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“Sichuan Dishes and Pastries

S 7 o=
Cold Dishes

# ¥ 4% Cold Dish (Shaped as
Peacock)

# ¥ 4% Cold Dish (Shaped as
Lotus Flower)

gt % 45 Cold Dish (Shaped as

Butterfly)
5 75 Loosen Chicken Meat
with Pepper Sauce
% B B Sliced Pork in Pounded
Garlic




B K Bf & Gizzard and Liver with
Wild Pepper and Se-
same Sauce

2 pk % K Maulti-flavour Chicken
Slices

B % B K Sliced Pork Kidney with
Sesame Paste

4T B 3 T Diced Chicken in Ca-
yenne Oil

B B 4 @ Beef with Orange Peel
2 ¥ # & Cucumber with Ginger
Juice
i B # Pickled Piemento
(Cayenne Pepper)
t ¥ 8 Bk 3
Delicacies
4 Hk f& 2% Braised Bear’s Paw
vk B¥ 3 3 Bird’s Nest with Crystal
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Sugar
R B # 3 % Bird’s Nest Soup (Shaped
as Phoenix Tail)
Zr | B f5  Steamed Deer Sinew
X ¥ @4 H Fungus with Crystal Su-
, gar
8 H 2 % % Fungus and Sago Soup
(Shaped as Pearl)

¥ % 8% () Mandarin Fish with Egg
Whites  ( Mandarnn

Velvet)
W W\ # ({&)f Mandarin Fish (Shaped

as Cornet)
X & £
Poultry
& ¥ #H ® Braised Duck with
Spiced Cabbage
F B B F Fried Spiced Crisp Duck
A d B F Cold Duck in Jelly

e 3 °




B & B F  Fried Boneless Duck
i M B -F Duck Wrapped in Lotus
Leaf
B & ™ £ Plain Stewed Duck Strip
WO 1 3t Braised Duck with
Brown Sauce

®/AE XN I Diced Chicken with
Gingko

M HF E b 24 Sauté Chicken with Tu-
lip

X & ¥ J Sliced Chicken with Egg
Whites (Sliced Chi-
cken Velvet)

WM F ¥ Crisp Spring Chicken

£, %  Papillote of Chicken

Y2 F % Fried Spring Chicken

2 %% Smoked Chicken

¥ 3 H Fricassée Chicken Wings

i % #R Chicken Ball in Gravy
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Frog’s Leg (Homely
Dish)
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Aquatic Food
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Sea Slug with Shrimp
Roe

Braised Sea Slug

Sea Slug (Shaped as
Butterfly)

Braised Fish Lip

Braised Fish Maw

Shark’s Fins in Crab
Ovum

Fried Shrimps Served
with Crisp Rice

Paupiette of Mandarin
Fish

Steamed Mandarin Fish

o H o




X % (FE) A
W (M)

BT % () A

W3k % (B &
T K GE) &
7 OW O 4

I

Kl

H B
o (B

T
i

with Cream Sauce

Grilled Stuffed Manda-
rin Fish 1n Net Lard

Braised Mandarin Fish
with Bean Paste

Mandarin Fish with
Pickled  Cayenne
Pepper

Fried Mandarin Fish
with Salt Pepper

Mandarin Fish  with
Pine Seeds

Braised Shad with Green
Pepper

Steamed Shad with Pic-
kled Beans

Crucian Carp in Noodle

Dry Braised Crucian

Carp
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Crucian  Carp and
Turnip Soup

Braised Pomfret with
Crispy Minced Pork

Yellow Croaker with
Yolk Sauce (Amber
Colour)

Braised Turtle in Port
Wine '

Turtle (Shaped as Chry-
santhemum)

Fricassée Bull Head
Slices with Chicken
Fat

Fricassée Clams with Egg
Whites

Sauté Razor Clams 1n
Hot Sauce

Dried Sauté Shelled
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Shrimps

Fried Shelled Shrimp Ball

Sauté Shelled Shrimps
(Shaped as Lantern)

Crab Meat Potage 1n
Crisp Noodle

Fricassée Crab  with
Sweet and Sour Sauce

Dry Braised  Shark’s
Fins

Stuffed Chicken with
Shark’s Fins

Shark’s Fins with Chi-
cken Gravy

Shark’s Fins (Osman-
thus Colour)

Shark’s Fins with Egg
Whites

Stuffed Sea Slug (Béche-



