Autumn Harvest Feast
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“Wei Lou” Special Cold Dish
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Korean Hanwoo Beef Cold Cut with Five-Spice
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Crab Meat, Caviar
A, Aol B, fa T

Crispy Scallop, Chinkiang Vinegar
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Steamed Fish Fin and Pine Mushrooms, Hong So Sauce
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Peking Duck
BAe9 JdupiER

Steamed Live Lobster with Garlic Sauce
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Sautéed Korean Hanwoo Beef Tenderloin, Pine Mushrooms, Spicy Sauce
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Noodles or Fried Rice
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Chef’s Special Dessert
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If you have any food allergies, intolerances,or religious dietary requirements, please inform our staff.
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Sommelier’s Selection
Wine & Baijiu Pairing
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WINE PAIRING
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Merlot Cuvée Alexandre - Casa Lapostolle
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Gevrey Chambertin - Domaine Jean Fournier
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BAIJIU PAIRING
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All prices are inclusive of 10% service charge & 10% tax
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