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M RIXIA Stewed Pork Belly with Preserved Vegetables 4tk 2,946
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JBYID 77 EDAA RS —) —AEIAR

B ALER B A Sauteed Abalone ot 5,891
TIEDHRH DD

41)t 5 Su3080.(3458) Braised Dried Abalone (L) s17g 19,636

T LD ZEE A A



X = i PR
f‘?\l’( l'% Bird's Nest (FtaA) EIR\ O)%
LG E  Bird's Nest Superior Soup (1ke) 2,847
MDA FHA—T
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FFH AW T Steamed Scallop with Garlic Sauce (1) 1,473
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