Menu of Wenchang Pavilion Restaurant

3% Appetizer

SV OKH Mixed Black Fungus with Green Mustard ¥38
2R T Sweet Cucumber ¥38
PO B Mixed Cordyceps Sinensis with Celery ¥38
=N Chicken Feet with Pickled Peppers ¥58
ALK FE Lotus Root Stuffed with Steamed Sticky Rice ¥48
ERFEE | Soy-preserved Radish ¥38
3 v =2 Pickled Vegetables ¥28
kSRS Mixed Walnuts with Chinese Cedar ¥38
ZH XA Stewed Beef ¥58
ZHN H E N, Boiled Chicken and Sauce ¥48
FIA ] J 81, Deep Fried Larval Fish ¥48
9 FE % RIS Duck in Brown Sauce ¥58
. Mixed Duck Tongue, Chicken and Edamame
oy 2 =B in Fermented Glutinous Wine ¥68
i EREA Fried Smoked Fish ¥48
2 Sk Jellyfish Head with Scallion in Sauce ¥68
F*4H Soup
7 B T i 2 Mushroom Soup ¥38
R R Stewed Cthkelil/[ S:ﬁlrlz) Zvr;th Dictyophora %68
A RS R Stewed Chicken Soup with Dendrobe ¥68
RS Stewed Pigeon Soup with American Ginseng ¥68
J DA HE Stewed Rib Soup with Chuanbei (Asian Pear) ¥58
R EE Tofu Soup ¥58
AR 38 Whitebait Fish Soup ¥68
HILRFE3E Specialties
b e i gl £ Fried Baked Rainbow Trout ¥98
SRy ga =y Pan-Fried Beef with Yellow Rice Wine ¥238
JKE Sk B Stewed Fish Head ¥268
7N XS ol TR Stewed Chicken with Mushroom ¥268
SR EAA] Stewed Mutton with White Sauce ¥298




S SRSE Wuzhen Dishes

IK EH—Fm ficf Seafood and Mushroom Pot ¥198
AR PN, T Simmered Catfish ¥128
B B KR Boiled Shrimp with Sauce ¥128
WK T A Braised Diced Meat ¥88
RNy i) Braised Fish Ball ¥68
Tk £ Braised Fish Head Y268
3 T Fried Lotus RO(g with Water Chestnut and s
reen Bean
| VIRIRE Crab Meat Ball ¥68
ZW /R Duck and Wonton Soup ¥188
Wr Z3E Zhejiang and Guangdong Cuisine

Pl 7 4 fil £, Golden Trout in Rice Wine Sauce ¥128
e R Fried Shrimp with Longjing Tea ¥168
VEAN A NS Steamed Chicken with Champignon ¥128
BRI A Braised Dongpo Pork ¥28/Person
X0 R Sk Stir-Fried Conch Meat with XO Sauce ¥198
P rr Ay ) Steamed Hilsa Herring ¥298
TR RN Dry-Braised Shrimp ¥0R
& HAERA Steamed Deep Fried Pork ¥128
— i i et Pork and Bamboo Shoots Soup ¥88
ARFAFE Sizzling Short Ribs Y168
U AT Fried Beef with Green Pepper ¥128
JER:y JliNiEn Fried Duck Tongues with Asparagus ¥128
— AR Egg Stuffed Dumpling ¥68
N e Simmered Oxtail ¥128

g dnf == 5 Fried Sausage with Mangetout (Snow Pea) ¥68

H E 4% Vegetable

N e Baked Vegetable Cake Y10
T A%k Mixed Walnut with Chinese Kale ¥88
150 E S Sauteed Chinese Little Greens ¥48
WEFH & T 22 Stewed Shredded Chicken with Shredded Tofu ¥58
PR Fried Asparagus with Artichoke ¥68
I FWise Fried Shredded Vegetables ¥48
B Chinese Cabbage in Broth Y48
AHLE 25 Seasonal Vegetable at today's price




2 Sea Cucumber

INKIEIL S Braised Sea Cucumber with Millet ¥168/Person
WA Stewed Sea Cl;/(lzzzl}lllr)s(r) rvr&lllth Matsutake ¥168/Person
HB KRS Stewed Sea Cucumber with Grains ¥198/Person
il 1L = Simmered Sea Cucumber with Abalone Sauce ¥168/Person
gL Snacks
wt N IEA Steamed Bun ¥38
AR Pan-fried Bun Y58
P Z& e Shaomai ¥38
| ANEA Bread Bun ¥48
I A AR S Tk Crispy Durian Pastry ¥58
RARXE B gk Egg Tart ¥58
Bl SN Steamed Leek Shrimp Dumpling ¥38
JEMRE N ER Steamed Radish Cake ¥38
£ 5m /N AK AR Cooked Millet and Rice in Casserole ¥48




