- BT M N S - RMB 158
Braised Tofu with Crab Meal and Shrimps
BEIRIY I DDA DT EIH

Shanghai Crab
R

E2-Course* 2—2
RMB 483 () &7 -per person-B— Atk Stan for more

o % - MR R SR ER ---- RMB 58(fir)
Hiihe A la carte- High: Steamed Egg Custard with Crab Roes and Whitebait(per person)
- 15 2% LR EE (217552, BF150%) ---- RMB 188 F fa L BERIG o IR L (— A1)
Steamed Shanghai Hairy Crab (Male 175g, Female 150g) ‘ R
LB D L (1 75g IE150g) N

- [ RE EH KT - RMB 48(H)
Steamed Pork Dumpling with Crab Roes (one)
A+ DEERBRIE HA DT (— 1)

- ZET DD E£9)5 ---- RMB 38(1hz)
Stewed Fresh Milk and Protein with Ginger Sauce (per person)

H£H TV AEZEEBE (—AG)

* T 109055 B N6 %0 M (E B
Subject to 10% service charge & 6% VAT.
AR109% Y — b 2k e 6% D HEERL,

CHINESE RESTAURANT HER/Date: 2024.09.15-2024.11.30 Sep 15~ Nov 30, 2024

MU s EtE] /Time: 11:30-14:00 17:30-21:30
(a @ :l s /Venue: 2F HE="%[T/Chinese Restaurant Baiyulan
B 3% /Tel: 64151111 Ext.5215




PR 1E #*
Chef Recommended

Autummn Set Menu
Yx7 BIITH KOty bA=a2—

*FI010%HKRS5 22 AN 69315 (B,
Subject to 10% service charge & 6% VAT.
BUE10% Y — E X # & 6% D IEE

AWl THRIFER

Scan for more

CHINESE HESTAURANT Hi/Date: 2024.09.01-2024.11.30 Sep, 1~ Nov 30,2024
s H\ 8] /Time: 11: 30 14 00 17:30-21:30
:l = /Venue: 2F =T /Chinese Restaurant Baiyulan
BEiE/Tel: 64151111 Ext.5215
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