A R
GOUQI THREE COURSE SIGNATURE SHARING MENU

108 per person

Starters

L\ P
Supreme Royal Dim Sum Platter
DR A RV D
Crispy Aromatic Duck Salad
[LiSAR 70
Deep-Fried Softshell Crab with Curry Leaf Dressing

Intermediate
(128 supplement charge per duck)

RASA R B
Legendary Peking Duck

FEE B EE (BEHR )
Course 1. With Home-Made Pancake
M FAE SR
Course 2. Minced Duck Lettuce Wrap

Mains

IUEEE =M%
Claypot San Pei Chicken with Thai Basil
< LS AU AR
Angus Tenderloin Beef with Black Pepper Sauce
WK T A ARAREE 11
Chargrilled Silver Cod with Yellow Bean Sauce and Passion Fruit
H‘j‘é\ )lb%
Seasonal Vegetable
e IR
Golden Egg Fried Rice

Desserts

MBIy 1. R ST
Dark Chocolate, Matcha and Goji Berry
W PGB
Pineapple, Thai Basil and Old Bush Yunnan Tea

BEE
Goual



