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BANDO LUB



Appetizer
WO B R S & T
Aok WO AR o IR B4 4K
Lobster Salad « Mullet Roe
Squid with Five-flavored Sauce « Spicy Beef Tripes

A6 i A
Budda Jump Over the Wall with Fish Maw

DR R R e o
Deep-fried Pork Ribs « Handmade Fried Minced Pork & Fish Cake Roll

B RN
Braised Vegetables Soup with Shredded Pork, Crab Meat and Fried Egg Crumble

B B K 3

Pan-fried White Pomfret

IS4 2F A
Sautéed Beef with Chinese Satay Sauce

&R

Sautéed Pork Tripes with Pickled Mustard Green

AN

Rice Noodle Soup with Squid
CRIREI/S

Shaved Ice with Seasonal Fruits

HHNT$25,800/ 10117
DA BT 55— Rk 5 & Prices are subjected to a 10% service charge.




W I E R
Daily Catch Sashimi Boat
SR K B A
Appetizer
ORI B e RS B AT o B BUDMIF

Lobster Salad « Mullet Roe « Cold Cut Pork Liver

w08 a2

Braised Shark Fin and Vegetables Soup

W e A B A o T AR
Deep-fried Pork Ribs « Handmade Fried Minced Pork & Fish Cake Roll

A e )T 3

Steamed Giant Grouper with Fermented Black Beans Sauce

= fif A0 T
Braised Pork Knuckle with Fish Cake, Shrimp and Squid

B
Sautéed Squid with Scallion & Ginger

5 A = A0 S
Three-cup Chicken with Pig Blood Cake & Basil

L83 i

Crab Seafood Congee
CRIREIE/S

Shaved Ice with Seasonal Fruits

RFENT$29,800/ 10{if
DA BTSN — iR %5 % Prices are subjected to a 10% service charge.
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Daily Catch Sashimi Boat
RN PNE
Appetizer
ORI R e WS R T e Fi vk MR

FLEBA - FEXE
Lobster Salad « Mullet Roe « Squid with Five-flavored Sauce
Golden Crab Cake « Wenchang Chicken with Scallion Sauce

A E R fo
Abalone Wrapped with Shrimp Paste and Salted Egg Yolk on Radish

R R
Deep-fried Pork Ribs « Handmade Fried Minced Pork & Fish Cake Roll

AT 7 M %
Double-boiled Chicken Soup with Pork Tripe & Sofshell Turtle

JBL B 56

Steamed Red Snapper with Ham & Shiitake Mushroom

vk AR S

Sichuan Boiled Beef in Chili Soup

A W F Ik
Deep-fried Oyster

' AR IR By
Rice Noodle Soup with Squid

dh I % A K

Shaved Ice with Seasonal Fruits

REENT$36,800/ 101if
PA (BT 55— Bk #5 & Prices are subjected to a 10% service charge.






