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HUAIYANG
SPRING FEAST:

A Symphony of Two Masters
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Cold-brewed Pre-rain Longjing
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Hil 3% Appetizer
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Indian Aster and Crab Meat in Dried Bean Curd, Chilled Yellow Croaker Roll with Puning Bean Paste,
Crystal Roll Stuffed with Sea Urchin and Mustard Greens
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Smoky Lapsang Souchong
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Hairtail and Fish Maw Thick Soup with Chinese Tapertail Anchovy Wonton
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Steamed White Pomfret with Preserved Vegetables and Ham
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Slow-cooked Wagyu Beef with Balsamic Vinegar and Aged Tangerine Peel
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Stewed Tender Broad Beans with Baby Shrimp
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Salted Chicken and Vegetable Rice with Ginger Shoot Oil
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Mandarin Cake, Squirrel-shaped Puff Pastry
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Roasted Baihao Yinzhen
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