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Signature Dish

(4 B 4&)
$87% i 2 3 Braised Whole Shark's Fin (Biue Shark) (10g) 1,170
AT XVYFR7 AL DEEIAA Wl (100g) 11,700
2805 5 JE 3 Braised Whole Shark's Fin (Mako Shark) (10g) 1,350
TAF A7 e L DLEEIAH Wl (100g) 13,500
X BINWELOSEXIF KZESICHU.ENFTHESEBTEVWTEDET FULRBRYYT7FT
BEERTEW,
Jk 737: )‘—? }i‘f’% Roasted Beijing Duck CER) 5400
EN G E S e (1) 10,800
BRETHRELIFEIAFRZ v V3 EF T REZGHTEV T RICAZBREREHIIITATEB LLELY
fEEW,
R ¥k #8  Deep-fried Whole Chicken Cantonese Style () 4,500
[ PE S DL 5T (1) 9,000
JB\ I EE @ 78 Sliced Raw Sea Bream (Sashimi) ot 2,520
ol (EE o)A v )
7)F5 7}5‘(4" Iﬂ % Sauteed Japanese Beef with Paprika cHrm 3,510
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v :li ° NS A ° o> 4 2. — N
}3‘0 V* / ﬁj]i /} /fi Hors d'oeuvre,”Salad @%g% * HIJ *_'—F; ° .]j- 7 y
(4B &)

Z i &I;% Barbecued Pork cum 2,070

EEKE T — AR DARIEEREE F v — 2 —

AR Sliced Jelly Fish (exten) 1,920
KEPE Y 777 DRFEL) — 212

4+ 45 8, E Mix Pickled Vegetables Carm) 1,215
WAWAEFSEDFEHE T

—i— & jif‘ & Three Delicacy Combination Platter caurm 2,790
EX ol D v saca

S R B & Roasted Meat Combination Platter srem 3,510
INHEBEEYI DD ¥

JB\ IR 6E & Sliced Raw Sea Bream (Sashimi) (et 2,520
g (EEO )L F )

B EERE AR Seafood Salad (esrerm) 2,070
EEAD Y75

N D Pan-fried Noodles Salad (24bkM) 1,395
PRYVEADEH 55

7 ) Green Salad [€X2-3:)) 900
MY 75

53 2 . o T - e

I/}:] 7}[\’/5\ Ejﬁﬂ’\ _1‘3_/)7’5 Meat,Vegetables,”Tofu Izs‘liﬁ ° E} He e EA@
& Yk F #85  Deep-fried Chicken ke 1,620
FEPER D5

e K YE %85 Deep-fried Whole Chicken Cantonese Style 13.C£31) 4,500
FEPEH D LT 14.(13) 9,000
ﬁ}i L ii}i ]’E] Stewed Pork Belly euwm 2,070
b ¥R — 1 — (SR AT RO IAR)

4142 A Stewed Beef Belly and Brisket with Brown Sauce am)  2.340
ENTRET XL AEDE A A

ié‘}\'/]—’%fi HES Stir-fried Seasonal Vegetables eakem) 2,070
PAES LS ADTER)

Bl A3E F 2 Chinese Vegetables and Shiitake Mushroom cakem) 1,620
HHEELHEE DAA R — —AE AR

B INBF R Sauteed Vegetables with Red King Crab Meat e 2,430
R R DERNDH AT

3 a‘}.di\fi/??j Deep Fried Tofu with Dried Scallop Sauce atn) 1,620
BT OB T L AREDH AT

HRIEZ G Braised Tofu with Hot and Spicy Sauce @aem) 1440
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;]h 'SJ? J‘S}é “TJ»% Roasted Beijing Duck
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A K R Roasted Beijing Duck
ARSI Sy

25. (3
26.(13) 10,800

FRETHRE LALRY Y 713 T REGH TEV T RICAZBEREBRBHITTATEE LLEDY

<fEEW,

5,400

bk ¥ .
él }:ﬁj‘ﬂ:‘ ﬁ Whole Shark's Fin %7 7b t l/
5805 5 2 3 Braised Whole Shark's Fin (Blue Shark) (og) 1,170

AL XFVFR7 AL DLEEIAR

%8, 7% i JE 39 Braised Whole Shark's Fin (Mako Shark)
TAPFRT DL DLEE AR

(10g)

wsew(100g) 11,700

1,350

wsewl(100g) 13,500

X EBIHELDTEXIF RESIKIGU.EDFTDESEBTEVWTEDE T HUKBRYYTEITEENRT L,

P .
Hﬁ;;@ f'\n\b\ l% :é\é Shark's Fin,/Bird's Nest,/Abalone 77‘7 l: l/ ° ?ﬁ@@% ° ﬁ@

BE P ) 8.3 Shark's Fin Soup with Crab Meat azmm 2,160
BAAD 7 HELA—T
T B M &3 Shark's Fin Soup with Dried Scallop st 1,920
TLEHEAD 7 AELA—T
L35I E  Bird's Nest Superior Soup azker) 2,430
D HAY L A—7
4T)R 8% (33%)  Braised Superior Dried Abalone (One piece 18g) (e 9,450
TLHIDLEREGAS  Gemns1igise)
¥l W88 Braised Abalone with Oyster Sauce () 4,230
JBYID 77 DAAREY = —RZ KA A
4T #E60, %, Braised Fresh Abalone am 2,700
77 EDEIA
LA En % g Sauteed Abalone catg 4,500
TI7EDED DD
i 2 5

FX Shrimp Prawn @%
BESIMBA=  Sauteed Shrimp with Seasonal Vegetables cunm 1,980
& L TSRO0
$LIE KIIK Sauteed Peeled Prawn with Chili Sauce cuamm 2,790
KFEDT ) — 2
B3k KIIR  Sauteed Peeled Prawn with Seasonal Vegetables euten) 2,790
Kilge L R DI
@R Sauteed Peeled Prawn with Mayonnaise Sauce ) 2,790
KilFE DR~ 32—V —AMA
FHEAWIK  Steamed Peeled Prawn with Garlic Sauce Ccuamm 2,790
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/73: ﬁ/ﬁ% Seafood @ tﬁﬁé

(5 RIER)

ERZ A i) Deep Fried Snow Crab Claw Wrappedin Minced Shrimp ax 873
RIAE DML ) B el AT
Br#E k) =88 Sauteed Seafood with Seasonal Vegetables exrer) 3,150
=R TR SO0
Br#E X% F  Sauteed Scallop with Seasonal Vegetables eatem 2,880
[IRYA SRS SE AR 2}
B3R X2 K Sauteed Whelk with Seasonal Vegetables etem 2,700
V7 HEFHER DD
B FE K #E 8L Sauteed Cuttlefish Seasonal Vegetables eutpn) 1,395
A A L BHPFR O D
FH KB Steamed Cuttlefish with Garlic Sauce (cxem) 1,395
AHDZY = I FFEL
HB L& Sauteed Garoupa witn Scallion and Ginger 4R 2,970
NI DX LR @
W 5 . —

/ Stir-fried Noodle }:jf}e_g % cj:

BEZSZIXOPEEITIET M, TAYBEE  ETHRE T I,

XOt#Exr#  Stir-fried Noodle, Vegetables with XO Sauce 1,530

BRBROXOEREEZ L iz AZBEEZIL

N3 Stir-fried Noodle with Meat and Vegetables 1,575
THAVBEZZIE s AYBEEZIL

Mk 3 Stir-fried Noodle with Braised Beef Brisket 1,665
FNTHBEESZIE e AYBESZIE

¥R A= K 4/ Stir-fried Noodle with Shrimp and Vegetables 1,755
M AD BEEZIE s WYBEEZIE

HEEY SR Stir-fried Noodle with Various Seafoods 2,160
HEEAD BEZZ1EX wx AYBEEZIE

% 2R k8 Stir-fried Rice Vermicelli with Pork and Shrimp 1,050
JIRRALEEE—7

B INXr KAy Stir-fried Rice Vermicelli with Curry Flavor 1,260

SUNR—NEAAHL—E—T7

& A
H—ZJ‘ 5/}\7}2 ﬁﬁ}i Heichinrou Box Lunch H%%@#%
B SR Sauteed Vegetables with Truffle Oil 2,500
M2 3000
2SR Sauteed Vegetables with Truffle Oil 4,583
MY 5500
PSR Sauteed Vegetables with Truffle Oil 7,083
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F i X% Barbecued Pork 738

AIEEBEZF v — 12—

KILHE  Boiled Chicken in Homemade Sauce 1,620

FEEE R DA (L —v 1) ZOIAR
SRR Ob—A): B\ PR H . B ER (VST MEKE R F A EEA— R CAELHEE LB
R UEEUELTNSYEEBOBKTT,

HINHE I Sliced Jelly Fish and Cucumber with Sauce 1,800
777 DR LT MO ZY)

& HBA= WA Smoked Shrimp and Avocado and Mushrooms Salad 1,980
778 (&)

BEBE. Ty IANE—U -7, ZZVHR RISV TRARZZRY b TUXF HBEH NTUS
T4 RA-U v, BIFIVIVER TV IRTYY (WRFAY OB 7—EY RRSA X MOR)

B & /ﬁ B ‘}}‘ f??f Smoked Scallop and Avocado and Mushrooms Salad 2,250
> 7974 (N7 H)
BRIMIE, Sy IRRE-U—T, ZZLFIR RISV TRAR, Ell* o ZUVFE BE. NXTUAH
TIARA=V o, BIFIVEIVE SRy (MRFL OB T7—EY RASA A WDR)
}ﬁi?ﬁk’f“"%fﬁ\ Sliced Cucumber with Garlic and Hot Sauce 693
HKDRE = =2 —ZHIZ
BRIRE X Chinese Cabbage with Sour and Hot Sauce 540
FISEDBEE S
BEAEE Pickled Sichuan Vegetables 342
HeiL o — 94
%I}%éﬁf]’; Sauteed Peeled Shrimp with Chili Sauce 1,440
EDF)Y —A
JRIRIBA= Sauteed Peeled Shrimp with Hot Sauce 1,440
HE DA (v—5-) V—A
WIE XE N¥R. Fried Shrimp with Spice Salt 2,664
IR EPEL E 8 DA A 25T
JERET Sauteed Chicken and Cashew nut 1,620
HALAY 2—F Y DD
¥ #15"‘ I*] Sauteed Japanese Beef with Paprika 3,510
.fzti:@?‘/ Py A= aa—2R

2 B EE B Fried Pork with Chinese Vinegar Sauce 1,350
,.‘ﬁ’FOD?&t
HMN &4 Sauteed Pork with Sweet Pepper 900
Fryvtu—A(KA)
= 48 A Sauteed Vegetables with Pork 1,080
T a—uav
Bk 2£ 8 J§ Braised Tofu with Hot & Spicy Sauce 1,215
Vulll=—r—EfE o L iEA
I # 3k g 5 Braised Tofu with Hot & Sichusn Pepper Sauce 1,215
R A D = — R — )&
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FRLEISTER (K729 v 7) EHENZIIEEDBTIURDI LT /OO TRICHITDEOE HEFETT,
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THEA 1 (R RIAEE)
ANFE B EE  Sauteed Vegetables with Truffle Oil 810
J\FEEHF D M) 27 A A0V

£ B UMY Sauteed Noodles with Barbecued Pork 1,260
Fr—sa— ¢t X ELZDOHADLITEEZIX

B F M FH Rice Noodles with Bean Sprouts and Yellow Chive 990

HRLEE =T DI (=772 D80
SR KR I

K #& F  Boiled Jiaozi Stuffed with Pork and Vegetabls 324
KELIS =V =0
R RERZG Corn Soup with Crab Meat (288 540
BAADa—2—7

’h _ \p—
—:d}] Eil FEQ/K% — (45 BIEAR)
JRIK &R B4 Homemade Bean Noodles with Hot Sauce 720

HEBENDOHER -5 V—A

38 L E B Juda’s-ear with Black Vinegar Sauce 540
BX7 77 DRBENZ
B A% A3  Sauteed Lily bulb and Eryngii mushroom 720

HAEREDY VXD D

WAL Bk A+ 3E  Sauteed Various Mushroom with Olive Oil 540
AZDIDH) =T FANDD

ARIpiE 8 Sauteed Judas’s-ear and Lotus and pine nut 558
Bx 777 ER DI D

XOP #27¢ 88,3 & Stewed Sea cucumber and Pork with XO Sauce 1,620
i~ a KA DXOE ZIAA

AR eI Stewed Eggplant and Mincemeat with Hot Sauce 1,080
I & A &l D IR BT A A

W 3k 3E A2 Sauteed Chinese Vegetable with Cream Sauce 900
FHED 7Y =LY —2A

ok XE 28 Deep-fried Chicken with Youlin Sauce 1,260

FHOADDHH5T ik —2

#*& F % 3K Sauteed Chicken with Red Pepper and Pepper Tree 1260
A DT LD
o e2 IR AR Rice with Beef Curry 810

HFEZZRDH L —HADNT
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N o Dim Sum KL
(4 Rl i 1)
KT M AL 2 Steamed Dumpling with Shrimp (o) 342
MHEADALELHZS
4% 8 BE Steamed Dumpling with Shark's Fin (2fd) 342
TAELADZELELHE
35 8 A A Steamed I?Ltmpring with Scallop (ef) 342
PAZHADZALE L)
g BEAT A Steamed Roled Soy Milk Skin with Oyster Sauce 2£) 450
GHEBEDALARY =) =R
bR e Steamed Dumpling (Siu Mai) fi)y 342
LT 2T A
B U e Sleamfd Bun with Barbecued Pork (1) 252
Fr—a— AN
e KE X5 F 3R Fried Shrimp Ball fi)y 342
HEHTFOHITHD
BV A Spring Roll (24) 400
135F=
B R IK A _ Fried Rice Cake Dumpling ) 360
THADHITEELHE
A A& BEE  Pan-Fried Pork and Vegetable Roll (2fd) 342
RABEEER T
U — N
%ﬁ" (v g Dessert T "’j— i ]‘
23 H4=8 8 Almond and Soymilk Jelly 520
SHAD GRS
BERBA=2JF  Almond Jelly with Fruit 720
=7V —Y ADBGRE
=y ik Mango Pudding 585
2y ad—=7Y
BEBA=2JE  Almond Jelly and Mango Jelly 675
vrIA— /D T ETERE
225

ERED €3 Sesame Dumpling
Z
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