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Dynasty Lunch Buffet
10/7-12/29

Cold Dishes

YA UNANY b EHBYBBREIBEOE > F R

Shine muscat and Dynasty's original roasted char siu pinchos

BERBRNOEBRAHS

Hong Kong-style soy-braised chicken
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Pork tongue with Sichuan spicy sauce

BEDDREANESHADFAILT ) X

Seafood and mekabu seaweed with squid noodles, marinated in Oil

BoxOiEE PEEHCAV-TDY—XT

Seared bonito with Chinese soy sauce and olive sauce
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Marinated jellyfish and mushrooms
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Chilled rice vermicelli with chrysanthemum greens and parmigiano, accented with truffle
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Fresh winter vegetable salad with century egg dressing



Live Station
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Peking Duck with Hatcho Miso Sauce
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Hong Kong-style wonton noodles

Chef's Special

THMRBERE H—Ak—EFRD
MEERADRERT S22

Chinese-style gratin with abalone and scallops
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Dim Sum

U aTERILF—ZHADREEE

Steamed pork buns with truffle and porcini mushrooms

IN\EES

Xiao long bao

ITEELERF

Steamed shrimp dumplings



Hot Dishes
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Chinese-style savory flan with lily bulb and Shanghai crab bisque
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Stir-fried monkfish with Mao-style spices

KBEDF)Y —IRIAH

Braised prawns in chili sauce
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Crispy fried prawns with shine muscat accent
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Stir-fried seasonal vegetables with Mihama sea salt
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Chinese-style fried bread corn dogs
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Sweet and sour pork with black vinegar

MAFEROM) IMFEDE

Sichuan mapo tofu with wagyu beef cheek
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Crispy rice with lobster meat and assorted ingredients in Chef Li's signature sauce

BEBRORAKEEE

Hong Kong street-style fried noodles
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Wagyu and garlic fried rice with Chinese soy sauce
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Lotus leaf-wrapped sticky rice with chestnuts and chicken

BEADZY I EARBEDR—T

Duck and wood ear mushroom soup with yellow chives
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Chinese congee with porcini mushrooms and truffle aroma

HWEDHED

Asahi-no-kaori steamed rice



Dessert
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Coconut milk with shine muscat and tapioca pearls

ERAARECER

Almond tofu
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Black sesame pudding
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Truffle-flavored chunk cookies
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Jasmine tea chiffon cake

HAAD HERER

Steamed peach buns with sweet red bean paste
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Deep fried sesame ball
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Purple sweet potato mont blanc cake




