The Chinese Restaurant

Lunch Set Menu




Two More Persons

BE AA 55,000 per person
Appetizer Selection

Jellyfish Salad with Fragrant Garlic

Braised Beef Shank with Soy Sauce and Chinese Five Spices

Steamed Scallop with Chinese Mustard Sauce
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Shark’s Fin Soup with Pine Mushrooms
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Wok-fried Fresh Abalone and Prawns with Black Bean Sauce
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“Sichuan Style” Chicken with Ginger, Chinese Vinegar and Cashew Nuts
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Fried Rice with Beef, Eggs and Vegetables

or
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Ja Jang Noodles with Classic Condiments
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Chilled Musk Melon and Sago in Coconut Cream

EE AA 65,000 per person
Appetizer Selection

Jellyfish Salad with Fragrant Garlic

Braised Beef Shank with Soy Sauce and Chinese Five Spices
Steamed Scallop with Chinese Mustard Sauce
Ao} 2| e A

Braised Shark’s Fin with Brown Sauce
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Wok-fried Abalone and Scallops with X.O. Sauce
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Wok-fried Prawns with Mayonnaise Sauce
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Fried Rice with Beef, Eggs and Vegetables

or
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Ja Jang Noodles with Classic Condiments
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Chilled Musk Melon and Sago in Coconut Cream



Two More Persons

BE AA) 75,000 per person
Appetizer Selection

Jellyfish Salad with Fragrant Garlic

Braised Beef Shank with Soy Sauce and Chinese Five Spices

Steamed Scallop with Chinese Mustard Sauce
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Braised Shark’s Fin with Brown Sauce
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Wok-firied Abalone and Scallops with Pine Mushrooms
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Wok-frried Prawns with Chili Sauce
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Black Peppered Beef Sirloin with Slice Onion
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Fried Rice with Beef, Eggs and Vegetables
or
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Ja Jang Noodles with Classic Condiments
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Seasonal Fresh Fruit
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Origin of Products: Beef (Australia).

Origin of Products: Pork (Korea), Duck (Korea), Chicken (Korea), Rice (Korea) and Kimchi (Korea).

No tipping please. 10% service charge and 10% tax will be added.
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Vegetables and Bean Curd
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Manchurian Stewed Bean Curd with Pork, Mushrooms
and Honey Dates
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Sichuan Style Braised Eggplants with Beef
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Wok-firied Forest Mushrooms with Smoked Pork, Onions and Garlic
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‘Peppery" Hot Bean Curd with Pork and Soy Bean Paste
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Fried Green Beans with Minced Pork, Dried Chili

and Preserved Vegetables
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Dumplings
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"Pot-Sticker" Filled with Seafood, Pork and Mushrooms
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Traditional Boiled Dumplings Filled with Pork

and Pickled Cabbage
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Sichuan Seafood "Wontons" Served with Spicy Sesame Broth
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Rice and Noodles
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Fried Rice with Beef, Egg and Vegetables
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Traditional Beef Noodles Soup with Chinese Spice
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Wok-firied Seafood Noodles with Vegetables
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"Zha Jiang" Noodles
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Beijing Traditional Homemade Noodles
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Fried Rice with Shrimp, Green Pepper and Egg
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Desserts
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Seasonal Fresh Fruits
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Seasonal Fruit Pudding
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Chinese Egg Tarts
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Chilled Musk Melon and Sago in Coconut Créme
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Steamed Superior Bird’s Nest with Chinese Fungus, Date and Honey
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