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Signature Dish

(F231)
Bl }i‘ﬁ% Roasted Beijing Duck 17.:36) - 6,000
Ay y 7 18.0191) 12,000

FHETHRE LIRS v VR ETRESHHTEV T RICAZBREREH ITITTATEE LELY
KFEEWL, BRERTHELLBA-THRHVLET,

J%, X YE %8 Deep-fried Whole Chicken Cantonese Style 19.C:E8) 5,000
Bl E 3 1) 20.014) 10,000
7’F/4 ﬁlﬁr‘ V}E] é—j@ Sauteed Japanese Beef with Paprika 1221240 3,900

EFEFDF Pyt =2 —A

%‘,’ﬂ)‘l“ H Z)&-"T‘#}\ Grilled Japanese Beef Filet Steak 22.#7 200g 12,000
MAEVADAT—%

0% HE B Braised Whole Shark's Fin with Brown Sauce 25.(4h) £ 200g 18,000

Wi 7 e L DEEAA 26.0K) %9 320g 27,000
JB IR & 75 Sliced Raw Sea Bream (Sashimi) 49.2480M) 2,800

e (AR E)

,%7‘5{ K P& Steamed Shanghai Crab 54.(+2)
BiEOZEKL  (LB%:108~128 LEICRE) 55.(X %)

FORMURGIHLENTEBLL 10% 0¥ —E AR TR 72 L £ T,




J:)% ]7* ° ‘/‘ Vj}:\ * ‘;}‘/fi Hors d'oeuvre, Salad EE%% ° ﬁ% ° "j_ ‘7 7\

EVMTLLX =2 BRLOBERIMROFICEHLANT TS

01. % & X ¥  Barbecued Pork
EEKE T —ARD AR EREZF v — 2 —

02. & K JE R Roasted Pork Belly
B EBONTADZERES

03. #F F J& 8 Roasted Whole Duck
INHANSDZEREE MY — R4

04. fﬁl R 1&1 #86  Boiled Chicken in Homemade Sauce
FRADIHIK (14 gk L) ZOA A

05. & 7 f&. 5 Boiled Chicken with Scallion and Ginger Sauce
LICHA X EEY—A

06. A ¥ & W Sliced Jelly Fish
FHPE Y 77 DBy — 2R Z

07. A :f‘ja );1 é-z‘ Preserved Duck's Egg
FHEE—5

08. .i— & Bt & Three Delicacy Combination Platter
SRRSO D A

09. HEEEF I 4E  Seafood Salad
EEAD Y Z5

10. A% 3/ 37 4& Pan-fried Noodles Salad
AVRAVE T (Dkanr B4

X - = NE
32 = > § e
;}ﬁ‘ﬂi ¢ -LL/% ¢ Fl‘:] i:/é\ Vegetables,”Tofu,”Meat %}ﬁé .

(B30
4t 2,300

earen) 2,300
eupem) 3,900
utn 3,700
e 2,900
atem) 2,400
catem) 1,950
cutem 3,100

et 2,300

ot 1,550

S8 - A

11. J'_ﬂ%l?i%%fl Shiitake Mushroom Soup
{EMEE DKL A—T

12. X Z8 % Stir-fried Seasonal Vegetables
VAR Ea e 20y

13. %t ih B35 A2 Chinese Vegetables and Shiitake Mushroom
HHEEMEEDAA RS — —AFIA A

14. BRI INBFFE  Sauteed Vegetables with Red King Crab Meat
ZHITTROBAD DALY

15. 324 INEJE  Deep Fried Tofu with Dried Scallop Sauce

BTGB O T LHED H AT

16. UL S & Braised Tofu with Hot & Spicy Sauce
VUi~ — AR —GJE D L E A A

17. &b | KT8  Roasted Beijing Duck
18. AR EBES LS 7

exte) 1,800

eutm 2,300

s 1,800

eamm 2,700

euten) 1,800

st 1,800

17.02£3) 6,000
18.(1 1) 12,000

FHETHRELTAERZ v VR ETREZSHH TEV T RICAZBERBRHICIITATEE LEANY CFEEL,

BT ERTRELBRA-THREVLET,

19. Hﬁ, )i }f’}? ,%% Deep-fried Whole Chicken Cantonese Style

20. [E IR DO LT

21. 7},’& ;j-ﬁ % % ]i] Stewed Pork Belly with Preserved Vegetables
bR — 0 — (SR AL EEOFAHS)

22. 7,5‘?171" 5] ﬁ—’-‘f—:}/\ Grilled Japanese Beef Filet Steak
MPFELVRDAT—F

23. 4L }:;%5}; bis) ;*];] Stewed Beef Belly and Brisket with Brown Sauce
FNTRET XL ABEDFAS

24. i%':{ e 5"[— ]35] }:,L Sauteed Beef and Vegetables with Oyster Sauce
EFEFRETRDAA RS — —R1b®D

FIRMIEIHRTH R L 10% DY —E AR Z [HE 7L £,

19.C339 ) 5,000
20.(1 1) 10,000

earn 2,300

(2009) 12,000

arm) 2,700

utm 3,500



8B X =5 N
,@@ ° ']] ¢ ,"Rb\ \%’J Abalone,~Shark's Fin,/Bird's Nest ﬁ@ ° 7737 eL- ?ﬁg@%

(Fi5)

25. 41 & HE #  Braised Whole Shark's Fin with Brown Sauce () #200g 18,000

26. Wi 7 AL DLEIAA %) #3208 27,000

27. B Je & 3 Shark's Fin Soup with Crab Meat ke 2,400
BAAD7HELA—T

28. MW % 3 Shark's Fin Soup with Crab Meat and Roe 4k 2,600
BA-EOIWAD 7 hELZ—T

29. T B & 38 Shark's Fin Soup with Dried Scallop i) 2,400
TLHEADZ AL AT

30. 4L ) 3.4, 8. (33%) Braised Superior Dried Abalone (One piece 18g) (1) 10,500
TLEIDZLERZIAR Gmnsim i18e)

31. == # &8 Braised Superior Aged Abalone (One piece 30g) ) 9,500
= BEPERABDZEEGAR (118 wr308)

32. 4T} K #A%E (189 Braised Superior Dried Abalone (One piece 33g) (110) 33,000
Fi b U 10D ZERE AP (i1 #933¢)

33. B2k K@ R Braised Abalone with Oyster Sauce ax 4,700
JZEI0 77 EDHA RY —) — A AH

34. Bk % A Sauteed Abalone (#reR) 5,000
TIEDENILD

35. LGk & Bird's Nest Superior Soup e 2,600
HDEAD FHA—T

36. %W &  Bird's Nest Soup with Crab Meat and Roe (14tem) 2,700

FER - EEDINAD WD B D A—7°

2 ~
ﬂZF)‘L Prawn Lobster @%

37. % IE B ¥ Boiled Drunken Fresh Prawn 37. 6 4,100
38. [t AL DHERE 2 — 7% C 3800 (1) 690

BEETHRDOEIESSBEEZ. EABEADFRIA—TTHMTE LI 7V v e LIBEDBREHK EBRRICH
MRNGBDA—TEHICTERT L,

39. ¥4 KR IR Sauteed Peeled Prawn with Chili Sauce (ot 3,100
KifpEDF) Y —A

40. 30 KB IR Sauteed Peeled Prawn with Seasonal Vegetables #rer) 3,100
K E RO O

a1, A EEIR Sauteed Peeled Prawn with Mayonnaise Sauce #re) 3,100
KifpZORil~va 32—V =AMz

42. B & K IR Sauteed Peeled Prawn with Chili Sauce and Prawn with Mayonnaise Sauce
KiFEDF )Y —AL2I 22—V —ANZ @euten 3,100

FERMFEIHLEE L BLE 10% DY — 1 2R I 72 LE T,



‘\/4 N)
/@: ﬁé‘ﬂf‘ Seafood

i fif

43, B2 Py kp #8475 Sauteed Crab Meat with Fresh Milk
BADIN I

44, GIAHER  Deep Fried Snow Crab Claw Wrappedin Minced Shrimp
RIAE DMWY G AT

45, FHHEE BT Steamed Scallop with Garlic Sauce
Wz Ho=v =7 F/Fh&L

46. B3R Y #F  Sauteed Scallop with Seasonal Vegetables
A2 HE RO 0

47. B3k ¥R Sauteed Whelk with Black Bean Sauce
V7 HE W RO GuiE 0 o

48. BF#R FdedE  Sauteed Surf Clam with Seasonal Vegetables

LA e TSRO o

49. B\ 8 #. 78  Sliced Raw Sea Bream (Sashimi)
fo (Ao IR B E)

50. ‘;% AL H  Steamed Whole Garoupa with Soy Sauce
NI DZEZEL

51. /5% 68 %  Sauteed Garoupa witn Scallion and Ginger
NI DFX LRI D

52. 3 B AKEEL  Steamed Cuttlefish with Garlic Sauce
AHD=v=IFHFL

53. Br k) £ 8k  Sauteed Cuttlefish Seasonal Vegetables
A H LR RO O

54. /’F#l‘,’f?/{ H?E] ’% Steamed Shanghai Crab
EWFEEDZ KL (EBE: 10B~128 LAICRE)

A8 e

Fried Rice Cracker,Congee

(F28)
carr) 3,300

a%x 970

() 1,200

camm 3,200

eatem 3,000

eammn 3,500

camm 2,800

(IRf fifi)

utem) 3,300

b 1,550

et 1,550

54.(k2) IR Al
55.(x2) IRF Al

BT -5

56. N\ %~ 4% #2  Chop suey with Fried Rice Cracker
BIUOHHBAT

57. % % 4% & Seafoods with Fried Rice Cracker
BTt D AT

58. gy B R W
HEEEAD B

Congee with Seafoods

59. K &R W #  Congee with Preserved Duck's Egg and Pork
E—8 v LIRAAD &l

FERIAEIHEE B L 10% DY —E 2R [HI 7L ET,

eamm 3,200

cutemn 3,400

azken) 1,100

azgm 990



)%@ ¢ )ﬁ}i ¢ I\$\\ NN Noodles,”Rice,/Dimsum ﬁﬁ ° ﬁ}i ° ){—f‘:/[:p

(G5l

£ %§ 60. % 35 Hy  Noodles with Pork and Bean Sprouts in Soup 1,100
Yre—F (KRHYID DL ADOWHE)

RS FICHFOBIEREBERNEIEZUVEEDERIETI P UH e RO EASTCRE/INT YV ABIREED

DT,

6l.42 F2 3/  Noodles with Minced Pork in Hot Soup 1,500
vy Kl

62. X W% 4  Soup Noodles with Roasted Pork 1,900
F v — 2 —D%H

63. 1+ 48 % #  Soup Noodles with Meat and Vegetables 1,950
HH Wi

64. 4 o % #  Soup Noodles with Braised Beef Brisket 2,100
AN D Wl

65. & F M  Soup Noodles with Various Seafoods 2,400
WO W

BEEZIE (D) MpEx 2 XOBEE 5 IE MBS TAHYBEZ  ETHIE T &,
66. 1+ 68 X 2  Stir-fried Noodles with Meat and Vegetables 1,950
AHBEZZIE (%%F‘E‘é‘\ﬁygﬁ?)

69. 2 I X) 4@ Stir-fried Noodles with Braised Beef Brisket 2,100
FNTABEEZIL (jé?ﬁ;g}%%\ A BEE)
. 71

72. i &) R Stir-fried Noodles with Various Seafoods 2,400
MEREEES 213 (BREE 2 S BES)
72. 74.

CHR¥E 75. 4+ 8 Y& AR Rice with Meat and Vegetables 1,950
TLHB AT AR
76. 2F il J& AR Rice with Braised Beef Brisket 2,100
ENTHDADPT TR
77. 5 £ Ye R Rice with Various Seafoods 2,400
WD AT TR
78. & M kh 4R Stir-fried Rice with Roasted Pork and Shrimp 1,600

Fry—a—LBEADTFY—

79. B2 ) Xy 8R Stir-fried Rice with with Crab Meat 2,500
BAADTF v —v

80. #% Z ¥ 88 Stir-fried Rice Fujianese Style 2,300
fEERBADNTF v =

81. L G X488 Stir-fried Rice in Superior Broth 2,500

g b A—=7" D3N WEA D F v —

82. 'J%{ il ¥ B Stir-fried Rice Vermicelli with Pork and Shrimp 1,500
IR pEEE—7

FORIKIHRTH B L 10% DY —E 2R 2 JHI 72 L £,
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