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NEW Y%AR'S MENU

We would like to recommend that you enjoy your meal in the same
manner as in China, you order a number of dishes which you then share
amongst yourselves. We will gladly help you with recommentations on which
dishes to pair with which and how to make the most of your meal. It doesn’t
have to be any more difficult than that.

Bohai sea kelp salad 149  New Year’s pig 239
sy STy ed FERRKD %

Chili oil, rice vinegar & coriander Cured pork & rice cakes

Zhupidong 129 Horse hoof dry pot 199
BB TR B

Pig skin jelly, garlic & coriander Water chestnut & Chinese cauliflower
Prosperity sallad 199  Spiny lobster mapo tofu 594
Vet BN AR 2 8

Salmon, vegetables & wasabi Doubanjiang, chili & Sichuan peppers
Chuanchuan 194 Stir fried greens 169
FEEE TrIE KD B S

Veg skewers in mata sauce Garlic fragrant

Zaola fish 479 Fire cracker frog 194
BRE S

Seabass & pickled chilies Pickled chilies and garlic

Knife cut noodles 219 Dumplings 139
JJHIE R+

Home made noodles with pork & Choose meat or veg

doubanjiang

Redbraisedlion’s head 129

ARSI S

Pork, doubanjiang & soy sauce

Hunan horse 224

AV

Fresh chilies & coriander

OUR CLASSICS

Hofl Iz B

Lucky shrimp balls 159
EAEREK
Chicken, shrimps, garlic & coriander
Bangbang ji si 149
EEpEP2)

Chicken breast with sesame
and cucumber

Barbarian daikon 129
REE 2z

Coriander and aged rice wine vinegar

Ginger fragrant tofu 139
EZBIE

Ancient secret recipe

Creme brilee 115

mBEERE

Coffee and lemongrass

Chocolate cake 120
Thse N&ERE

Tonka beans and ganache

Almond cake 125
BITEHE

Apple compote, calvados

and cinnamon

DESSERTS

Five spice ribs

hEHE

With cinnamon and star anise

Chjcken in red oil
21 JHXG R

Sweet and irresistibly hot

Dandan rice noodles
BEKRL%
Fermented green beans
and peanuts

159

139

179

&Han

Praline

Fi3 1552 7]

Ask for today’s flavors

A scoop of
ice cream
—BKICHE M

Ask for today’s flavor

49

89
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Bai Mu Dan 42 Shu Puer Master Zhou’s

Yunnan Shu Puer 2015
Yunnan

GRE_EN Sheng Puer

Z%ﬁ—f Fengging 2017 Gushu
Yunnan

Long Jing 42

FLAVORED
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OOLONG

% 72% Jasmine Pearls Teji
Fujian

Iron Buddha 48

Fujian Flower tea
Caffeine-free

Bai Hao 62

Taiwan
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Golden Yunnan Black 42

Yunnan
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CHINESE DRINKING CULTURE

If you want to experience Chinese food the way the Chinese
do, you have to pair the food with what they drink:
China’s own alcoholic beverages. Only then will your meal sing,
and you will understand how Chinese food is really supposed to
taste.

BAIJIU - CHINESE SPIRIT

Baijiu is the world’s best-selling spirit.

It is a white spirit made from water, grain, and qu. The grain is
usually sorghum, and qu is what baijiu is fermented with. Just
as terroir shapes the character of wine, qu is crucial to the
taste of each distillate, which is found in the many different
types of spirits that baijiu is. The Chinese say that “water is
the blood of alcohol, grain is its flesh, and qu is its soul.” Baijiu
is always drunk with food, always at room temperature, and
always bottoms up. The alcohol content is usually between 52-
56%.

SHAOXING RICE WINE

Shaoxing is one of the world’s oldest and China’s most tradi-
tional alcoholic beverages. It is a fermented beverage made-
from sticky rice, fermented and stored in ceramic jars.
Shaoxing is the predecessor to sake but has an aroma pro-
file more similar to medium-dry sherry. This is the drink of
poets and aristocrats, but also of nature-loving Taoists and
free-thinking bon vivants. The alcohol content is typically
around 14%.





