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GOLD SET MENU
Family Style
IDR 788,000++ / Pax

Min Purchase 4 Pax

APPETIZERS
Dongbei Black Fungus with Dried Bean Curd
BRI ARE

Marinated Cherry Truss Tomato with Homemade Wild Plum Syrup

IKIEELTIEA
Crispy Fish Skin with Salted Egg Yolk
REEER
Crispy Seafood Spring Roll
ffe R EFETFE

SOuUP
Double-Boiled Eight Treasures Winter Melon Soup
NEZ7

MAIN COURSE
Crispy King Prawn with Oatmeal and Salted Egg Yolk

REEEFERE LT
Sautéed Angus Beef with Wild Mushrooms and Black Garlic
FREmREHEN
Stir-Fried Seasonal Vegetables with Sakura Shrimps
1ETEEF RS ER
Seafood Fried Fragrant Rice
BEEIDIR

DESSERT
Chilled Mango Cream with Sago and Pomelo
i H =
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PEARL SET MENU
Family Style
IDR 1,088,000++ / Pax

Min Purchase 4 Pax

APPETIZERS

Dongbei Black Fungus with Dried Bean Curd
BT HRIEARE

Crispy Fish Skin with Salted Egg Yolk
BEHEMER
Crispy Seafood Spring Roll with Cheese

ffe REFEFE T HE

Barbecued Pork with Osmanthus Flower Honey

T R AR

SOUP
Hot and Sour Soup with Shredded Seafood and Scallop
BERERE

MAIN COURSE
Steamed Tiger Fish Fillet with Preserved Radish Black Bean Garlic Sauce
Brn KSR T
Crispy King Prawn with Oatmeal and Salted Egg Yolk

REESIRE FAT
Wok Fried Pork Rib with Chinese BBQ Sauce
XX ERERAE
Seafood Fried Rice with Crab Roe
BEEEF IR

DESSERT
Chilled Mango Cream with Sago and Pomelo

AL
Crispy Sesame Dumpling Stuffed with Aged Tangerine Peel Red Bean Paste

PREZLLE & & BB
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/ DEGUSTATION SET MENU 1
Individual Serving

IDR 1,288,000++ / Pax
Min Purchase 4 / Pax

APPETIZERS

Marinated Jelly Fish With “Shanxi” Aged Vinegar

Barbecued Pork with Osmanthus Flower Honey
Crispy Fish Skin with Salted Egg Yolk

Pan Fried Shrimp Dumpling with Chives

PREEEESL, HTEET R BERMER, EREFIFRUIR

SOUP
Braised Dried Scallops and Crab Meat with Winter Melon Soup
EREENLESR

MAIN COURSE
Steamed Tiger Fish Fillet with Cantonese Preserved Yellow Bell Pepper Sauce

BEWEXRERER
Sautéed Angus Beef with Wild Mushrooms and Black Garlic
BRERmZENFRN
Crispy Rice in Lobster Broth
TAFzfE KAk

DESSERT
Sweet Red Bean Soup with Aged Tangerine Peel
mEMRRLAE D
Deep Fried Pumpkin Sesame Ball Stuffed with Pandan Lotus Paste
BEE=ERZMAHF
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DEGUSTATION SET MENU 2
Individual Serving
IDR 1,488,000++ / Pax

Min Purchase 4 Pax

APPETIZERS
Chilled Cherry Truss Tomato with Plum syrup
Pan Fried Scallop with Salmon Roe
Barbecued Pork with Osmanthus Flower Honey
Deep-Fried Swan Dumpling with Black Pepper Duck Meat

Ikig/NEHN, = XEFRTEF, HEE TR, BRRIEE

SOUP
Imperial Kung Fu Soup
Stewed Chicken with Matsutake, Cordyceps ,and Dried Longan

HEUK7

MAIN COURSE
Steamed Coral Grouper with Preserved Radish Black Bean Garlic Sauce
BRI EAREN
Baked King Prawn with Garlic Creamy Cheese Sauce and Avruga Caviar
BFFhE E TIBABALF
Li Feng Signature Fried Rice
SEATERAToT UM MR

DESSERT
Chilled Peach Gum with Malva Nuts
IKBERKE R R F
Deep Fried Pumpkin Sesame Ball Stuffed with Cheese
BEZ T ZRMAT
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DEGUSTATION SET MENU 3
Individual Serving
IDR 1,788,000++ / Pax

Min Purchase 4 Pax

APPETIZERS
Marinated Jelly Fish With “Shanxi” Aged Vinegar
Barbecued Pork with Osman Thus Flower Honey
Pan Fried Scallop with Avruga Caviar
Deep-Fried Swan Dumpling with Black Pepper Duck Meat

MrERBESL, HIEE T R, BT F, SBRXRISER

SOuUP
Imperial Kung Fu Soup
Stewed Chicken with Matsutake, Cordyceps and Dried Longan

Xz

MAIN COURSE
Steamed Lobster with Hau Diao Wine, Avruga Caviar, Lobster Broth and Egg White
BHPRETERE B & BLT
Sautéed Angus Beef with Wild Mushrooms and Black Garlic
HFEERREH4H
Steamed Coral Grouper with Shredded Pork Meat, Mushrooms and Pork Ham
ZERZERER
XO Seafood Fried Rice
XO&EBEEIIR

DESSERT
Double-Boiled Tian Shan Lotus Seeds Stew with Malva Nuts
RILEEFMLRAF
Baked Puff Pastry with Salted Egg Custard
KRBT D ER
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DEGUSTATION SET MENU 4
Individual Serving
IDR1,988,000++ / Pax

Min Purchase 4 Pax

LI FENG'S SIGNATURE PLATTER
Marinated Jelly Fish With “Shanxi” Aged Vinegar
Chilled Marble Chinese Yam Milk Cake
Pan Fried Scallop with Avruga Caviar
Roasted Crispy Pork
Deep-Fried Swan Dumpling with Black Pepper Duck Meat

PrERBESL, KERAIE, BFRHEF, —AARA, REXERISERER

SOuUP
Braised Dried Scallops and Fish Maw with Bird’'s Nest Soup
ERTERESE

MAIN COURSE
Braised Live Lobster with Garlic Cream Sauce
XSEi+ e
Steamed Coral Grouper with Cantonese Preserved Yellow Bell Pepper Sauce
BEAREN
Slow Cooked US Angus Beef Short Ribs, Oriental Barbeque Sauce

T E
Foie Gras Fried Rice with Wagyu Beef

TR0 401

DESSERT
Double-Boiled Tian Shan Lotus Seeds Stew with Malva Nuts
RILEEFMLREF
Baked Puff Pastry with Salted Egg Custard
KEBF D ER
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