X’SMENU 1 $50/ PP (min 6 people)

X’S MENU 2 $85/pp (min 6 people)

Prawn and Pork Shumai
BRI RNIES

Peking Duck Pancakes (2)
miSE e

Salt & Chilli Calamari
i EE

Salt & Chilli Soft Shell Crab
BB R R

Honey Pepper Beef Fillet Cubes
B

Szechuan Chicken (Spicy)

7o) 1IZEA

Mongolian Lamb

EE S

(v) Stir-fried Mixed Vegetables
KD RESE

Phoenix Fried Rice & Steamed Rice
B R & 45 B R

Mango Pancake

TR

Fresh Fruit Platter
KR 5

Steamed Scallops with Vermicelli in XO Chilli Sauce (1)

XOM #42& T F

Peking Duck Pancakes (2)
miSE

Crab Claw in Prawn Minced (1)
ERid s

Salt & Chilli Prawn & Calamari
hYEE &R

Jumbo King Prawn in Chilli Bean Sauce
ERARE

Pan-fried Lamb Cutlet in Chilli Garlic Flavor

B EESRUNEHE

Steamed Coral Trout Fillet in Chop Chilli Sauce
R ZE AT

(v) Stir-fried Snow Pea and Broccoli
R

Phoenix Fried Rice & Steamed Rice
BN B & A5 H R

Fried Ice Cream
JEE AL

Fresh Fruit Platter
KR 5



X’SMENU 3  $120/ PP (min 6 people)

Vegetarian Banquet Menu  $45/pp  (min 6 people)

Steamed Scallop and Caviar Shumai
wRHEE

Peking Duck Pancakes (2)

THSE

Duck Meat San Choi Bau (1)
BRRAEXE

Salt & Chilli Prawn & Calamari

HEE &£

Quail Maryland in Three Cup Sauce
= 8535 R

Lobster in Garlic Butter & Black Pepper Sauce
Served with Chinese Bread Roll

Bl HmBRIRECIR 45

Fried Coral Trout in Sweet & Sour Sauce

FRERE DT

Pan-fried Wagyu Beef in Roast Sesame Sauce

BRI Z R

Crispy Skin Spatchcock in Shandong Sauce

LI SR EE

(v) Braised Mushrooms and Broccoli

SR\ P RR T

Phoenix Fried Rice & Steamed Rice

BN R &4 B iR

Red Bean Pastry with Ice Cream
T EHRER

Fresh Fruit Platter

KR

Vegetarian Spring Roll

Steamed Wild Mushroom Dumpling
HE R

Salt & Chilli Tofu and Pumpkin
WE—AZEHEN

Mushroom Omelette
BETER R

Eggplant in Spicy Sauce
BEMT

Braised Pan-Fried Tofu with Vegetables
BB

Braised Mushrooms and Broccoli
BRI\ RS

String Bean with Preserved Olive Leaf
BxXmET

Vegetarian Fried Rice & Steamed Rice
FIER&EAAE B ER

Red Bean Pastry with Ice Cream
T EHRER

Fresh Fruit Platter

KR



