BANQUET 1. 68 NOLLARS PER PERSON M BANTUET 2 . 80 DOLLARS PER PERSON

VEGETABLE CRACKERS OYSTERS calamansi gelée
PUMPKIN & GARLIC CHIVE DUMPLINGS VEGETABLE SPRING ROLLS yuzu caramel
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house made oyster sauce house made oyster sauce
STEAMED RICE STEAMED RICE
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