LING LONG

RE-FINE DINING

Classical Menu
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‘B'ARE  Amuse Bouche - “Xian”
41 Lobster
S8 | WEZE N | BB Dried Shrimp | Shawo Radish | Marinated
BE  Tofu
BM | %% | B3 Scallop| Crab | Steamed
bid:d Fish Maw
MHIZFR | BELLEIS | 1848 Parmesan | Tangshan Chicken | Sautéed
%KEB  Red Grouper
FEMES | ZMES | K Dross Vinegar | Langzhou Lily | Oil Splashed
MBI Huzhou Duck
BIIE | BE | P& 10 Year Zhenjiang Vinegar | Fungus | Roasted
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Shandong Wagyu +298
Oyster Sauce | Fujian Oyster | Reduced

Wuchang Rice
Yunnan Thelephora | Taiwan Fern | Gradual Simmered

Chinese Honey
Sour Honey | Dark Honey | Sponge

Memory

EH/MIE1680 7T/ I, B 15% RS R, (B—RNREHE—HES)
Menu price 1680 RMB per person and subject to a 15% service charge.
(Only the same menu served for the whole table)



