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Shanghainese
Assorted Appetizers
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Soup
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& Dim Sum
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Desserts
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SHANGHAI CUISINE
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Welcome Drink
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Jiangnan-Style Drunken Shrimp
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Suzhou-Style Smoked Fish
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Marinated Pork Elbow with Chili Sauce
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Vegetarian “Roast Goose” — Tofu Skin & Zucchini Roll
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“Lion’s Head” Pork Meatball
with Ham & Bamboo Shoots in a Superior Broth
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Braised Pork Belly & Sea Cucumber = (A
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Braised Daikon Radish BN
with Seasonal Greens in Chicken Sauce.
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“Grandma” Yellow Croaker Noodle Soup
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Crispy Glutinous Rice Cake with Scallop and Ham
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Fermented Rice Wine Milk Pudding

with Seasonal Fruits



