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Appetizer
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Double boiled winter melon soup with fresh crab meat
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Dim sum
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Prawn tart with cheese (3 pieces)
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Deep fried minced prawn on toast (3 pieces)
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Deep fried bean curd skin rolls with chives (2 pieces)
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Steamed scallop and chinese kale dumplings (3 pieces)
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Steamed beef dumplings with ginger and leek (3 pieces)
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Steamed squid with garlic
BEEBIL (o) 203 E® BAYHBIOELED (—@)
Steamed chicken and mushroom wrapped in dried bean curds (2 pieces)
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Today'’s recommended dish
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Steamed bun with sweetened lotus seed paste (3 pieces)
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Fried rice with prawn and corn or Szechuan style cold sesame noodles
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Grass jelly with coconut milk
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Soup dumpling with shark’s fin
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Colourful appetizer plate
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Double boiled mini shark’s fin soup with “kim wa” ham and winter melon or
Braised hasma soup with fresh crab meat and winter melon
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Peking duck or Seventh Son'’s famous crispy chicken

Peking duck or Seventh Son’s famous crispy chicken
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Chef’s recommended dish
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Chef’s recommended seafood dish
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FFried rice with prawn and corn or Szechuan style cold sesame noodles
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Today's recommended vegetable dish
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Dessert
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Rice or noodles
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Dessert
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