KERE AUTUMN MENU
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Poached Lobster, Scallops and Wolfberry Noodles in Lobster Broth
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Sautéed Pork Collar with Fungus and Yellow Chives
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Pan-fried Lotus Root with Seafood Paste in Teriyaki Sauce
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Stewed Yam with Roasted Duck and Black Mushrooms in Casserole
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Stir-fried Cod Fish with Asparagus and Truffle Sauce
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Sautéed Scallops with Angel Loofah and Egg White
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Sautéed Assorted Preserved Meats with Kai Lan
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Wok-fried Live Prawns and Fish Maw with Spring Onions in Casserole
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Steamed Prawn and Chicken Buns with Baby Abalone
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Steamed Beef Balls with Aweto Flowers
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Deep-fried Prawn Balls with Salted Egg Yolk Paste
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Deep-fried Yam Puffs with Shredded Duck and Preserved Vegetables
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