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Snocks

Sichuan pickles, malo olives
& smashed cucumber

Spring rolls

truffles & king oyster mushroom

White jode shrimp
napo cobboge & hot-sour souce

Xianglo steomed bass
yellow lantern chili & garlic

Stir fried pok choi

garlic frogront

Whipped rose gonoche
rospberry, white chocolate & ten

VEGETARIAN

Snocks

Sichuan pickles, mala olives
& smashed cucumber

Spring rolls
truffles & king oyster mushroom

White jode shiitoke
nopo cabboge & hot-sour sauce

Stir fried pak choi

garlic frogront

Fried rice
seosonal vegetobles

Whipped rose gonoche

rospberry, white chocolate & ten



