Wangjing Boutique Hotel-Dishes Menu

I3 Appetizer

e A IR Ty Pickled Kelp with Green Pepper and Peanuts ¥38
PRAS A 1 Spicy Hairtail Fish Y63
AL Jellyfish in Vinegar ¥88
TEEZA Walnuts and Flower Salad Y48
K FH 9 At 32k Laiyang Steep Eggplant Pieces ¥38
YRR Chicken Feet with Pickled Peppers ¥48
A B Mixed Lettuce with White Mushroom ¥48
FEE /N HE Sweet and Sour Spareribs ¥58
EiRann Spiced Beef Y48
RKIOKRE Refreshing Auricularia auricula Mushroom ¥48
T2z Mixed Pieces of Filiform Vegetables ¥28
Bt R4 White Gourd with Orange Juice ¥28
HKEE Boiled Saline Green Soy Bean ¥28
17K XS, Steamed Chicken with Chili Sauce ¥58
i &k Mixed Collybia Mushroom with Sesame Oil ¥38
R )E Soup
TG 8 SR V) Sour and Spicy Cuttlefish Egg Soup ¥38
I E R 2 Mushroom Soup ¥68
5 pi A ) Stewed Conch with Hippocampus ¥98
A L RS Stewed Old Pigeon with Dendrobe ¥68
1l i D R Royal Kungfu Soup ¥68
SHTKIETES Braised Sea Cucumber with Millet ¥138
HLRFE3E Specialties
MRER A S B4R A Roasted Beef ¥198
P J e M £ Western grilled Rainbow Trout ¥118
SMIEAIN] Mutton Soup with White Juice ¥188
JKEE S B Steamed Fish Head ¥138
NN Jal R Stewed Chicken with Mushrooms ¥128
BATHAEHIRIE Classics
1L S JE A Boshan Tofu in Box ¥28
TR 58 H = Imperial Cuisine Cooked Cabbage ¥68
AKIEER Roasted Mutton ¥188
KRB Mishi Roasted Beef ¥108
Tl Shredded Bohai Fish ¥128
A IEIE TS Braised Sea Cucumber with Scallion ¥288
RPN B Twisted large Intestines ¥y88
o Traditional Stir-fried Kidney, Pork Liver and
R =1F Tenderloin ¥68




EAT LA BLBRIE Classics

B TR D R Stir-fried Scallops with Black Truffle ¥208
i G — st Hangzhou Style Seafood Pot ¥78
WHWR /N A= ) Fried Beef with Pepper, Hunan Style ¥58
I by & JR U BR Baked Shrimp Balls with Mala Sauce ¥88
FAE/NFLF Deep-fried Meatballs ¥48
EARESE AN Y Stewed Bacon with Bamboo Shoots and Tofu ¥48
X0 1535 ke Fried lotus Root with XO Sauce ¥68
MR N e 2 Prawns in Broth with Asparagus ¥68
U ZIEA Confucian Temple Braised Pork in Crock ¥88
14 ZE 2 i Stewed Brisket Pot ¥108
IF =L R E Stir-fried Snail Slices with Chinese Broccoli ¥138
LESE IR BR Fried Shrimp Balls with Bean Sprouts ¥128
I\EAT SR Stewed Chicken with Eight kinds of Mushroomg ¥138
B RN /N 2E A Fried Australia Veal with Scallion ¥168
B FAE Stewed Assorted Seafood Soup ¥168
AR RN Stewed Prawns in Tomato Sauce ¥188
A+ S Cooked Abalone with Potatoes ¥288
5 F KR R A Stewed Turtle with Venison ¥328
£ Fish
AL Mandarin Fish (Steamed, Sour Soup, Boiled) at today's price
e Turbot (Steamed, Grilled,Garlic) at today's price
B 2 215 £ Wild Yellow Croaker (Pot Collapse, Braised in at today's price
Soy Sauce)
4 7Kk P Seasonal Reservogr0 51;2 lfe(;llapse, Braised in at today's price
TS Vegetables
24 4. Chrysanthemum (Stir-fried, Garlic) ¥48
|Eq/E A Baby Cabbage (Boiled, Stir-fried) ¥48
[i=via Broccoli (Stir-fried, Garlic) ¥46
= Mustard Cabbage (Boiled ,Stir-fried, Garlic) ¥48
JeEs Asparagus (Boiled, Stir-fried) ¥38
] IR Cantonese Green Cabbage ¥38
i) A1 B S Seasonal Wild Vegetables at today's price
F*#& Staple
IR KIS Jiaodong Big Pastry ¥15
i Ak Jiaodong Buns with Meat ¥18
FHe1H Hand-Made Noodles ¥12/Bowl
fif £ 7K1 Spanish Mackerel Dumplings (boiled) ¥58
=EIKAR Three Delicacies Dumplings (boiled) ¥48
P S2 7K A% Wild Herb Dumplings (boiled) ¥48




