn

R Ib HERE

Fried crab meat with rice cake

TS [

Glutinous rice ball in reduced wine

688 ({i./per person)

PR

Pan-fried goose liver French style

TR P

Braised Haihu shark’s fin in chicken soup

fifl #4 $1110 S
Braised abalone with sea cucumber

EpyLiRe i

Steamed crab claw

UL

Steamed king prawn with garlic

BEME R
Braised Chinese cabbage with dried
scallop in chicken soup

ARG ifn e

Braised red bird’s nest in papaya

1,388 (fi./per person)

PAEA A LU AT, JFInii 1596 e d5 2

Prices are in RMB, subject to 15% service charge



