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Taste of Shunde Set Menu
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Junan-steamed pig

** Casata Monfort Blanc de Sers Brut Nature Metodo Classico 2018 **
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Shrimp toast

Nt S
Shunde style fish head soup

R By

Da-liang style stir-fried fresh milk and egg white
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Stir-fried clam with chili paste
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Roasted duck with water chestnuts and Chinese mushroom lettuce wrap

** Chateau Lumiére Koshu Hikari Surlie 2020 **
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Shunde style pan-fried stuffed dace fish

SR K
Stir-fried dace fish ball with vegetables
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Steamed chicken with salted turnip

** Huangjiu with dried salted plum**
RN
Penggong goose (Braised goose with ginger in black vinegar)
B AP RN
Steamed pork ribs with Chan Chun rice noodle and Chinese black olive
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White sugar sponge cake
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Shunde double-layer milk custard

$5,928 (6 fir) / $11,856 (—E 12 fir)

(+$298 per person with wine pairing)

EEFAT K HTHE] Please order at least 2 days in advance
Fhl—HR 5% All prices are subject to 10% service charge



