DINE OUT VANCOUVER
Jan 21 - Feb 8, 2026 @

Appetizer $&EIEME B
Barbequed Pork | Prawn Spring Roll | Marinated Seaweed d
Bt XIE/ eRiBEE / BXNiER
Starter g2
A) Assorted Seafood in Puréed Squash Soup
EHBEE Eﬁ OR
B) Scallop Sautéed with Chinese Yam and Black Fungus
ERLENER
Entrée F3g
A) §piky Sea Cucumber, Fish Maw, Goose Web
and Chinese Mushroom in Oyster Sauce Served with Peatip and Wild Rice Fried Rice

RISILEE, 1B, SE4HERF KW ELOR
B) Pan Fried Ti_qer Prawn in .ﬁpicy Tomato Sauce
Served with Squid Ink Noodle (H)

BRI E KIRFEAE o
Dessert tH&h
Chef’s Dessert of the Day
FREIfREM M
$55 per Person (Excluding Wine Pairing, Taxes and Gratuity)
BUA+ATT FEELREDL  MERNE)

g .

Appetizer ¥53E0ERE
Roasted Suckling Pig [ Deep Fried Crab Claw Wrapped with Minced Prawn | Marinated Seaweed

feRR A5t/ e mEmmeEd/ iz

Starter gijg
A) Dried Sca[fqp, Fish Maw and Shredded Duck Soup

BHEER4E 5 OR
B) Scallop Sautéed with Chinese Yum and Black Fungus
EEWENE
Entrée ¥

A) Whole Abalone Braised with §piky Sea Cucumber and Goose Web in Oyster Sauce
Served with Peatip and Wild Rice Fried Rice

EERESEMAINANES. BEHBERFRIWE B OR
B) Live Chick Lobster in Puréed Squash Soup
Served with Squid Ink Noodle

EFREEXTFRERFELR
Dessert H&
Chef’s Dessert of the Day
FEIFEET M
$70 per Person (Excluding Wine Pairing, Taxes and Gratuity)
Bluttit TEEEREE X MERNE)
Wine Pairing: Taxes Not Included
Riesling “Class”VQA (Gehringer Brothers) $9.50 per Glass / Merlot (Quails’ Gate) (Okanagan Valley BC) $11.50 per Glass



