F BB
NOTATIONS

N EMABIR,
EENMERREIRRY, BERKINEMNERNMESAR.
# * AT RIS,

All-inclusive price.
If you have any concerns regarding to food allergies, please alert your server prior o ordering.
Discounts are not applicable to premium items®*.
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Crab meat, green peas, fermentec

¥ 1 56 | 7 serving
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LT8R HT Fic 2
Foie gras, red wine, fried scallion
pancake

¥ fl 20 % serving

BFE FES
Marinated beancurd sheets, ¥ 76 | f4 serving
black bean sauce

oA

Romaine salad, sesame dressing

ZBEEL
Marinated jellyfish, aged vinegar

¥ K6 | 17 serving

¥ 1 10.TﬁiseMng

PAR IS A BRI R
Tossed Parma ham, floss ¥ 1 OO | 1% serving
mushrooms

IHERNRS
Jiangnan style smoked crispy fish ¥ 12014 serving

Bl mteE. LiEWhiE. Al pictures are for reference only and subject to available products.



Gl-FeoFr- 8- al- ¥
APPETIZERS

MEEEMR

Mushroom parcel, truffle paste N

¥ 1006 sewn

SRR

Shelled walnuts, parsley greens

Qn
¥ C{»‘b {7 serving

P EETE R

Steamed lotus root, sweet sticky
rice

i
¥ [ O | # sening

M ELEURT
Bitter melon, grapefruit sauce

7 Jr.' Bl
¥ [ O | % serving

FHREZ N
Soya braised radish

o
¥ (__. | {3 serving

TER P E R

Marinated scallops, chrysanthemum

¥ i [:} (_} [ 17 serving

 ABERBEE

Marinated duck tongue
% (6 | saiig

{Wt=@ 0 Em
Marinated cherry tomatoes,
plum juice :

% 50 | 4 serving

s
“Tossed sea whelk, homemade

Bl teE. LiZ¥hiE. Al pictures are for reference only and subject to available products,



X 0 KK
CANTONESE BBQ & BRAISED SPECIALTIES

KEE=ZEA
Crispy pork belly

A

¥ |9 ) | 5l serving

ERO#es. HEZWhE. Al piclures are for reference only and subject to available products.




V<A < bR
CANTONESE BBQ & BRAISED
SPECIALTIES

TEFER
Peking duck

¥ 226 | # 8 half

TR B 60
Traditional roasted pigeon

¥ 100|ﬁwhole

BR AP AR H R4S

Cantonese style roasted goose

¥ 200 |t serving

HBEREFE BRI X R

Lemongrass infused roasted pigeon ¥ A whole Cantonese traditional barbequed ¥ Bl serving
kurobuta pork

AN Z 3G 1815 e B B

Roasted crispy chicken with sesame ¥ | #8 half Barbequed meats combination ¥ Bl serving
platter

A RKFHE A R AIHARZL

Chaozhou braised meats ¥ | {5l serving Kunming style braised suckling ¥ | 2 whole

combination platter duck



DOUBLE BOILED SOUP SELECTIONS

Abalone, sea cucumt
morel mushroom, driec

¥ 790 | 7 person

BRI HIER o EREENEIT S 60 3k o

Fish maw, black garlic, chicken ¥ /0O | i person 60 head sea cucumber, morel ¥ 5O iz person
mushroom

B HERILENS o EATARER -

Abalone, wakame ¥ /) | person Fish maw, sea cucumber, snow ¥ I {.._) fiz person
pear, figs

EHEETS 80 & o YN o

J LI oy sy i i I

80 head sea cucumber, wakame ¥ /10 | fi person Sea cucumber, chili oil, Chinese ¥ | UL | person

vinegar

ERO#es. HEZWhE. Al piclures are for reference only and subject to available products.




A 7 & 7 5=

DOUBLE BOILED SOUP SELECTIONS

AR AME NI
Sea whelk, Chinese wolfberry

™Y

YO (
¥ ZU n 7 person

FIKEEZEEF
Assorted mushrooms

M
¥ | UU | & person

TIRFEMALEMET 2

Sea cucumber, parsley greens

VR

¥ /2 7 ) | i person

PR B AR K

Duck, fish maw, dried orange peel

— —

¥ ___] ‘ '} {i7 person

* BN EENEE R
Bird’s nest, crab meat, caviar

*EEERA 4L @iswe)
Imperial 4 head fish maw

* R

Fish maw, oyster sauce

* BINEEIHEE M
Bird's nest, black truffle

t K

FISH MAW & BIRD'S NEST

¥ O [ U |6 person

* EMBRARER

Fish maw, crab meat

R ARSA=R
Bird’s nest, rock sugar

* D ERE LR A

Casserole braised fish maw

E. Al pictures are for reference only and subject to available products.

|| {if person

/| {i person

e

' | {if person




* HAMEREDE M 15 Sk

15 head abalone

¥ UZ | B piece
*HENGEER T 12 5k
12 head abalone * HEEZ R T 6 =k
¥ 3090 | R plece 6 heaq abalone
¥ [ | R piece

* EEMZRE T 10 X

10 head abalone

¥ D0V | B piece

* AR T 2 3k

2 head abalone

¥ 40 | A piece

e * BIEILS 60
—

60 head sea cucumber, shallot ol

¥ L ' | {if person

* BMVINRRIZS 60 K

60 head sea cucumber, pumpkin,

millet grains * BKEITS 60 4 .
¥ O | i person 60 head sea cucumber, wild rice ¥ O\ U | fiz person

BElR{fftesS. LEWHE. Al pictures are for reference only and subject to available products.
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INDIVIDUAL PLATED SELEG Bl BB ERURIM M7 R4 (r200) t

Australian M7 wagyu beef, rock
salt, whisky sauce

¥ | fi7 person

RIREF K MI B LA (750)
M9 snowflake beef, bitter melon

¥ 580 7 person . ¥ | fif person

B FREEREMEIZIE
Steamed crab, caviar, Chinese rice
wine

¥ | if person

AR XL W RLE

Baked crab, mushrooms, oats

WMETELEBEIIR

¥ | fir person Shrimp balls, shredded potato ¥ fiz person

T B E M R
Tiger prawn, mustard-lemon sauce

| FEAERE ST R HUH T &
¥ I i parson Foie gras, barbequed cod fish ¥ i person
ook i iani RS
Steamed lobster, caviar, Chinese Codfish. Bonie: &aka y BT
rice wine ’ '
¥ | fiz person e

HIgTRIRBER

ol Cod fish, plum sauce ¥ {i; person
B AR SR N g
Braised beef short ribs, black
wolfberry sauce MU Eh TS e B AT

¥ | i person Foie gras, rock salt ¥ i person




AR E G

Crab meat, egg white

¥ 226 | 7 serving

Australian Ic

¥ E?L f/l Market Price

FEESNDFEENRN »

Crab meat, asparagus, mushrooms

¥ 446 | ¥l serving




SEAFOOD

ETL IJ | Market Price

-

¥

MBEREPITI =%
Scallop, orchid clam, asparagus ¥ | il serving
* BEENERLT *IREENR
Lobster, Hainan pepper sauce ¥ Market Price  Lobster, Nonya sauce ¥ Market Price
WREREH®REE SR ES

Pearl grouper, pepper sauce ¥ | & whole Yellow croaker, savory bean sauce ¥ 2 whole
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SEAFOOD

R = M2 W R DK

Grouper patties, salted kumquat

¥ 226 | 91 serving

IRESEEAE XD PR

Shunde style fish maw, osmanthus

¥316|ﬂsem'ng

YD MRIE A AR R B

Abalone, sea whelk, ginger

A A0

¥ 440 | #1l serving

7 8 XS 179 SR ER

Shrimp balls, pickled cabbage, bamboo

shoot

¥ J ’ +I | 4 serving

RIS A DB R

Grouper fish patties, mushrooms

¥ ! J : | 1l serving
BRIREEERIES

Cod fish, homemade gravy

™

¥ OO { ) | 5 serving

e Lk A | B2
Shrimp ball, salted egg yolk, pumpkin

¥ /20 4 serving

A TEBRL

Pak chol, shrimp sauce

¥ 2 ||l serving

mEae (Aia)
Grouper, pickled cabbage, chili stock

210N
¥ D4 | £ whoie

BRI BRI

Shrimp balls, chili sauce

¥ OOoU |4 serving

TR TRE RS

Shrimps, okra, homemade sauce

¥ ’: ;-;".I | il serving

hIREER RS

Sea cucumber, mushroom, shallots

y 4] '\ \r | 8l serving

X0 BEZIBESEH

Sea whelk, sea cucumber, XO sauce

¥ O\ ) | il serving

X0 &/NEERA AT

Cuttlefish balls, mushroom, XO sauce

¥ 2 i ) | 5 serving

ERO#es. HEZWhE. Al piclures are for reference only and subject to available products.



A SR AR

Wagyu beef, lime, sea salt

¥ 330 1 sering

NEBRE TER
Country style tofu, shallots

¥ ( ( @l serving

MO ARBEEM T
Eggplant, preserved vegetable, minced
pork

¥ | :1| {5 serving

BN N B A
Beef fillets, Hangzhou pepper

¥ 220 | B sorving

AR SR N N HE
Braised beef short ribs, black wolfberry
sauce

¥ 340 | 1 soring

PR AL M R NE=E
Mutton fillet, Hangzhou pepper

Y7

¥/ [ ( S| 8l serving

hEEh KRR AR LS
Mutton fillet, ginger

¥ /0|8 sering

UMK MO
Pork fillet, pepper

—

¥ 1 D0 | i serving

BRI REA

Kurobuta pork, sweet and sour sauce

¥ Ji ) | i serving

BonRFFRSERS

Snowflake beef, bamboo shoot, sour soup

¥ ‘ ) | 5 serving

FRR A TR EL T W AR KL
Kurobuta pork, pepper

¥\ yPAY, | 5l serving

BRREARLT T8

Pork, preserved vegetable, sliced shrimp

¥ 19U | 8i senving

ERO#es. HEZWhE. Al piclures are for reference only and subject to available products.



B HRERIER

Sunflower chicken, sea whelk

¥ O U | #£8 harf

RBRREEHET

Chicken, spicy sauce, cashew nut

: 4 | #l serving

EFR B G
Chicken, abalone, black garlic

¥ *: | il serving

FHEBRELEG

Sunflower chicken, morel mushroom

f

Y42\ | %8 hat

1125 Bfe B2 #RRR X8

Chicken, Szechuan chili peppers

¥ /7 | O|%8nar

T R B IR RS T L

Foie gras, garlic

7 M

¥ 2~ [ U | % serving

B RMAZEAR

Foie gras, egg white, bitter melon

#l serving

BB TG

Chicken, lemongrass, Szechuan
chili peppers

{7 serving

BElR{fftesS. LEWHE. Al pictures are for reference only and subject to available products.
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YT (EMEBEEET B

Seasonal vegetables, tomato, mushroom

¥ 76 | fif persen

BEAIEEE |

Sweet and sour tofu, fresh lily bulb ¥ I\ | 1 serving

X5 EAELLL | TSt E R AR

Chinese yam, black fungus ¥ | 40 |l serving Braised seafood, assorted ¥/ Bl serving
vegetables

RUNBETEER | HEhzTARAWUEX

Braised mushrooms, black truffle ¥ | {8l serving Poached greens, tomato, cheese ¥ #) serving

Bl iEeE. W&, Al pictures are for reference only and subject to available products.




L B B

SRR (/N LEEFB)

Braised vegetables, mini winter melon bowl

¥ /0 i person

EAETIR B

Seasonal vegetables

¥ 1 OO | 1l serving

BRkEE D=

Mustard cabbage, walnut, yellow fungus ¥ | 5l serving

FFERERER KaRTEREF

Wok fried medley vegetables ¥ | 1l serving Poached pak choi, rice soup ¥ 7l serving
HRaEARERN ML A

Pumpkin, lily bulbs, pearl barley ¥ | Bl serving Lotus root, pickled bean curd sauce ¥ | il serving



CANTONESE DIM SUM

B BRSZ MR
Baked egg custard tart, bird’s net

¥ f piece

= iy A ictures are for reference only and subject to available products




o
== PR

CANTONESE DIM SUM

< THRRLES

Baked sweet potato, cheese

¥ 60 | 15 serving

LIPERERS

Chinese date cake

¥ 76 | 15 serving

FEMBEFUMR

Crispy mangosteen cake, coconut

¥ 86 | 15 serving

FIFEINE
Handmade northern dumpling

EEFEFTIR
Handmade dumpling, seafood,
cuttlefish

& M R RS

Kurobuta pork pot sticker

TENBBELERE

Pan fried scallop bun, shallots

KR EREBEHE

Mushroom bun

) | {37 serving

| 17 serving

| {7 serving

@ | 13 serving

L) | 13 serving

. All pictures are for reference only and subject 1o available products.



g2 7 k28 T N MEEEHERDIR

Poached rice, lobster broth, seafood Fried rice, matsutake mushroom
¥ [ ) | £z person ¥ | 4f | 1 serving
\EE 2 nam ZF gl
ﬁ-x&%d*’é?ﬂé A ?ﬁdllﬁ(:h_ : AR &R BRI
andmade noodles, Chinese yam, truffle sauce Abalone noodles, black truffle Braised rice, seafood, champagne sauce
¥ 7 | iz person 40 & erson
6 ¥ O [frp ¥ ¢ | 7 serving
EFERQFKDIR wia=EAEFITHE
Fried rice, scallop, egg white Handmade noodles, lobster broth
¥ | J | 8l serving y ' ) |G i

R FRRR RS AT R AR TR

Fried rice, goose liver, wagyu beef

¥/ | #1l serving

B A

pi 1
it
it

L= T/E, Al pictures are for reference only and subject 1o available products.



ARE= B s ERZE

Double layered milk custard, red, Bird’s nest, coconut

almond sauce
¥ 190 & per

4 1 | ) | i person

M Ng A

Osmanthus sweetened rice balls

¥ OU |z person

BERIAE R

Sweetened walnut cream

¥ ( ) | fiz person

TR T
Mango pudding

¥ Ol : | i person

B AFE(LREE
Coconut milk, taro cream

¥ :}(; i person e &
THETFHRSE

Bird’'s nest, malva nut jelly

) | #iz person

R REHTE R
Bird’s nest, avocado

L PR R E RIS HEREATE R i H R

Bird’'s nest, Chinese dates Bird’s nest, almond Mango sago cream

AN
¥ JeT Ej il person

¥ L4+ () | B person b 1) | fif person ¥ )| L person

. All pictures are for refe only and subject to avail




ook o o B 0 R
LUNCH SET MENU

LR B E S F & BRI RH BERARES
Marinated scallop with chrysanthemum & Cantonese
style roasted goose

LA 2 A TR N T 6T

Steamed prawn in Chinese rice wine

R EREE AR

Steamed dumpling with fish maw and scallop

AR E T2 R
Truffle and scallop siu mai

X0 #BE ME

XO sauce carrot cake

BYTEXRLE

Poached cabbage sprouts

MRE B D&

Grouper fish congee with dried orange peel

B RERE & BN R
Chinese date cake with coconut milk & Chef’s daily
dessert

¥ 0 | #fI two persons

AR TR | only for lunch time

FOEFEI & B BRE X E
Romaine salad in sesame dressing & Cantonese
traditional barbequed kurobuta pork

REEISHR MK
Poached shrimp dumpling in chicken and cordyceps
flower chicken stock

AR B B SRR
Steamed grouper patties with fungus and sponge
gourd

HRFHTRRE AR A

Poached handmade beef balls

EEzl ) EE T 7

Cantonese sponge cake with olive

SV i

Poached seasonal vegetables

R

Lean pork congee with preserved egg

A RER & BB # an
Chinese date cake with coconut milk & Chef’s dalily
dessert

'S910 | #AfiI two persons

ARFHEE | only for lunch time

BAFINGE S & 157+ =/ & & K=
Marinated ham with green beans & Plum

marinated cherry tomatoes & Crispy roasted
pork belly

N0 E S A N e
Steamed lobster & scallop with truffle in Chinese
rice wine

#FEHRERRIK
Caviar and bird’s nest dumpling

BRTENR LR 8 B

Braised sole fish balls in port wine sauce

ERER I ES

Crab meat soup dumpling

BiHR S WL AXES
Poached pak choi in fish broth

HEE PR A

Beef congee with oats

IERBENEY & BAAE B

Double layer milk custard with red bean and
almond & Selection of western style specialty
dessert

¥ [ 2\ | BfI two persons

AREFHEL | only for lunch time

{DEFSRTRCAVR b & ZEASEIN & LDHFHEREE 24

Red wine foie gras terrine with fried scallion pancake &
Romaine salad in sesame dressing & Spicy marinated

jellyfish

PR BIEZE b Sk AREGHa

Steamed 5 head abalone with dried orange peel

MASLEEH

Lai Heen selection of handmade dim sum

KA B2 R E IR

Sea cucumber and chives dumpling

mIAHIE N
Braised brisket with radish

KA SRR AR 5
Poached organic garden vegetables with tofu skin
in supreme broth

MRAESR TR

Casserole braised crab congee

ITEBER & AR #m

Lemon honeycomb cake & Chef’s dally dessert

¥ [ | PAfiZ two persons

DR TR | only for lunch time

B E AR Sk 15% BES 3 | Al prices are subject to 15% service charge.



ﬂ%%%g

BUSINESS SET MENU

AL A FLAERIN & BEREBHRIE
Marinated jellyfish in aged vinegar & Romaine salad in

sesame dressing & Cantonese traditional barbequed
pork

JEAC R A M e 92

Double boiled sea whelk and Chinese wolfberry soup

A& 2 EERRTIR
Fried shrimp balls with shredded potato

A R A A B R XK

Steamed grouper patties with salted kumquat

SAERE (FTE )

Braised seasonal vegetables

MEEHLUAFIH

Handmade noodles with Chinese yam in truffle sauce

BEMRHE & KRENSAER
Mango sago cream & Seasonal fruit platter
combinations

2910 | if per person

MBREEMR &SR HEZC & LDERSATHH RIS b
Mushroom parcel with truffle paste & Tossed walnuts

with parsley greens & Red wine foie gras terrine with
fried scallion pancake

ZPRE KIS IEIERR
Double boiled fish maw with duck and dried orange
peel soup

B FRRBIIRERIZIIE

Steamed crab with caviar in Chinese rice wine

AT ST N BRI AP
Braised wagyu beef with black wolfberry

RinE &R AR <R
Poached seasonal vegetables with wild mushroom
in supreme broth

B EHBEARDR

Fried wild rice with scallop and egg white

WEFE(RE & MBI TER
Coconut milk and taro cream & Seasonal fruit platter
combinations

¥/ I | i per person

AT & ZEEBE L & TIRRHIES
Romaine salad in sesame dressing & Marinated

jellyfish in aged vinegar & Cantonese style roasted
goose

SREMILTMLIS

Double boiled sea cucumber with parsley greens soup

AR AL TR R Je S ER
Steamed lobster balls with truffle in Chinese rice wine

FRAAD SR N BN A A A

Braised wagyu beef with black wolfberry

WL (ENRE)

Poached seasonal vegetables

R HREAHEARER

Poached wild rice in lobster soup

HEENE/ R & MBS AR
Osmanthus sweetened rice balls & Seasonal fruit
platter combinations

¥rIra | fif per person

EL Efrigcn Sl 15% BB 3 | Al prices are subject to 15% service charge,



MR kR B
FAMILY SET MENU

AFLoT K BRRTEE & HIE &M & MARE R

Tossed Parma ham with floss mushroom & Plum
marinated cherry tomatoes & Beef shank in spicy
sauce

RIKERERS

Assorted mushroom soup

IERKER (FR
Beijing style roasted duck

LB (AE)

Braised grouper with pickled cabbage and chili stock

X0 B/NEFERE N F
Wok fried cuttlefish balls with mushroom in XO sauce

EMERTER

Braised seafood and assorted vegetables

EFEAF KR

Fried rice with scallop and egg white

BRI E R & IRER S RP
Walnut cream with osmanthus & Seasonal fruit platter
combinations

¥ L) | pafiz four persons

FRMAEENERE & D B A & B BB X%
Steamed lotus root with sweet sticky rice & Romaine
salad in sesame dressing & Cantonese traditional
barbequed pork

TREEILAELS

Double boiled sea cucumber with parsley greens soup

57 RN IR L 1T SRR
Braised shrimp balls with pickled cabbage and
bamboo shoot

A 8 TR NGRS 22 2 Fi

Braised grouper with bitter melon in spicy sauce

B i S RN A 4
Poached seasonal vegetables with wild mushroom
in chicken stock

EIE TS RTR

Braised rice with seafood in champagne sauce

o FECKER & IREREY SR Bt
Coconut milk and taro cream & Seasonal fruit platter
combinations

¥/ il S| e four persons

HFEMPURN & FAERKRE & FNEEREE
PN
Tossed bitter melon in grapefruit sauce &

Marinated black fungus & Braised duck tongue in
soya sauce & Jiangnan style smoked crispy fish

ZERERMESEHNE
Double boiled abalone with tiger palm mushroom
soup

MEEZmERB(FR

Poached sunflower chicken (half)

EAFT T RRRITR

Braised shrimp balls in white sauce

RIS HB OB B

Grouper fish patties with mushroom

Fira RN IR
Pan fried diced wagyu beef with lime and rock salt

RIS IBRIER

Pan fried foie gras with egg white and bitter melon

3872 B LR IR G

Poached vegetables in chicken stock

MEEHLUAFTH
Handmade noodles with Chinese yam in black
truffle sauce

(TS AT A & RERE £ 4 R Bt
Double layer milk custard with red bean and
almond & Seasonal fruit platter combinations

¥ ) ) | 75{iL six persons

Mt = & & SEFRFEHRINC & AR S5
& EREEEL
Plum marinated cherry tomatoes & Tossed shelled

walnuts with parsley greens & Marinated scallop with
chrysanthemum & Marinated jellyfish in aged vinegar

AT AEFERR

Double boiled fish maw with black garlic soup

Bk RBEX R & KE=FEA
Cantonese traditional barbequed pork & Crispy pork belly
MEAETRENERARTREER

Baked lobster in truffle white sauce on e-fu noodles

XO EREZR SRR

Wok fried sea whelk with sea cucumber in XO sauce

LSS = R W SRR

Steamed grouper patties with salted kumquat

B EKEEFA

Poached sliced beef in hot chili oil

ZTEAREDLE

Wok fried Chinese yam with black fungus
SHEBITRETN TH

Poached seasonal vegetables with tofu skin in
supreme broth

U5 B2 RIR

Poached rice in lobster soup

TR THEIRINE & IR S ERPf
Osmanthus chestnut cream & Seasonal fruit platter
combinations

¥ ~+~+1\ | J\fiI eight persons

EL Efrigcn Sl 15% BB 3 | Al prices are subject to 15% service charge,



iSRS R R VAR
SEAFOOD

SR 500 72 / MY, BB EENRISEHIRM

Eh/ERW/ FER/BREE/FRE/ BN/ 2EE
fok: HE. RISHUR. BB WAL, WROR

* BN AR /RN AT /IR 5F

Mok: REIE. #F. ERELR. BARKE SROBR. MESAH

* NATGE
fok: SRR, SEERA 0. FERD. L5 EXBRE
* RS /T2 / /31R

Mok BRETEIER, WETAERL BHSTR. xo BIR. EEFH

KGRI ETINER / LTIEEE / B / A8
Mot EEEEE, hithiE, EXEER. $EER. ZEY, FRED

All live seafood prices are based on 500g according to seasonal market prices

*Spotted scat, Leopard grouper, Red spotted grouper, Tiger grouper Pearl grouper, Marble goby
Cooking style:

Steamed with ginger and spring onion in soya sauce. Poached in lobster broth. Poached
in supreme broth. Steamed with pork, mushroom and ginger. Deep fried and served with
superior soya sauce. Braised with mushroom. Wok fried fillet with vegetables

*Australian lobster, Spiny lobster, Boston lobster Cooking style:

Steamed with egg white. Sashimi. Chaozhou style served cold. Poached in lobster
soup. Braised in congee. Baked with cheese. Baked in white sauce. Steamed with
needle mushroom and garlic, Pan fried in truffle sauce

*Tiger prawn, Flower prawn Cooking style:
Steamed with “Hua Diao” wine. Steamed with needle mushroom and garlic. Poached. Wok
fried with chili, spring onion and garlic. Baked with port wine. Baked in white sauce

*Abalone, Scallop, Sea whelk, Arctic shellfish Cooking style:

Steamed with dried orange peel. Pan fried in truffle sauce. Poached with tomato and
chicken broth . Braised with oat and pumpkin. Wok fried in XO sauce. Braised in congee.
Steamed with needle mushroom and garlic. Wok-fried with mushroom. Baked with Chinese
yellow wine

*Alaska king crab, Red flower crab, Roe crab, Mud crab Cooking style:

Wok fried with egg, bean sprout and celery. Chaozhou style served cold. Steamed in “Hua
Diao” wine., Baked with salt. Baked in white sauce. Braised in homemade sauce. Work
fried with ginger and green onion. Work fried with chili, spring onion and garlic



