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Dong Lai Shun Chef’s Recommendation Menu 2017
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Drunken boneless chicken, Jelly fish tossed with scallion
Crispy eel'in honey flavor

Braised wheat gluten with mushrooms ¢ bamboo shoots, salty duck,
Marinated cucumbers with chopped garlic
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Wok-fried crabmeat rock lobster with Salted egg yolk on rice crackers
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Tientsin cabbage soup with fish maw,
Sliced abalone, sea cucumber, chicken and air dried duck brisket
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Stir-fried river shrimp
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Poached spotted garoupa with salted vegetable in stock,
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Mutton and Beef shashlik in Inner Mongolia style
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Poached green vegetable with assorted mushroom
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Dumplings filled with chicken, Beijing style
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Pan-fried cake filled with spring onion and sesame
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Chilled lychee with rose puddings
Steamed glutinous rice flour rolled with red bean paste
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Fresh fruit platter

= /7 $6,088 (12 persons)
LB $3,288 (6 persons)
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Price is subject to 10% service charge
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This Set Menu cannot be used in conjunction
with any other promotional discount or offers
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Beverage package $888 per table ; Unlimited servings of soft drinks,
chilled orange juice and special beer for 3 hours



