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Bird’s Nest / Fish’s Fin Set Dinner
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Double Boiled Bird s Nest w/
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Braised Fish’s Fin Soup w/ Fish

Smoked Ham and Wild Bamboo Pith Maw & Shredded Chicken
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Shanghai Juicy Dumplings
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Chilean 6# Abalone and Fish Maw in Oyster Essence
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Choose one dish from below for each guest
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Sea Cucumber, Minced Pork Stir-Fried w/ Bitter Melon
In House Secret Ingredients
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Sucking Pig Slices
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Braised Tofu w/ Minced Pork & Shrimp
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Scallop Tossed in Egg White w/ Veggies
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Herbal Steamed Free Range Chicken Layered w/ Lotus Leef & Fresh Yam
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Pork Ribs w/ Vinegraettie Plum Sauce
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Steamed Crab in Garlic Flavored Shaoxing Wine
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Szechwan Spicy Chicken
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Steamed Catch of The Day
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Fried Egg Tofu w/ Bamboo Pith & Crab Meat
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Steamed Lobster w/ Minced Garlic & Enoki Mushroom
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Sauteed Sliced Lamb Ridge in Xinjiang Style
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Steak Cubes in Wined Wasabi
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Pan Seared Fish Cake Filled w/ Bitter Melon
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Crispy Fried Jumbo Prawn Glazed w/ Garlic Sauce
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Roasted Lamb Ridge Xinjiang Style
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Fresh Bean Curd Tossed In Scallion Sauce W/ Mustard Greens
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Steamed Eggplant w/Minced Pepper
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Pan Fried Pork Chop in Maggie’ s Sauce
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Walnut Prawns Tossed in Honey Cream Sauce
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