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DaDong “SuBuNi” Roast Duck @ «-$98 Whole / $58 Half
Served with Sugar, Pancakes, Crispy Sesame Buns and Special Sauces

10g Kaluga Caviar * Supplement -

Geoduck Clam * Fillets ©

with Green Sichuan Peppercorn

Smoked Salmon ™ @ -

Sliced Avocado with Traditional Chinese Chili Sauce

Fresh Oyster * Dual Flavors <o

Kaluga Caviar*, Green Apple Foam, Balsamic and Mustard Pearls

Scottish Langoustine * Sashimi -

Cherry Foie Gras @

Chilled Spicy Chicken Sichuan Style ©

with Sesame and Peanut Paste

Braised Beef Cubes @ -

Red Chili Oil

Sticky Rice Wrapped with Iberico Ham -

Champagne Glazed Vine Tomatoes @
Crispy Mushroom Salad Stuffing

Broad Beans with Preserved Vegetables @

Mashed Eggplants with Sesame Paste 0 e

On Crispy Wafers

Chinese Cabbage Two Ways s

Mustard and Vinegar

Spicy and Sour Cucumbers @ @ -
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Sweet and Sour Pork Ribs @
Preserved Plums and Sprinkled with Powdered Sugar

Lotus Root with Glutinous Rice @ -
Glazed with Caramel

Sea Urchin ¥ on Rice

Salted Duck Egg Yolk with Green Mung Bean Rice @ -

Scented with Kaffir Lime Leaves

Layered Crispy Pancakes with Parmigiano @ -

Squid Ink Soup @ s

with Tofu Threads and Black Truffle

Seafood Soup in Orange Cup =
Shrimp and Water Chestnuts

Wontons in Hua Diao Wine Broth

Stuffed with Minced Shepherd’s Purse

Hot and Sour Scallop * Cappuccino @ s

Chilled Scallop * Citrus Soup o

Lobster Soup with Blanched Geoduck Clams o —

Steamed King Crab (choice of whole or half) @
with Egg Whites and Shao Xing Rice Wine

- $MP

DaDong Braised Sea Cucumber @
with Young Wheat Grains and Leeks

Braised Sea Cucumbers with Leeks ©

To Share

Fresh King Crab Golden Hot Pot (choice of whole or half) @ -

Includes Choice of 2 Vegetables and 2 Starches

Slow-Cooked Lobster with Saffron Rice @ s

Balsamic Pearls

Braised Abalone with Italian Risotto @«

Truffle Braised Whole Abalone @ i

with Chinese Iron Yam

$195

$MP
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Steamed Rice with Braised Abalone ®

Truffle Sauce and Chinese Iron Yam

Dry-Braised Whole Sole @ -

with Blueberries, Herbs and Spices

Dry-Braised Sole Fillet @ s

with Blueberries, Herbs and Spices

Sunset Steamed Cod Fillet @ s

with Diced Hot Red Peppers

Flash Cured and Slow-Cooked Sole Fillet

Mushroom,Pearl Onion and Heirloom Carrots

Baked Whole Sea Bass
Filleted with Pink Peppercorns and Roasted Garlic

Stewed Sole Fillets -

with Herbs and Spice Broth

Song Shu Crispy Whole Fish s

with Sweet and Sour Sauce and Pine Nuts

Sautéed Spanish Red Carabinero Prawns -

Hot and Splcy Lobster @ i

Whole Lobster with Chilies

DaDong Kung Pao Shrimp ©
Peanuts, Chilies and Scallions

DaDong Kung Pao Chicken @ -

Peanuts, Chilies and Scallions

Stir-Fried Duck Treasures -
Served on a Crisp Potato Nest with Pine Nuts

Black Pepper Wagyu * Rib Cutlets © © -

with Dried Chilies

Red Chili Diced Short Rib * @ -

Sea Salt and Lime Seared Wagyu Beef™

with Cauliflower Florets

Seared Wagyu Beef ™ @ oo
with Preserved Sichuan Vegetables

Sizzling Sliced Short Rib *
with Shallots
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Sautéed Broad Beans with Dried River Shrimp oo §17

Saffron Braised Baby Cabbage and Chestnuts = §18

Tofu with Saffron Sauce - $17
DaDong Braised Eggplant @ - $19
Sautéed Snow Pea Sprouts @ - e $1 6
Crystal Vegetable Buns @ @ i $12
Pan-Seared Pork & Shrlmp Steamed Buns - §4 [ per piece

Minimum 4 Pieces

Pan-Fried Dumpling -« $6
Steamed Dun Huang Flowery Rolls @ $12
Trio of Crispy Pork Rolls @ - §21
Wagyu Beef * Fried Rice $22
SOY SAUCE Fried RACE --rvrvrervvesnisnit $14
Beijing Zha Jiang Noodles - $18
with Soy Bean Paste and Traditional Accompaniments

Noodles with Beef * and Pickled Cabbage g g — $14
Cold Avocado Noodles © @ -~ e s ~$11

with Spicy Sichuan Sauce

Chocolate Pudding with Candied Cherries @ s $12
Cookies with ‘Li Guang’ Apricot Jam - $12
Multi-Flavored White Chocolate Shells - §12
Five Flavor Cheese Mousse Draped in Silk - §10
Traditional Dried Tangerine Peel Flavored Ice Cream s §9
Traditional Glazed Caramel Apples @ - -$16
Traditional Beijing Snacks - $9 / per plate

choice of Four Pieces

Red and Yellow Pomelos <« $5
with Chinese Greengage Plums






