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Php788 Okra with shrimp® in spicy
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Php988 Sizzling shrimp with potato slice in
black pepper sauce %%« =
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Php788 Wok-fried rice with Chinese sausage
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in garlic cheese sauce %% «
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Pigeon with dried Chinese yam, codonopsis and red dates Php3,298
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Easy to digest, pigeon meat nourishes pneuma and aids in detoxification.

This is an effective soup to treat postillness, blood deficiency, amenorrhea, dizziness and memory loss.
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Duck with codonopsis, angelica root, red dates and wolfberry Php3,298
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The duck meat clears away heat, detoxifies and revitalizes complexion. It is rich in essential vitamins

and minerals that strengthen the body and improve the immune system.
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Pigeon with American ginseng, Chinese yam and wolfberry Php3,298
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RIS R

This soup nourishes the liver, strengthens the kidney and the body. It also replenishes the pneuma,

enriches blood, promotes wound healing and restores health to the body.
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Chicken with ginseng, fish maw, and woltberry % Php3,298
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Ginseng can prevent myocardial ischemia and arrhythmia. Fish maw is rich in protein and gelatin,
which nourishes the pneuma and the kidney, and strengthens the body.
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should you have any food allergies, intolerances, S 27 AFE0| JAOAH AH|A ElOfA HAY L2 FHAIL.

or special dietary requirements.
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Silkie chicken with American ginseng and cordyceps flower % Php3,298
PileiEZ 5387,
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Silkie chicken is good for the stomach, liver and kidneys. Aside from enhancing skin complexion, this

soup can also boost the immune system and nourish the pneuma.
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Silkie chicken with angelica root, fish maw, and ginseng % Php3,298
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Angelica root helps regulate blood and improve blood circulation. Fish maw is rich in collagen,

multivitamins and essential minerals, helping promote good digestion, revitalize beauty and slow down
the aging process as well.
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Chicken with morel mushroom and American ginseng Php3,298
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Morel mushroom benefits the intestines and stomach, tonifies the kidney and nourishes the brain.

Meanwhile, American ginseng nourishes pneuma, improves skin complexion,
soothes cough and restores energy.
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Php1,998 Braised mini abalone
with sea cucumber% ¥
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Php35,888 Braised Japanese “Yoshihama’
in superior oyster sauce % ¥
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Php3,198 Braised sun-dried sea cucumber
and fish maw in oyster sauce% ¥
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Braised whole abalone with green vegetables and oyster sauce %% 10,398
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Braised mini abalone with fish maw
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Braised mini abalone with green vegetables % %
and mushroom in oyster sauce
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Double-boiled ginseng soup with abalone, dried scallops, sea cucumber, fish and eel maw
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Please advise our service team prior to ordering MREH BB EFNEE, BEMENMRS AR FEGH7| Mol 34 L2T|LL RS, SE Mooy
should you have any food allergies, intolerances, S 27 ALE0| JAOAIH AH|A ElofA HAY L2 FHAIL.

or special dietary requirements.
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pickled chili garlic sauce ¥ %2 « #
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668| Braised fish fillet, barbecue pork belly,
garlic, oyster sauce %4
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648 Chaozhou—style Wok-fried picked cabbage,
shredded pork % =
BRR L2)) ) 22 ifii
A E0S) 2 2] s A H ]
g; h ..,R_ . “




CHINESE SPECIALTIES
ENE

/

"
L1
W

r' .
568 | Yong tau fu, black bean sauce %
ZEMR= TR

o = =1 iy =] 37 =
== 220 3R A2




CHINESE SPECIALTIES
ENE

an
s

P

<4

558 | Chinese-style crispy fried pork belly
K A Bk 240
HRAFSHA 1 554 |A] a7 vpd|

i
&
e
-
-
"
i

yallf
--5..' 2

o

-

A
e

o

L4

= qr

¥ iy 1



CHINESE SPECIALTIES
ENE

448 | Sichuan-style kung pao chicken % #
WENCE S
AP 2B 3R 2|71




408| Wok-fried pork, scrambled egg & mixed vegetables ¥«
RAA R
A2t 235 o1 E ESQ HA Y] B




KOREAN BARBEQUE

4 1 # 22
g2 Fol

©0




H QO S B O F

Vv m

KOREAN BARBEQUE
i [ 2

k2] Lo

Php1,868 Galbi guit?
5 4 1 \
ZH] -] V- S5 .




KOREAN SPECIALTIES
#h X 45 &

=y | =3
A EA

©0




© 7 H ¢ New >

KOREAN SPECIALTIES
X4 &

Al =4

1,008

Budae Jjigae ¥ %2«

Spicy bacon, kimchi, sausage stew
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Clear beef radish soup
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Php838 Abalone with minced
pork congee % ¥
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Double-boiled

superior bird’s nest

with red dates (hot/chilled) %
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Bird’s nest with almond cream 2 Php3,818
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Bird’s nest with red bean paste 2 Php3,688
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Home-made coconut cake Php438
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Glutinous rice ball with custard paste in desiccated coconut % 2 Php368
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Lemon grass jelly with jasmine flower with honey Php358
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Mango mille crépe cake = ¥ 2 Php338
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Mango pudding Php338
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Deep-fried sesame ball - * Php288
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Chilled pomelo and mango sago Php248
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Double-boiled pear, white fungus and red dates Php248
(served hot or chilled) %
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Assorted seasonal fruits Php238

it ) 7K R
Ad 2

chef’s recommendation vegetarian Y, gluten 4, Duts o Newitem sustainably sourced
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