DINE OUT VANCOUVER
Jan 21 - Feb 8, 2026

Appetizer F5EIEE
Prawn Spring Roll [ Sliced Beef Shank
e iELE / AR EIR
Soup %
A) Hot and Sour Soup (H)
NEBHS o 5 OR
B) Assorted Seafood in Puréed Squash Soup
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Entrée F3¢

A) Live Chick Lobster Baked in Cheese, Cream and Butter Sauce
Served with Selected Vegetuﬁfe and E-Fu Noodle

12 T IRE R EEIRAAT S R Bl OR
B) Whole Abalone Braised with Fish Maw, Goose Web and
Chinese Mushroom in Oyster Sauce Served with Peatip and Eqq Noodle
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Dessert &
Chef 's Dessert of the Day
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$55 per Person (Excluding Wine Pairing, Taxes and Gratuity)
BUA+ATT TEIEERES  MERNE)
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Appetizer F&SE0AME
Vegetarian Goose | Deep Fried Crab Claw Wrapped with Minced Prawn
RERFIE / m2 B CEEH

Soup 5
A) Crab Meat and Fish Maw Soup
BRN@EIE 5 ORr
B) Dried Seafood and Bamboo Pith Soup
M BkE

Entrée F32

A) Whole Abalone Braised with Hokkaido S}Jiky Sea Cucumber, Fish Maw and Goose Web
in Oyster Sauce with Peatip and Egg Noodle

IBEERESEMRANHUBERIZ - Tt - BEREHERSEH & OR
B) Wagyu Beef Cube Sautéed with Assorted Mushroom and Black Garlic
Served with Salad in Sesame Sauce and Flying FIsh Roe Fried Rice
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Dessert &
Chef 's Dessert of the Day

FEEAH R
$70 per Person (Excluding Wine Pairing, Taxes and Gratuity)
Bttt FEEEREE X RERINE)

Wine Pairing: Taxes Not Included

Riesling “Class”VQA (Gehringer Brothers) $9.50 per Glass / Merlot (Quails’ Gate) (Okanagan Valley BC) $11.50 per Glass
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