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FOOD PHILOSOPHY

With Fei wae hope Lo open o gotewny Lo the beouty of Chinese cuising, o culinory trodition os graot and

powerful os any. Dur Chinese chefs specialize in Ihejiong, Contonese & Sichuon cooking.
The guest is to bring those unoltered Navors of China Lo
Seondinavio, and let you savor this ancient yet ever-chonging modern dynomic cuisine.

For thaot true Chingse experience, wa wish that you enjoy your meal just like in Ching, with on array of
dishes of different Movors, extures, ond temperatures, oll shored with friends and family. Take o leap,

sprend your wings, ond do 0 our nome Fai stotas; fy!
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# ATz THREE TREASURES 95

Stort your journey thraugh Chino with
three different Movors Lo Lickle your tongue

HEmT EEEXK ONER
Ouojioo chicken, fried peonuts & Sichuon pickles

mIGEE, FRE, Sm=Xa8
Sichuan pickles, molo olives & solmon in red oil

#4F STEAMED RICE 45

“1 % gm ik The food of Sichuon is the most dromaotic of oll Chinese
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cuisines. Mountaoing of dried chilies ond mouth numbing Sichuan peppers produce the Novor
mola - numbing ond spicy, the dominont faotures of this cuisine. Howaver, don't be intimidoted.
The anchonting complexity of compound flovers will have you sweating for more.

Mopo tofu :ap!:'anaf veg

L E T B e e o A At A A S AN S 265
Mouth waotering chicken

chili oil, sesome poste & Sichuan pepper ... ... 165

Gongboo chicken qyntqins nuts

peonuts Bt ehillee -2 285
Wontons in red oil

8 A e A I AT P 165
Muolo lomb

(R L A A AT AR 265
Chili cod

AR W B OO IS o e i, 228

Queen of Sichuon noodles optional veg
BB O B NI < o e 185

Figh-fragront king oyster mushroom ..,
nieked-chillas B aaanan IR - 185

Ory fried runner beons optisnal veg
1 1 A e e o o A A o s 185

f, o
Zbcipney cuisine
Around the Yongtze river delto on Chino's eost coost, o touch of sweetness lilts the mild oromos
of the locol dishes. The abundance of fresh water sources ond oceon coost ollows this ragion
to axcel in both fresh water hish ond seofood. Soy souce broised dishes ond swest Morol llovors
anchont the polate like the sporkling lights on the Shonghai skyline.

White jode shrimps

napn cobhanga § hat- 80U S0UGE .. o .. oLl Lll 160
Fried shrimp coke

watar chastnut B royal 8oy SOUCE. - <. . ..o iit i 165
Shonghoi smoky seo boss

L U A e A P S 225
Fried scollops

e A A 295
Crispy bells

R B T i o 185
Floming broised beef

B T BB BN S A 350
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FF & EFE Wosobi shrimps

T T g A A A e A A e A A A 275

EZWESEE Springrolls ..,

BS & Kl

8t ¥ & Chorsiu
F L[ {0 0 1 (0] A A P A S G A S AT A AL L PSS SIS AL S 275

mEAm=79E Stir-fried broccoli
M D e e e e A e i 1656

B FEF{C#im Friedrice aptiona
crob rog

# e er..SSe.nf[.-_

imatkidE Milk teoice creom
with tomaorillo & osmanthu

ﬁ H}: ;d" .'g ;i TE"DW |]EI]I3|"I |EE cream contains nuts
IR L B I B o . 165

| know. |'m o lot older thon | look. At times | oppear

os o womaon, but octually | om o hird. | go by many
nomes - [hu Que, Suzoku, Jujok - but I'm best known os
The Vermilion Bird of the South. I'm dressed in feothers

in five shodes of red; shodes mode of fire

| believe in virtue ond duty, ritually correct behaoviaor,
humanity ond relicbility. | offer eose ond spontaneity,
joy and finoneiol success. Although I'm mostly calm

ond collected, pleose don't misjudge me

| hove guite o temper ond con ensily explode

Then | hove to odmit thot I'm rother selective obout
whot | ent ond where | nest. That's why I'm hoppy to have
found o ploce omong people who seem to oppreciate
my naoture. A ploce with o great view where
| will do my best to ignite the spork. You are more
thon welcome to visit me whenever you like.

Just osk for me.



