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BRAISED FISH MAW AND DEER TENDON WITH
SHITAKE MUSHROOM AND QUAIL EGG IN SUPREME BROTH

ENXXBEELTARKRERZZLER @ LARZR  BEBE  BRKRER -
YHEFBERPEILRISERERKR  METEX  HEXNEXMWISE -
LIS « BAf - R Al - ARSSHEMEE  OREE  WEREEE » AEXHE -

Also known as the private cuisine of bureaucrats and scholars, Official cuisine features exquisite ingredients
and sophisticated cooking techniques, with a grand and magnificent style. It matured in Beijing during
the Ming and Qing dynasties, integrating the characteristics of Shandong cuisine, Huaiyang cuisine,
and Cantonese cuisine. It is made with high-end ingredients such as chicken soup, deer tendon, abalone,
fish maw, and shark fin, with a mellow texture, rich and aromatic taste, and a perfect blend of freshness.
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BRAISED PORK BELLY WITH GU YUE LONG SHAN HUA DIAO
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The popularity of braised pork originates from the historical and cultural background of Shanghai.
It originated from the prosperity of Shanghai and the integration of various regional dietary cultures
during the Qing dynasty. Combining the sweet and salty flavours of the Jiangnan region
and the stewing techniques of the North, it forms a unique taste. It uses skin-on pork belly
and goes through processes such as stir-frying and braising. It is characterised by a rich sweet and salty taste,
fat but not greasy, and melts in the mouth.
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LAOYOU RICE NOODLES
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Laoyou Rice Noodles are a local delicacy in Nanning, Guangxi Province, and were included in the first batch of
intangible cultural heritage lists announced by Nanning in 2007.

Essentially meaning “old friend”, Laoyou Rice Noodles are said to have gotten their name from the 1930s
when an old man visited a teahouse every day. Suddenly, for a few days, the old man wasn’t seen at the teahouse
because he had a cold. Therefore, the owner of the teahouse made a bowl of hot noodles with minced garlic,
tempeh, chilli, sour bamboo shoots, and pork, and brought them to his old friend. The spicy and sour noodles
were said to have immediately increased the old man's appetite and his cold got better after sweating profusely.
To show his gratitude, the old man gave the teahouse owner a plaque stating " A Place for Old Friends”.
From then on, that bowl of noodles was known as “Laoyou Rice Noodles” or, “Old Friend Rice Noodles”.






















































































