Culinary CARLTON 3
Staycation

SOUP

(Choose one menu)

SICHUAN HOT & SOUR SOUP WITH SEAFOOD
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ENOKI MUSHROOM SOUP WITH DRIED
SCALLOPS AND CRAB MEAT
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DESSERT

(Choose one menu)

0 CHILLED TAPIOCA WITH

A P P E T | Z E R CANTALOUPE IN COCONUT MILK
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(Choose one menu)

o CHILLED LEMONGRASS JELLY WITH
FRESH FRUIT AND ALOE VERA

d‘ v 1 b4
wadnzlasalansiwalisiy

0 CRISPY FISH SKIN WITH SALTED EGG YOLK
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e DEEP-FRIED DICED BEAN CURD WITH
SALT AND PEPPER
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BEVERAGE

(Choose one menu)

0 CHINESE TEA
%194
e CHRYSANTHEMUM TEA
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Wah Lok

Cantonese
Restaurant




MAIN COURSE

(Choose one menu)

DEEP-FRIED PRAWNS TOPPED WITH
CREAMY SALAD DRESSING
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SWEET AND SOUR PORK WITH
PINEAPPLE AND BELL PEPPER
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SAUTEED DUCK MEAT WITH BLACK PEPPER
SAUCE
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(Choose one menu)

STEAMED GAROUPA WITH

SOYA GARLIC
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SLICED SAUTEED GAROUPA WITH CELERY AND
BLACK FUNGUS
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SLICED SAUTEED GAROUPA, BROCCOLI

WITH XO CHILI SAUCE
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(Choose one menu)

DEEP-FRIED HOMEMADE SPINACH
BEAN CURD IN X.O. CHILI SAUCE
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SAUTEED “KAI LAN” WITH PRESERVED
VEGETABLES
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POACHED SPINACH WITH EGG WHITE
AND SALTED EGG
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(Choose one menu)

FRIED RICE WITH DICED CHINESE SAUSAGE
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FRIED RICE ‘YANG CHOW'’ STYLE
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BRAISED EGG NOODLES WITH BARBECUED
PORK GINGER AND SPRING ONION
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