Ningbo Original Menu
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Sweet shrimp stuffed with white jicama and fish roe paste
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Tossed porcini mushrooms with surf clam
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Old Ningbo-style Sea urchin and sour wax gourd
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Eighteen - cut salted crab
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Braised cuttlefish with vegetables
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Black truffle Ningbo braised vegetables
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Sweet shrimp stuffed with white jicama and fish roe paste
CFELHIEDYUF FYETDE

/M Small dish

¥ 4,800

4,600

4,000

8,000

3,600

3,200

Eighteen - cut salted crab

BEYEDEYEE]

T

th# Regular dish

7,200

6,900

6,000

5,400

4,800




Hot Dish
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Braised spareribs with rice cakes
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Steamed oil beltfish with marinated pork and scallions 1 &% Per Person
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Quick-fried sliced whelks with scallions
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Shredded crab soup with green vegetables and bamboo shoots 1 £&# Per Person
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Braised Sakura shrimp, seaweed and squid
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Braised spareribs with rice cakes Steamed oil beltfish with marinated pork and scallions
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Noodles
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Fish noodles with pickled mustard greens
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Chinese Desserts
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Ningbo rice dumplings with osmanthus fragrance
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