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CHINESE AFTERNOON TEA

VU YRN=T )T T 4 —
Tea Master Original Chinese Tea
Oolong Sparkling Tea
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Marinated Botan Shrimp with Chinese Rice Wine, Caviar
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Marinated Bigfin Reef Squid and Stem Lettuce with Malted Rice
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Oven Baked Hokkaido Scallop, Macao Style
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Seafood Spring Roll with Yellow Chive and Ginkgo Nut
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Steamed Chicken and Pumpkin Bun, Black Truftle
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Steamed Dumpling with Kagoshima Black Pork Shoulder Loin,
Chestnut and Japanese Parsley
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Steamed Dumpling with Autumn Vegetables and Mushrooms
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) Dong Ding Oolong Tea

FERLLPEY —%2—Y v v i oL — LEEH
Steamed Mushroom Bun with Pear and Chinese Sausage
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Autumn Mushroom Pie, Japanese Wagyu Beef'and Onion
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Custard Tart
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Fermented Bean Curd Sauce Pie with
Kagoshima Black Pork Shoulder Loin
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Butter Coconut Cookie
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Baked Kuruma Prawn Dumpling, Green Papaya and Chive
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Malaysian Style Sponge Cake

FEFLIMDEAD ERT v b
Chestnut and Pine Nut Biscuit
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Kyoho Grape and Shine Muscat, Osmanthus Jelly
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Chilled Almond Jelly, Pear Compote
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Sweet Red Bean Soup with Tapioca Pearl and Sweet Potato



