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China Blue / Lunch & Dinner
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Amuse Bouche
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“Moo Shu Chicken”
Grilled chicken, wood ear mushrooms, bamboo shoots
and scrambled eggs wrapped in a crépe
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Spiny lobster soup with abalone dumpling and Cornish jack fin
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Steamed scallop and fish noodles with garlic and black beans sauce
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Pan-fried herbed pork marinated in Chinese spices
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Seafood curry doria
China Blue style
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Refreshment fruit juice and Chinese petit fours
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Dessert recommendation from the chef
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