TERRACE DINNER JULY 29TH

C HINA

A MUS SE-BOUCH E

Peking Duck
Peking Style Duck Breast on Scallion Pancake with Black Bean Sauce

FIRST COURSE

Sesame Ginger Noodle Salad
Soba Noodles with Julienne of Sweet Peppers, Scallions and Napa Cabbage

Roasted Cashews and Lime Ginger Dressing

MAIN COURSE

Sichuan Chicken
Chicken Breast Supreme Rubbed Sichuan Peppercorn Salt, Stuffed with Fresh
Aromatics and served with Hainan Rice and Baby Shanghai Cabbage

Pan Jus

DESSERT COURSE

Trio Dessert

Steamed Asian Pear with Rock Sugar
Fried Milk
Walnut Crumble Cookie

$46.95 Person Plus Applicable Tax



