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Chinese New Year Dinner Menu

- §# ™ Restaurant de Chine Appetizer Delights
= 3 ﬁ$ 5 #§ Marinated Pigeon with Huadiao Wine
B2 E R

% # "% * & Barbecued Kagoshima Chami Pork
1) o ,é’r? 4. Marinated Fresh Abalone in Spiced Soy Sauce

fﬁ“ Fk & % Marinated Sea Cucumber with Sichuan Peppercorn and Chili Oil

FEHF (2P RED)
Double-boiled Fish Maw Soup with Ground Almond

;}}, ?ﬁ 45 B (‘% _ri%‘—l—.)]?&fk p;r>

Braised Pig’s Tongue with Dried Oyster and Sea Moss

TR G ARG

+ 7 & %)
Braised Eel with Plum in Black Bean Sauce

EHFEGTRLR)
Roasted Crlspy Chicken with Honey

ol FA(AERFT)
Braised Seasonal Vegetable with Bamboo Pith

I FEE V(R § Ao v 42)
Fried Rice w1th Goose Liver and Wagyu Beef in Casserole

T T X (=2 FR)

Red Bean Cream Soup with Glutinous Rice Dumplings
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G/F, 13 Stanley Street, Central, Hong Kong
Tel: (852)2595 0808 Fax: (852)2595 1168 Email: info@restaurantdechine.com
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B2 kA (#42)
Marinated Assorted Dried Seafood with Eight Treasure

REFA (LI wE)
Braised Snake Soup in Traditional Way

IEMA (M RETER)
Scrambled Egg with Lobster and Bean Sprout

£ E G AT 2REE)
Braised Garoupa Fin in Traditional Way

%%ﬁiﬁ(%%%ﬁﬂm
Braised Lamb Brisket with Bean Curd Stick and Bamboo Shoot

TR (B ERERNEY)
Braised Seasonal Vegetable with Pigeon Egg

FIT R R (F Ak P Fe )

Braised Inaniwa Udon with Abalone and Pork Gravy

ERBR(ZLEFFZR)

Glutinous Rice Dumplings with Red Dates Served in Ginger Soup
HK$ 18,880 £ *+ = i= #*
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G/F, 13 Stanley Street, Central, Hong Kong
Tel: (852)2595 0808 Fax: (852)2595 1168 Email: info@restaurantdechine.com
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WohRW R (FRBRERE)
Baked Crab Shell Stuffed with Hairy Crab Coral

N - E-IEE TRy

Braised Superior Shark’s Fin Soup in Chiu Chow Style

FRE G ORI R LA LAgY)
Braised Whole Abalone and Goose Web with Premium Oyster Sauce

BB (GFEALE)

Steamed Fresh Spotted Garoupa with Premium Soy Sauce

BEFE(RY A8

Braised Pig Trotter with Premium Oyster Sauce

T ETZ (i)
Braised Pea Shoot with Conpoy

TR R (ERE )
Rice with Shredded Fish Maw

& R B (8 gye))
Double-boiled Peach Resin with Fresh Milk
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G/F, 13 Stanley Street, Central, Hong Kong
Tel: (852)2595 0808 Fax: (852)2595 1168 Email: info@restaurantdechine.com



