i HAGRER
GOUQI NEW YEAR’S EVE MENU WITH A GLASS OF SPARKLING WINE
(Minimum 2 people to share)

128 per person

0\
Supreme Royal Dim Sum Platter
LAY Ot
Deep-Fried Softshell Crab with Curry Leaf Dressing

RAHA ST BTG
Legendary Peking Duck

FEE FlEHIF R
Course 1. With Home-Made Pancake
o A e A
Course 2. Minced Duck Lettuce Wrap

LB BE =M
Claypot San Pei Chicken with Thai Basil
S TR T RR AR IR
Angus Tenderloin Beef with Black Pepper Sauce
AR Si e
Chargrilled Silver Cod with Yellow Bean Sauce and Passion Fruit
Hﬂ‘/&\ th% &
Seasonal Vegetable & Golden Egg Fried Rice

TR, BZMREEER
Mango, Black Sesame and Passion Fruit
BRIy, RSt 1
Dark Chocolate, Matcha and Goji Berry
WE . FEEEERE R
Pineapple, Thai Basil and Old Bush Yunnan Tea

EE
Goual



i HAfiEEE
GOUQI NEW YEAR'S EVE MENU WITH A GLASS OF CHAMPAGNE
(Minimum 2 people to share)

182 per person

R\
Supreme Royal Dim Sum Platter
LAY Ot
Deep-Fried Softshell Crab with Curry Leaf Dressing

5 LU S
Legendary Peking Duck with Oscietra Caviar
PR PR T8
Course 1. With Oscietra Caviar
FEE B (R
Course 2. With Home-Made Pancake
M FAE SR
Course 3. Minced Duck Lettuce Wrap

JUREE =M R
Claypot San Pei Chicken with Thai Basil
e 2R T RR AR MR
Angus Tenderloin Beef with Black Pepper Sauce
WG T A RARIE 11
Chargrilled Silver Cod with Yellow Bean Sauce and Passion Fruit
2K & HEEDR
Seasonal Vegetable & Golden Egg Fried Rice

TR, BZME AR
Mango, Black Sesame and Passion Fruit
RIGy . RS M T
Dark Chocolate, Matcha and Goji Berry
HE . DYEZHERRE R
Pineapple, Thai Basil and Old Bush Yunnan Tea

EE
Goual



