chefs Seasonal Specialties
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Chrysanthemum coronarium and Jellyfish salad. Stir fried hokkaido oysters with sweet and sour sauce burned sichuan pepper flavor
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Sichuan stall taste hand baked summer roll.(2pieces) Home made soft bean Curd with Milt hot and Chili sause.
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Fermented soybean paste pickled dried meat. Old pickled radish and duck soup.(1Person)
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Shrimp stick spring roll with Sichuan truffle.(2pieces) Rice topped with thick starchy shark fin, dried scallop, and Chinese cabbage.
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Smoked dried meat and chinese cabbage vermicelli hot pot. Sichuan food stall Specialty soup noodles.
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Stir fried smoked dried meat and seasonal vegetables. Baked spring rolls with custard and strawberries with coconut icecream.
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