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Steamed Soupy Pork Dumpling

SR EHY Mol 220 M EHlSHE SR 852 22|X|2 28X

(apcs) w 7,500 / (8pcs) w 14,000

7] olm A= AA Azl ek tha ol ¢ eyt Al 1Y A j ufj 25t
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Various Steamed Soupy Pork Dumpling
22X, K=, M, AlH, EBE 571X oS 2Lt 2 & Qs 25E U3

=

(10pcs) w 20,000
AEI SIMA HiE ¥ How to eat Xiao Long Bao

1 42ZE S0 (Z)azof N 9 Tk, 271et Slol M olr. 2
e {IAN REF—NEERIFELE a
BN ERL E—R Rk Th lace it o 20
Gently dip the Xiao Long Bao €n place it on your spoon. N ; | \
into the Vinegar. % e =L W

3 DHEO| ARES X3 WOl AEZ Ohol| A= KFS ORAICE *o”’o**H ofZtE A 90| H2 = stRlojl H1 SHoH S0|E S0[eHt
BENTNEBNR ERE—NO, REREEEZT —exy, ARREBNNESRAAORAAN RS
Take a small bite of the Xiao Long Bao and sip on the Add shredded ginger on top, and savor the flavorful Xiao Long
broth. =
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Steamed Soupy Pork Dumpling with Truffle Steamed Soupy Pork Dumpling with Crab Meat
E2iZ vl 22 0|3 53 85 ASE $2 oo st ot L 4 9 ASE
(4pcs) w 11,500/ (8pcs) w 18,500 (apcs) w 10,500/ (spcs) w 17,500

A2 ATE - BTNES A A 2SI - B \EER
Steamed Soupy Pork Dumpling with Cheese Steamed Soupy Pork Dumpling with Shrimp
D28 HCHIZO| 2 02 BE 22X +7 Meael A% gto] Mojgls 22X
(4pcs) w 9,500/ (8pcs) w 16,500 (apcs) w 10,500/ (8pcs) w 17,500

@ SAIMmte - fpie FolA] &5 T - EARS
Pan-Fried Pork and Cabbage Bun Pan-Fried Pork Dumpling
HFAFSH QLT olof E#HSt x| 7] 20| SHo| YEQ ASHA CHE SF0| 7153 AefA| Avto| 2ot
(3rcs) w 7,500 (4pcs) w 7,500

A7) oW = A AT} tha Aola % it @Auwﬂ Wi g en
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Steamed Chive Dumpling with Pork
SLH Rt SRS A3l Bt o] 2EQ B

(apcs) w 12,000

Z o A = . |
A A £ - BiRER
Deep-Fried Shrimp Spring Roll
H/AS SUELO|H MSE LSS T3 B3t B3 Al20] EXQI K|

#

i

(apcs) w 15,000

L HAED & MR

Deep-Fried Radish Pastry

HARSE HAE2IOH) 2E% 28 W2 HAIN Y

(3pcs) w 10,000
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Pork Dumpling with Spicy Chili Sauce
SR 07| At OfFot APHAAS ZS0 HY

(6Pcs) w 13,000

=] H= 2 = ax
FafjAl B3 ETHE - SERPIKE
Steamed Minced Pork Dumpling with Chive “Shanghai” Style

=

A Ezet X\ T7|S AR Bt oto] YESl By

(6Pcs) w 13,000

] o] A& AA A Fuli ek tha ol = JdFUT @ Al A il j i
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Appetizers Combination Combination of Chilled Jellyfish/Shredded
Abalone/Beef Shank/ Prawn/Preserved Egg

M2, QEFS, M=, Ohsi A SHIf2| X, Tjths ThbE 4 L= OHTIEROIN

o=, =,

(small) w 39,000 / x(Big) w 55,000

37) olv| A= AA AT tha Aol E & dFY T Al 1Y A 57 j ufj 25t
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Marinated Spiced Beef Shank Spicy Chicken in “Sichuan” Style
B2}, g, A, 3%, £1 57bR0] ¢ 52 4 2= HE ohulEtolH S107I9} IS8 AFHA| AAE 8 20l BoCl4]
\(small) w 29,000 / x(Big) w 40,000 w 15,000

nHs A o] A B3 - i EAE @ 5ot s

Chilled Black Fugus tossed in Garlic Sauce Spicy Cucumber in “jiang nan” Style
Ofs4A9 ZO0[HAS e 2S¢l oHI|ELO| A OFAI3H 0|5 oiF ot OfataAet 8l 250! $=24 20124
w 12,000 w 9,000

o CH . __ovxg
.9_2—] E]- l’(l;,']'-r*-r- mAREE
Cold Beancurd Topped with Preserved Egg
A% Ot SERE ol E7|= EE Cl4

w 15,000

37) olul A= AA Azl ek tha ol d < AFH T @ Al YA i j LS
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AT AE B2 AT FHERST
Morel Mushroom Soup with Abalone
152 Ms1 DAMAS 0 HA HojW Ax

w 22,000

371 oA = AA Ag vl v ol d  JFHH @ Al 1Y A 57 j ufj 25t



RAHAL SIS TR AT FHESHERE Al Adojz| w2ju] AX - Bp&EH
Morel Mushroom Soup with Seafood & Beancurd Shark’s Fin Soup with Crab Meat
DU AES 0| S Tust AT Aol AMATIE Cish Z0]7t He Az

w 20,000 w 18,000

@ SIHE et ssEmE AN S5 AT ERTKE

Hot & Sour Seafood Soup Crab Meat with Sweet Corn Thick Soup
S4I£E Ciof S0 20| STQ AR AT AT S44E 5% Yol O YHeln wER2 AT

w 12,000 w 10,000

371 olvlA = AA Al Feilir ot tha Aol 5 5
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BAQ A - JrmA KA
Peking Duck
HE HSAQE NHEs| HHAlSH AT #ER]

7\(small) w 70,000 / x(Big) w 120,000

7] olE AL A ABlTst o Aolg 5 isun @ A1uA A g ey
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44 olAen] 28] fRaE
Shark’s Fin in Beijing-style

AAS AT7|, CHIZ R SfitES ot UF AAT 22

[}

h(small) w 100,000 / x(Big) w 130,000

& oA 2u] A - LigAs@ TA oA =2n] B - fTEAE

Braised Premium Shark’s Fin in Brown Sauce Braised Shark’s Fin in Oyster Sauce
7 AtAio| HHET s AAC) BSOSt UE AAT 2] 7 ALATIO| AMBHT BAAAS] EOIE Cigt UE AAT 2]
\(small) w 90,000 / A (Big) w 120,000 \(small) w 90,000 / K (Big) w 120,000

A7) oW = A AT} tha Aola % it @Auwﬂ Wi g en



E|Z! i Deep-fried

HX|AA &%

Steamed with Superior Soy Sauce
EbAA poE

Sweet & Sour Sauce

LHIAA g

Sichuan Style Sauce

M # Steamed

X AA ##®
Steamed with Superior Soy Sauce

- 004 VIS HAT'I
2 &

=
12

iy

%

S (®] kU L EEY < E o kU A MEE
g PR (93,3801 EEER AR (99, 80))  EHEER
Steamed Live Fish Deep Fried Fish

Aot 2 WMo= E7|= ¢E 22 Mot & YHOR B7|= €F 22

w 100,000 w 100,000

7] olv| A= A A Al gl o} thas Aol d = syt Al YA w7 j -5t
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Stewed Sea Cucumber with Shrimp in Casserole
1SS sia 2 2tz ks &2 18 34 22

7\(Small) w 85,000 / X (Big) w 115,000

37) olv| A= AA AT tha Aol E & dFY T Al 1Y A 57 j o5t
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Braised Stewed Sea Cucumber with Sliced Abalone in Casserole Braised Sea Cucumber & Shrimp
153 sk H=0l ot B0/8 42 B 92| 53 a0l Cal MSE 2ol SIAu 03 54 aal
\(small) w 95,000 / x(Big) w 120,000 \(small) w 85,000 / & (Big) w 105,000

Q11 Wt seawE 25 WA Fele] DA B HERENET

Braised Abalone, Sea Cucumber & Pine Mushroom with assorted seafood Sauteed Scallop with Assorted Mushroom
Hict & 22 IS HES ol BE HE JSe 54 gal 153 Jtelu|e} 2, MM HAe] Fo| Motels HME Rz
(small) w 90,000 / k(Big) w 120,000 (small) w 55,000 / x(Big) w 70,000

TEA Nk FEEA Fe BR-RRRE
Stir-Fried Assorted Seafood & Vegetable Sautéed Egg White with Conpoy
87kx| T3t st ohZahl ot HE 53 27 152 Brfet S22 Mo Hust go] YEol #XAl Q2
N(Small) w 50,000 / x(Big) w 67,000 (small) w 45,000 / x(Big) w 58,000

* A Med IS (2819t or 425t & 1)

7] olml Al = AA AT Hl 7%t dold F AFH T @ Al YA i j w25t
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Vermicelli, White Pepper Corn, Shrimpé& Scallion in Clay Pot

wio] ohifet F0/9 A4S ML, HXIA &5 HO|42|S FAENN 52 4 2l HXI4 22|

T (o] = 1T

27T AN FREER
Deep-Fried Prawn with Assorted Peppers in Chili Sauce
B0| Z2 £H 1IaAt Mol BT SHO| AF2 Q2

\small) w 50,000 / x(Big) w 67,000

7] ol A= AA AF ek oha ol = JFUt @ Al 24 A H j ufj 25t

o b7 hy
2 Tl A9 - FRRIBER
Saut'eed Prawn with Dried Chili & Cashew Nut
OfatA A9 AR 218 SHO| 2EQ 22

\small) w 50,000 / x(Big) w 67,000



F /33l4 Az e R @CrEE BlE I MY EFDHIFR

Sautéed Prawn Ball in Sweet & Spicy Sauce Deep-Fried Prawn with Lemon Mayonnaise Sauce & Almond
IHEet &a|2Act Moo E2I3 SFO| YFQ 22 1ASED ASESHOFEE 2|2 IRA AL M0 Z2E SF0| dE 22
N(Small) w 50,000 / x(Big) w 67,000 A(small) w 50,000 / x(Big) w 67,000

H — =) =] R N
o UL FARS - BN =# 74 S| & ghgt =2 2| E} - EaHRE
Sautéed Seafood with Shredded Beef & Vegetable Braised Seafood Served with Crispy Rice
a2 AL MMES IS got FitE T7HR| siAtE S Bt Bottt HE £ |8
AMsmall) w 50,000 / x(Big) w 67,000 /(small) w 50,000 / A (Big) W 67,000

X.0 oJ3F= 1 - X. 0 £ 5 @ QA HEAF MR

Deep-Fried Shiitake Mushrooms with Shrimp MianBao Xia
METE 8| AMEE B2 50l WS HE4 22 L A 42 58 F2A M2 MESIK 52

N(Small) w 49,000 / x(Big) w 62,000 (4pcs) w 35,000

7] olml Al = AA AT Hl 7%t dold F AFH T @ Al A il j i3t
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Sauteed Diced Beef with Sliced Garlic & Black Pepper

YU FE AAE HERAS oHt B 259 21| 22

vsmall) w 50,000 / x(Big) w 67,000

371 oA = AA Ag vl v ol d  JFHH Al 1Y A 57 j ufj 25t



&4 207 948  mEsn @ 4117 QHA qlitto]| B2l - HEE4 M

Sautéed Sweet & Sour Sauce with Beef Sauteed Diced Beef with Endive
202 2 4510] S BER(2 A17| B4 SEaig Qlcto|met £2 41| OIS B el BHEA 2|
Jv(small) w 50,000 / x(Big) w 67,000 (small) w 50,000 / x(Big) w 67,000

Qi 8% BRI A4 tfg} A1) RS REMAR

Poached Sliced Beef in Spicy Soup Sautéed Sliced Beef with Scallion
gt ArE |40 I2|AY HO|=0| EX| D2tAAE E2 2] SLA Choket 20718 2 7S Eot Fordt 22|
w 45,000 7\(small) w 47,000 / x(Big) w 64,000

HAEA - B EITATF
Stir-Fried Meatballs and Vegetables
CHEl 277] 2tAfet OFE RERA E0{tH 22|X|'2 LHAptA

N(Small) w 47,000 / x(Big) w 64,000

37) olul A= AA Azl ek tha ol d < AFH T @ Al YA i j LS



OIAAE 2SR A|FAF 23T - ERELRTEEHEREERS
Baked JeJu Pork Lip with Mala Sauce
H7HE WX YA T Z ol HFM TR O2tAAS BN

w 55,000

7] olE AL A ABlTst o Aolg 5 isun @ A1uA A g ey
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Sauteed Spare Ribs with Aged Black Vinegar & Lychee
MBLZE SxAAS} ALY LIX|, ¥2E B3 3| 25 22

w 40,000

=] A0 N
Fol|A] B LA
Sweet & Sour Pork In Shanghai Style
19911A0]| Ehdliot S2| AR Ho|=gte] HEHY B4

=5or=2

7)\(small) w 40,000 / k(Big) w 52,000

7

I ThlO |z
Q 2= Sut8 wHEm
Stewed Pork Belly
agtle] x2| TS AM BES A0 YOl A ExI D] 28]

/\(Small) w 45,000 / k(Big) w 58,000

| ool A A AF 79 s ol & 4 Giek @mqﬂ Wi g e
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General Tso's Chicken
HCER H1V|E ENIEAAQL YEM ZHHOZ ZE{th 3K

w 42,000

7] olm A= AA Azl ek tha ol ¢ eyt @ Al 1Y A H j ol
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Sichuan Style Spicy Fried Chicken Deep-Fried Chicken with Garlic & Red Peppers
AR f2|of AX|Ql 4 X|He| HAILE = Mdet Huv| 22 HEAPSHA S| AW H17|E +8 2Z3 LA Fotd 22
h(small) w 40,000 / x(Big) w 52,000 (small) w 40,000 / x(Big) w 52,000

2 cim 2] s So|E A2 S] A4 BG BRI

Deep-Fried Chicken with Hot Pepper in Soya Sauce Sautéed Chicken with Cashew Nut
Mrhntel D%, BHASPA SIHE 0718 ZEAAe s 5] 22 222 H17|E 20|E 242 ot 22l
(small) w 40,000 / A (Big) w 52,000 \(small) w 40,000 / A (Big) w 52,000

7] olml Al = AA AT Hl 7%t dold F AFH T @ Al YA i j w25t
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Lamian with Peanut Sauce in “Sichuan” Style
2, T2, A%, BYt S T2 S 32 B2 4 U A7HEA s

LAy CA S M =

w 14,000

7] olm A= AA Azl ek tha ol ¢ eyt @ Al YA e j ufj 25t



o|H|g| T AH|o|3 AP - FEIIFFLLFITLHERA VEEE

Rich Brown Sauce Noodle with Iberico
TE2|E HAxtE o|H|2|ZE FHGHAH 22 Z2|0|Y XEFH

w 20,000




2 0tet SSEHA - m) 1| kB P

Soup Noodle with Sliced Beef in Sichuan Style

SE2i2 A171% 0hES OR2tAAl ol Mokl AN 5

w 18,000

F AP A S BERAIEAE
Soup Noodle with King Prawn in “Sichuan” Style
YAl B ST ATst 849 90| Aokl Eel

2CC JT

w 23,000

PN AMETH - me7mE

Soup Noodle with Sea Cucumber, Shrimp & Vegetable, Pork
Eix| 7)ot a2 S CHHER ARIHE S5 Zof Al Sto] 2Fel &

w 18,000

F7A SE R epe R

Soup Noodle with Seafood
M| S22 FHHA 42 wE

w 16,000

=] . N 4=
@ A AP - LElrEE
Noodle with Minced Pork & Onion in Spicy Sauce
£ 90| SHFET DAEOR Ropul HE AlofA] Kie

w 12,000

7] ol A= AA AF ek oha ol = JFUt @ Al 24 A H j ufj 25t

Q 2TERE B2 SU AN WRIFEE

Minced Pork and Noodle in Rich Brown Sauce
22/592 RO MMYS Cigt SUIRHEY

mea=E

w 12,000



ArelebH - eSS HRE

Lamian with Hot & Sour Soup Plain Noodle
MEoHZS M2ieol i o] B E71 H|A 2ol gt 40| Hrulst gto] S5 HXIA gu

w 15,000 w 10,000

Q =715 vl - R R R E Al A 2| 7] AT - BRI E

Dried Lamian with Spring Onion Oil Stir-Fried Noodle with Pork & Vegetable in Shanghai Style
A3 TP|E AA0]| §S S Hlbe st up SX| 2712} ZHE OFHIE 2420 Hoth HX|A =5

w 10,000 w 19,000

=] =] = e) N
gl A SHAME X} - LisiEEL
Stir-Fried Noodle with Seafood & Vegetable in Shanghai Style
SHAtE3t OFKHE 2 A0 FOHH HX|A £5

w 22,000

7] olml Al = AA AT Hl 7%t dold F AFH T @ Al A il j i3t
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52 tA AZ Bout i @
Fried Rice with Crab Soup

52 tiflate] AMzt0] Molgl HERIS AL £

L]

13

w 19,000

7] olm A= AA Azl ek tha ol ¢ eyt @ Al 1Y A 57 j of -5t
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X.O sauce Prawn Fried Rice Topped with Crispy Rice
+H X.OLAZ J0HH M9} B Ao} S| AH
+EX|E 5oz 250l HXA j=g Bk

(Al ==

w 19,000

2 OAAF FARS G #4041k

Rice with Sea Cucumber, Crabmeat & Vegetable
B2 U CHIZS siie] Akso] Mol By

[Lyly—]

w 19,000

J ol dHt- & mFIR
Rice with Braised Eggplant

ofgang BOIE L 4 Yk HoRi2 N By

w 16,000

A gk fHRiEER

Rice with Assorted Seafood
871X st sfL=S FOHH HEY

w 24,000

yot= A2t Agel DAB0| ol MR B2y

A Al 35 MoER
Fried Rice with Shrimp & Egg

w 15,000

37) olul A= AA Azl ek tha ol d < AFH T @ AU A 5 j LS
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“Yang Zhou” Style Fried Rice Vegetable Fried Rice with Deep-Fried Pork Meat
AR K49} MIF S0{7t ME XAl il 2out HHALSHA| S EHX| Zu|Atot kupol OFsAAS ZEQ 531
w 16,000 w 18,000

A AR Bkt i ohkR R RS @ 7T T B3 FNEALIR

Fried Rice with Braised Beancurd with Minced Pork in Spicy Sauce Fried Rice with Dried Capesante & white of an Egg
HAAZ BSuD U2 OlELE sl ZS9l AA ol 722 358 Hoele A B0l ABRE 25 WA gou
w 17,000 w 20,000

7] olu| A= AA AF ek Tha ol = JFUTH @ Al j f -5t
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=Rl onl L T S Kok
Brais
Sutg

ed Beancurd with Minced Meat in Spicy Sauce
to| ZIgt S0jof HEFo| HE2{R oto] YFQI OtmtRR

\small) w 25,000 / x(Big) w 35,000

7] olm A= AA Azl ek tha ol ¢ eyt @ Al YA e j ufj 25t
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ol37HA] BT HIERI B3 FEN A AR

Braised Egg Plant with Spicy Sauce Sautéed Vitamin Vegetable
ojga2o 0| L2 £ A= OfM 22 OFs or X.0220f HEFRIS S| FoteH o Q2]
w 20,000 w 16,000

* AA M 7Hs (OHs or X.0AA B 1)

y, = O . 3 A5 O . FE=EL g S A
6]7<:)]ZH ‘-,E-l"ﬁ‘ ' d\@/&?ﬁg X.O _4\_./_\.9]' —6—/“:] ZH %—'ﬁ' : ﬂv]iEd@‘;ElL,\i
Sautéed Bokchoy Sautéed Water Spinach with X.O Sauce
OhS or 2422 Hopl S| T oftf 22| £ X.02AZ HopdH LIl 4] optf £
w 16,000 w 22,000

* AA MEH IS (OHs or BAA EH )

_:‘rrﬁ."'.
r_--dl-'

¥ T S

A& = = = o N —
X.0 &2 29l dH] 22 X 0BLRE AR AT & NI ARYEES
Sautéed Romaine with X.O Sauce Served in Hot pot Sichuan Style Sautéed String Bean with Minced Pork
M X.0LAZ FOotH 2HQIS AR AR E7|= ofxff 22 OfAtgh I 21t} sjX| 07| S B FobdH HX|4 ofxf 22
w 22,000 w 27,000

7] olml Al = AA AT Hl 7%t dold F AFH T @ Al YA i j w25t
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BOIA} AT T ARAT ERETHR

Black Sesame Chewy Dumpling in Ginger Soup
SRR O DA MM MZATO| T3Pt Yol AIEA CIHE

w 9,500

7] ol A= AA AF ek tha ol S JFUT @ Al A 5 ) of -5t
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5 9l7} biBE
Black Sesame Chewy Dumpling
SolX| 2 ObE T ASH XM

w 9,000

]| \ﬁ #
Al CIME

 ER ERER,
Red Bean Pancake
YES BYZ0| S0i2 47}

G O VEL
(6Pcs) w 8,000

35t EFHE A3 kR

Sweet Rice Punch with Shang-Ha Farm Blueberry
Yotz SFH|EIZ BHE ot=o| tE CIHE A3

w 4,900

SEN : EESERLEY R

1A= AA Al 7 ek tha Aol g
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O|H| A (M) (330ml) YEBISU 10,000
XLt (&) 330mi) TSINGTAO 9,000
AP Z () (330ml) SAPPORO 9,000
st 2} (&) (330ml) ALHAMBRA 8,800
S2IRE (8) 330ml) KLOUD 8,000
E|2} (&) 330ml) TERRA 8,000

Korean Liquor 3t=3

HEXE 360ml) CHUM-CHURUM 6,500
Eols =2l zeom) CHAMISUL 6,500
XIZ20|XEH 360ml) JINRO 1S BACK 6,500
MZ (360ml) SAERO 6,500
3R (259 (375ml) HAWYO 25 25,000
3R 419 200ml) HAWYO 41 30,000
3R (41°) (375ml) HAWYO 41 55,000

Beverage 2=

22} (350ml) PEPS| 3,000
AFO|C} (350ml) CIDER 3,000
HZ 22} @som) ZERO PEPS 3,000
O 32| 2lE] 25X} 300m) KOMBUCHA 4,000
IH| 2| 0f] (330ml) PERRIER 5,000
Of|H| & (500ml) EVIAN 5,000
AHHIY| 32| L (500ml) SPELLEGRINO 9,000
A2 (200ml) ENYO 2,000
wha 2 HHA OHH[2|FHe AMERICANO 3,000
e Z HFAI OFO|A O} 2|7He ICED AMERICANO 3,500

37) olul A= AA Azl tha Aol < AFH T @ AU A i
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inese Liquor &3 F
Z= (100ml)
=)

FE|E 375ml)

S
=3

HH OfH om

= (375ml)

o F M b

ot

=
o =
AZ 34° @450ml)

=
U

2F (250ml)

ot

FCH= (375ml)

7}2= (140ml/ 500ml)

2 Ok 02
I

=
EfL<F (250ml 7 500ml)

rat

A

g o
L]
N
=

o

3

~

u

(o)}

o

3

B od  HA
MO of

FX| 2k 42° (480ml)
Q@ 2FoH (500ml)

2= OLE}O| (500ml)

Glass Wine Z2tA 2ol
SHa 3| M| 2HF 24| Abls

)

Half Bottle Wine SIIZHIE 2}

T7k2q| CEIEE AER| 2|SEA Red

2t LA E Red

S2)0] 4|5 22, BEAS whie

LITTLE LANG

SHUNPIN LANG RED

SHUNPIN LANG BLUE

SONG HUA JIANG JIU

JAEGALRYUANG

YANGHEDAQU

CONFUCIUS FAMILY

YAN TAI GU NIANG

TIAN JIN KAO LIANG

CHU YEH CHING

KINMEN KAOLIANG

GUYUELONGSHANN 10 YEARS

HAIZHILAN

TAINZHILAN

WULIANGYE

KWEICHOW MOUTAI CHIEW

D’ALAMEL CABERNET SAUVIGNON

DONREY SAUVIGNON BLANC

CARE TINTO SOBRE LIAS

7] ol A= AA AF ek oha ol = JFUt @ Al 1Y A H j ufj 25t

10,000

30,000

50,000

35,000
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D’ALAMEL CABERNET SAUVIGNON

UMANI RONCHI, VIGOR

ALTA VISTA, PREMIUM MALBEC

JOSH, CABERNET SAUVIGNON

LAPOSTOLLE, CUVEE ALEXANDRE CARMENERE

DUCKHORN, DECOY MERLOT

MOLLYDOOKER THE BOXER SHIRAZ

ROBERT MONDAVI CABERNET SAUVIGNON

VINO NOBILE DI MONTEPULCIANO

DOMAINE BARONARQUES

DOMENICO CLEFICO BAROLO

DONREY SAUVIGNON BLANC

UMANI RONCHI, VIGOR

JOSH, CHARDONNAY

PALLISER, SAUVIGNON BLANC

PIEROPAN SOAVE CLASSICO

BLACK STALLION, CHARDONNAY

CHABLIS 1ER CRU LES VAUDEVEY

VALLEBELBO BRACHETTO

CONCA D'ORO, PROSECCO CUVEE

40,000
45,000
50,000
58,000
70,000
90,000
90,000
135,000
108,000
125,000
145,000

39,000
45,000
58,000
68,000
75,000
90,000
98,000

35,000
39,000



Where We Are Now
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Outlets in
Seoul

. Dining ‘ Casual Dining

Over15 outlets across
Major Cities in South Korea
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Outlets

A2| AL H0|= 2L
Crystal Jade Key Regional Award
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Best Chinese Restaurant Best Eatery for
Good Service

<Michelin Guide Seoul '&=H A EZM-2017~2023>
<Michelin Guide Singapore - 2016>
<Michelin BIB Gourmand Award Hong Kong / Macau - 2010 ~ 2014>

<Reader’s Digest - Trusted Brands (Gold) Family Restaurant - 2009 ~ 2014>

<Best of the Best Culinary Awards - 2014>
<Singapore Prestige Brand (SPBA) - 2009 ~ 2010>
<Superbrands Singapore’s Choice - 2009 ~ 2013>
<ZAGAT 2010>
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