SHANGHI
COURSE MENU
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Shanghai Lunch Course
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Shanghai Special Course A
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Shanghai Special Course B

CRYSTAL JADE
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Shanghai Lunch Course
(Lunch)
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Steamed Soupy Pork Dumpling
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Sautéed Seafood with Shredded Beef & Vegetable

HIEFR] 2.8 ressnoss

PR IO HEEN R
Sautéed Vitamin Vegetable with Minced Garlic
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Sweet & Sour Pork In Shanghai Style
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Noodle or Rice
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Dessert
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Shanghai Special Course A
(All Day)
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Steamed Soupy Pork Dumpling
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Crabmeat with Braised seafood & crispy Rice
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Sautéed Prawn with Special Sauce
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Sautéed Sliced Beef with Mushroom & Black Pepper or Sautéed Sliced Beef with Scallion
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Noodle or Rice
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Dessert
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Shanghai Special Course B
(All Day)
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Steamed Soupy Pork Dumpling
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Braised Seafood Served with Crispy Rice

ofFEL Al
OBMR L5
Deep-fried Shiitake Mushrooms with Shrimp
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Sautéed Sweet & Sour Sauce with Beef or Dishes of the Season
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Sautéed Bokchoy
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Noodle or Rice
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Dessert




