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DALIAN HOTEL
AL B HE WO R
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Combination three cold dishes
K9k =/
Honey glazed BBQ pork with jelly fish
8 UG B S et HL
Roasted Australian lamb chops with honey pepper sauce
B EF NN EHE
Stir fried crispy prawn
et R\ g A
Pan fried scallops with red wine sauce
PAAARTIP IV G T
Stir fried turbot fish in spicy sauce
PR R R 2 R
Combination of braised seafood and abalone
[ e
Homemade pork and vegetable dumplings
EEPFIRpINA
Pan fried rice cake
R RE
Seasonal fruit platter

AR

RMB 888/4persons
888 Ju/4 fiL
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Combination four cold dishes
UGS
Hong Kong BBQ pork, roasted duck and roasted pork belly
BRI
Stir fried pork neck with Chinese yam
BRAR L 24 R
Braised king prawn in chicken and pork broth
Wiz TR (10 =K
Two ways of cooking method of green garoupa with soy ginger sauce
B UM 5 T
Marinated chicken with ginger and leeks
LR wEEBETING
Combination of braised seafood and abalone
4 4 5 AR
Braised broccoli with scallops and minced shrimps
HAEREAES\PE = 1E
Braised E-fu noodle with mixed mushrooms and shredded abalone
fif 22 ¥ 7 ol £ D
Pan fried rice cake
7 S
Seasonal fruit platter

KRB

RMB 1688/6persons
1688 Ju/6 fir
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Combination six cold dishes
I VAVANGS
Hong Kong BBQ pork, roasted duck, roasted pork belly and jelly fish
BRI
Pan fried beef steak with red wine sauce
N ESEARTL IR EE AN
Baked prawn with cheese and leeks
A ZLPRRHIE (10 k)
Deep fried crispy chicken
HLNETHG
Braised Dalian abalone with tomato
Ay R H SR (8 k)
Mini braised seafood and vegetables with soy sauce
RRARID AR 42 5 AR
Steamed sea garoupa with shredded ginger and Chinese sausage
Z2 22 IR
Braised scallops and vegetables in chicken broth
W7 I DL e
Homemade pork and vegetable dumplings
H 115 7K AR
Pan fried rice cake
7 S
Seasonal fruit platter

AR

RMB 2888/10persons
2888 Ju/10 AL
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