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Summer Set Menu
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Appetizer

HEREAT AR RE LA A

Fresh oyster salad with herb lemon sauce

1A

¥
Soup
H ik KR HBLIT AR F &

Classical French sea food soup with shrimps balls
and shredded vegetable

%
Main course
HRBINF HB R R B A AR R L E

Slow pan—fried lamb chop with mint mustard sauce
and mixed Vegetable and potatoes

RMB 198P.P s
Desserts
| 3 S
AR E R dat Aot R Coffee , tea
Ice cream puff with fresh fruits
Appetizer Soup Main course

FHBTREARTRAALLE
FERE Pan—fried goose liver with honey glace pineapple and figs
*%B

FREF IS ARG T D8
Vegetable soup with seafood balls and garlic bread

AN A E S 6 B 2 ALt 34008 St
Pan—fried beef steak & seafood skewer with chinese

yam and Mixed vegetables
RMB 218P.P B
Desserts
oot 5
LB F R KRBT 7 Coffee , tea
Poach pear in red wine with vanilla ice cream
Hot chocolate sauce
%4 7 1%
Appetizer Soup Main course

% 8C

RMB 238P.P

HHERYE N BEER 24

French crab salad with black caviar

FFa
Desserts

FRATARR B B KA

French lemon tart with strawberry ice cream

IR HE F B A
Classical cream asparagus soup with fish balls

oo, 5
Coffee , tea

FAMP LRFREFFFFELIAN R
Roasted sea bass with lemon parsley sauce and
Olive potatoes &vegetables




