WL R o
2025 EHFM ARV P AT VF A= a—
Chinese New Year Lunch 2025
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Homemade Dim Sum, Radish Cake, Steamed Shrimp Dumpling, Cantonese Barbecue and Appetizers
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Double-Boiled Kinka Ham Soup Papaya, White Wood Ear Mushroom, Goji Berry, Caterpillar Fungus, Kosyu Chicken
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Deep-Fried Spring Roll, Steamed Grouper with Leek and Ginger, Roasted Kagoshima Black Pork Shoulder Loin
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Stewed Abalone and Pomelo in Kumquat Sauce
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Braised Cantonese Thick Noodle, Okinawa Kibimaru Pork, Dried Shrimp Roe
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Shiratama Dumpling with Black Sesame Paste, Pu'er Tea Syrup
Filled with Pine Nuts and Jujube, Chinese Petit Fours
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Prices are inclusive of tax and 18% service charge.
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