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King Crab Dinner for 6

* Dried Scallops with Golden Chive Soup

* King Crab Legs Steamed with Garlic

* King Crab Body in Supreme Soy Sauce bedded with Rice Dough
* Sauteed Cod Fillet with Greens

* Fish Sauce Chicken with Ginger & Scallion

* Egg Whites Fried Rice w/Dried Scallops or Baked Rice w/Seafood
* Baked Tapioca Pudding
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King Crab + Squabs Dinner for 10

* House Special Deluxe Appetizer Platter
* Sauteed Prawns & Scallops with Greens
* King Crab Legs Steamed with Garlic

* Shark Fin Soup with Crab Meat \
* King Crab Body in Supreme Soy Sauce bedded with Rice Dough \
* Braised Squabs (3)

* Two Whole Sea-Cucumbers with Pea Leaves

* Steamed Live Fish with Light Soy Sauce

* Egg Whites Fried Rice w/Dried Scallops or Baked Rice w/Seafood
* Tossed Noodle with Crab Sauce

* Baked Tapioca Pudding
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King Crab + Beijing Duck

Dinner for 10
« Crispy Duck Skin with Crepes
* Duck Meat with Lettuce Wrappers
* King Crab Legs Steamed with Garlic
* Shredded Duck Meat Soup with Dried Scallops
* King Crab Body in Supreme Soy Sauce bedded with Rice Dough
* Diced Beef Tenderloin with Deep Fried Milk Puffs
* Dried Fish Maws & Shredded Ham with Greens
* Sauteed & Deep Fried Sole Fillet
* Egg Whites Fried Rice w/Dried Scallops or Baked Rice w/Seafood
* Tossed Noodle with Crab Sauce
* Baked Tapioca Pudding

Westem Lake
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Abalone Set Dinner for Two
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Whole Fresh Abalone in Oyster Sauce (2 pcs. Regular Size)
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Shredded Chicken with Shark Fin Soup (for 2)
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Sauteed Scaliops & Prawns
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Egg White Fried Rice with Dried Scallops

R &

Dessert for Two
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* Prawns with Walnuts in Salad Dressing

* Sauteed Scallops & Ced Filet with Greens

* Dried Scallops with Chives Thick Soup

* Crab Braised in Supreme Soy Sauce & bedded with Rice Cake
« Free Range Chicken Topped w/Ginger & Scallions

* Dried Fish Maw w/Chinese Mushroom & Greens

*+ Egg White Fried Rice with Oried Scallops

§ * Dessert for Six
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* Beijing Duck - Crispy Skin with Crepes

*» Minced Duck Meat with Lettuce Wrap

+ Sauteed Chicken and Prawns with Seasonal Greens

+ Shredded Duck with Chives Thick Soup

» Two Crabs Braised in Supreme Soy Sauce bedded with Rice Cake
» Deep Fried Crispy Skin Chicken

» Dried Scallops Braised with Pea Tips

+ Steamed Live Fish

» Seafcod and Golcen Corn Fried Rice

* Dessert for Ten
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+ Deluxe Appetizer Platter

* Prawns with Walnuts in Salad Dressing

« Sauteed Scallops with Seasonal Greens

* Crab Meat & Dried Scalleps with Chives Thick Soup
» Lobster & Crab in Superior Broth

+ Western Lake Roasted Salt Free Range Chicken
+ Chinese Mushrocm & Conch with Greens

* Steamed Live Fish

* Braised E-Fu Noodle in Abalene Sauce

+ Egg White Fried Rice with Dried Scallops

« Dessert for Ten
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b Braised E-Fu Nocdle with Chives
&- Specialty Dessert for Ten
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* Roasted Pig Fiatter
* Sauteed Scafiops & Sea-Cucumber Muscle with Greens
« Stuffed Crab Clawes with Shrimp Paste (10 pes)
* Crab Meat Braised with Shark Fin Soup
* Two Lobsters 3raised in Superior 8roth
+ Abalone Slices with Chinese Mushreom
: m’:gfamﬁ FS?:L‘Jal'xs Advance Order
* Assorted Seafood with Rice in Abalone Sauce H]
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* Braised Squab

* Dried Scallops with Chives Thick Scup

* Deep Fried Crab with Egg Yolk

* Three Kinds of Seafood Sauteed with Greens
* Egg White Fried Rice with Dried Scallops

* Dessert for Four
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* Assorted Appetizer Platter

* Shark Fin Soup with Crab Meat & Dried Scallops

+ Crab Braised in Supreme Soy Sauce & bedded with Rice Cake
* Sauteed Prawns & Scallops with Greens

* Abalone Slices with Chinese Mushroom & Pea Tips

* Two Braised Squabs

+ Seafood and Golden Corn Fried Rice

g * Dessert for Six
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* Assorted Appetizer Platter

« Diced Beef Tenderloin viHoney Pepper & Deep Fried Milk Puffs
« Sauteed Chicken and Prawns with Seasonal Greens

* Dried Scallops with Chives Thick Soup

* Two Crabs with Ginger & Scallions
+ Western Lake Roasted Salt Free Range Chicken
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+ Sauteed Conch Slices with Greens in Oyster Sauce
» Steamed Live Fish

» Braised E-Fu Noodle

+ Egg White Fried Ricz with Dried Scallops

S’g » Dessert for Ten
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» Western Lake Appetizer Platter

* Sauteed Scallops & Prawns with Seasonal Greens

+ Stuffed Crab Claws with Shrimp Paste (10 pes)

* Crab Meat Braised with Shark Fin Soup

* Lobster & Crab Braised in Superi ior Broth

+ Chinese Mushr ocm with Dried Fish Maws in Oyster Sauce
13h

+ Steamed Live Fish
* Braised E-Fu Noodle in Abalone Sauce

* Egg White Fried Rice with Dried Scallops
$§ ! Dessert for Ten
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» Reasted Pig Platter
+ Sauteed Scallops & Sea-Cucumber Muscle with Greens
» Stuffed Crab Clavss with Shrimp Paste (10 pcs)
+ Crab Meat Braised with Shark Fin Soup
* Two Lobsters Braised in Superior Brath
+ Whole Abaione Braised in Oyster Sauce {10 pcs)

* Steamed Live Fish
* Three Braised Squabs
+ Seafgod with Rice in Abalone Sauce wrap in Lotus Leaf
s 1% Brawsed E-Fu Noocle with Chives

§ * Specizlty Dessert for Ten
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