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(Feal)
3805 i 2 % Braised Whole Shark's Fin (Biue Shark) (10g) 1,300
AT XVYFRTI AL DLEEIAR HEHI(100g) 13,000
38 % i J5. %8 Braised Whole Shark's Fin (Mako Shark) (10g) 1,500
TAFRA T HEL DEEAH Y (100g) 15,000
¥ EIAELDSEXIE KESICHU.ENFTEDESIBTHEWTEDFT . FUKIERYYIET
BEERTELN,
b B RS Roastfd Beijing Duck (E3) 6,000
ENLE SR Ao (1) 12,000

FHETHRE LWTAtRY v /3 ETRESHTEV T RICAZARBGRHHITTATEE LELY
{IEEW, BNERTHELBA-THRHOLET,

i )i }»'IF ,%% Deep-fried Whole Chicken Cantonese Style (E¥) 5,000
E B OZHT (1) 10,000
JB\ I B # 75  Sliced Raw Sea Bream (Sashimi) (e#tm) 2,800

faig (FLR o R A E)

7%/; ﬁlﬁ}:‘ F"\] %% Sauteed Japanese Beef with Paprika eurem 3,900
EEFOF Pt =aru—2

LB KNI\ Grilled Japanese Beef Filet Steak 22,4 200 12,000
MAFELADAT—*

/%Kkﬁfﬂ @i} Steamed Shanghai Crab x2) W il
EEOZKL (BB 10A~12A LAICRE) (%) W i
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v ° N ° MRS e e = 27

}:]é% V* / p]Ti /} /fi Hors d'oeuvre /Salad ﬁﬁg’% * gl *_'—F; ° .]j- 7 y

BYIT LR —2 BRI OBERIFROFICEHLAT TS G310

0l1. % y: ¥ Barbecued Pork (ki) 2,300
EEKE 0 —ARADARIEEIEE T v — 2 —

02.#% 4% %8  Boiled Chicken with Sesame Sauce (et 1,900
FRRDTARRY —A (vvnyo—)

03. A 3 % % i Sliced Jelly Fish (ot 2,400
KHEPEY 77 DRy — 2R Z

04. I 6 R K- Preserved Duck's Egg (earem 1,950
HEE—5 v

05. 4+ 4% @, 3% Mix Pickled Vegetables (k) 1,350
WAL A I SEDFEHE T

06. —i— & jfi; #&  Three Delicacy Combination Platter e 3,100
“FERTEEORD bt

07. & "R $F &  Roasted Meat Combination Platter Ccumm 3,900
INHEBEESVIDRED bt

08. B\ & % 75  Sliced Raw Sea Bream (Sashimi) (24t 2,800
g (BN HARIL)

09. BEEFE I 4E  Seafood Salad eutm 2,300
MEEAD Y55

10. A%, 3/ ¥ 4% Pan-fried Noodles Salad (eotem) 1,550
PV NFDEH TS

11. 8 3% W 42 Green Salad (extem) 1,000
i 75

N s s -‘f_i- ° = : N —E —

FIE] ii/é ° E}lﬁbﬁr\ i}% Meat,~Vegetables,”Tofu F/S‘lé\iﬁ * E};Té ° I_‘:'Lﬁl'g

12. & Y F 8  Deep-fried Chicken eumm 1,800
EPEB DR

13. 5 & }(’F %8, Deep-fried Whole Chicken Cantonese Style 13.C3EH) 5,000
EPEB DL 14.(13) 10,000

15. 457 R IR Stewed Pork Belly atem) 2,300
R — 1 — (SR ST ADEGAR)

16. %ﬁfl‘\ 5] $4"#}\ Grilled Japanese Beef Filet Steak (200g) 12.000
MFELADAT—*

17. é_]‘_}:;% -’%}]ﬁ’g’] ﬁg Stewed Beef Belly and Brisket with Brown Sauce @urm  2.600
ENFTALT XL AREDE AR

18. ié‘}f/'%f"— ﬁﬁ ;Tz\ Stir-fried Seasonal Vegetables euwm 2,300
PAESLIEADIER)

19. B A3 FAL Chinese Vegetables and Shiitake Mushroom erem) 1,800
HEREMEDAA RS —) — A IAH

20. B INEFE Sauteed Vegetables with Red King Crab Meat uten 2,700
IR DOEA DD AT

21. }%#i&l\i}% Deep Fried Tofu with Dried Scallop Sauce (et 1,800
BTEEOT L EREDSHAD T

22. NMREZJE  Braised Tofu with Hot and Spicy Sauce CHEm  1.800
P~ — R — S D 1 #E AR ’

23. LB ae3k  Shiitake Mushroom Soup caremn 1,800

TEHEE DKL A=

SRS RN B & 10% DY — & AR Z TR 72 L £ T,



;]t "?f J:%— ‘ﬂ% Roasted Beijing Duck ;“:L:I?( y‘\sy 7

(F50)
25. Jb ,’?f }ZIL ){‘ﬁ% Roasted Beijing Duck 25. () 6,000
26. RtgEpEE sy 7 26.(13) 12,000
FRETHELT IR Yy 71 ETREGHTEV T RICAZE B REBBIIETATEE LELY
(FEEV, BHERTHAELIEBRA-THiRB0ELET,
b 19 N
4T }:ﬁ’ﬁ F )ilk] Whole Shark's Fin LI el
27. 3835 5 2 ¥ Braised Whole Shark's Fin (Biue Shark) (10g) 1,300
ATX VYR T AL DLEEIAA w3 (100g) 13,000
28. él% /‘% /ﬁ:)}% ﬂ Braised Whole Shark's Fin(Mako Shark) (]Og) b ,500
TAFRTHEL DLEEIAA Hh(100g) 15,000

K ETNELDOSEXIE RESITHU.BDFTDESETHEVTEDI T FULBRIYIETEFZR TSI,

I e .
jﬁjl%;;@' fug & .@@ Shark's Fin/Birds Nest“Abalone 7 77 & L« 060D B « fify

29. B M @3 Shark's Fin Soup with Crab Meat azken) 2,400
BAAD7 L A=

30. B M & 38 Shark's Fin Soup with Crab Meat and Roe (te) 2,600
BN EOWAD 7 heL2A=T

31. F B M &3 Shark's Fin Soup with Dried Scallop a#bem) 2,400
TLEHEAD 7 A ELZA—T

32. BB M % &  Bird's Nest Soup with Crab Meat and Roe a#mm - 2,600
BA-BOINAD O EDZA—T

33. L% ® & Bird's Nest Superior Soup azem) 2,700
MEEDOHRAD LG A—T

34. 41} #1460 %, (3350) Braised Superior Dried Abalone (One piece 18g) (8) 10,500
T UMD LEIAR (s imiise)

35. BRI A B Braised Abalone with Oyster Sauce k) 4,700
JEEIN T IEDAARY —) —AEAH

36. 4L BE#E 68, % Braised Fresh Abalone am 3,000
W77 EDEIAR

37. 3k % 4 Sauteed Abalone cxwm 5,000
TI7EDFED DD

B ;

FSL Shrimp Prawn ?@%

38. BE BRIV BA=  Sauteed Shrimp with Seasonal Vegetables Ccakp 2,200
- LT RO 0

39. 3t K IR Sauteed Peeled Prawn with Chili Sauce ety 3,100
KiFEDF ) —A

40. BF 3% KM IR Sauteed Peeled Prawn with Seasonal Vegetables et 3,100
KifpE L B DI O

41, T BEMIR Sauteed Peeled Prawn with Mayonnaise Sauce e#mem 3,100
KipE DR~ 32— =AM A

42, FHF KK Steamed Peeled Prawn with Garlic Sauce cumnm 3,100
KiFED=v=rFHFHKL

LM HLET FEBLE 10% DY — & AR TEI 72 L £ 9,
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/@: ,@‘T‘ Seafood

i fif

43. /%‘ff{k M %  Steamed Shanghai Crab
B OLKL  (EB%E 10A~12B LAIKRE)

45. & P Xy 884 Sauteed Crab Meat with Fresh Milk
BADINL 710

46. GIRATER  Deep Fried Snow Crab Claw Wrappedin Minced Shrimp

RTAENOWEE T O F @A

47. £ % &  Sauteed Egg with Crab Meat
A=k

48. BF FL k) =8 Sauteed Seafood with Seasonal Vegetables
=g & T HIE DO 0

49. BFFE XY % F  Sauteed Scallop with Seasonal Vegetables
AZ HE B RO

50. BF R X ¥E )y Sauteed Whelk with Seasonal Vegetables
V7 HEFHB DD

51. BFER X & 8% Sauteed Cuttlefish Seasonal Vegetables
A A LB O

52. 3 H AR Steamed Cuttlefish with Garlic Sauce
AHD=V=IFNFHKL

53. 725‘337:/6 B @ Sauteed Garoupa witn Scallion and Ginger
NI DX EEFIN DD

5 N ° 40
é‘% 7}:6 g*% Fried Rice Cracker,”Congee

(G511

43.0k2) Wi
44.(22) [F Ali

earer) 3,300

a4 970

earer) 2,000

cumm 3,500

e#tem 3,200

e#tem 3,000

curem) 1,550

eutm 1,550

(eotm) 3,300

BBl

54. )\ ¥ 48 ¥ Chop suey with Fried Rice Cracker
B HBADT

55. i #% 48 Fe.  Seafoods with Fried Rice Cracker
B DigfED AN

56. B RHEHEW  Congee with Seafoods
HEEEA D B

57. ML K& W Congee with Preserved Duck's Egg
E—=& v ADEH

58. &/ W, Congee with Chicken
TR &SR AD E515

59. £ A FHW  Congee with Lettuce and Goji Berries
LY AL aDFEADEH

FORFBIZ LS B BLE 10% DY — & AR TER - LT,

eamm 2,200

eutem 2,700

a4t 700
azkes) 650
askem) - 650
azkes) 650
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%@ * 'é}i Noodles ~Rice

Al - £

61. & & 4K Soup Noodle with Pork and Bean Sprouts
o —d (KA LD LAY D)

(#Enl)
1,100

MBS F ICHROEEENERNEIRZUVCEEDEEIE T P UM D EASTLRBNS VY ABIRED

DFETY,

62. % & % # Soup Noodle with pring Onion and BBQ Pork
M0 F v —> 2 — 2 F AN DOWHi

63. £ & 5 # Soup Noodle with Wonton
7 ¥ 8 AD DWW

64. X HE % 4, Soup Noodle with Roasted Pork
Fr—>a— ADDOWH

65. & M X 4/ Stir-fried Noodle with Pork & Bean Sprouts
KA E B L DIAMBEE Z1X

B BEEZIXOBEE T IXIEPEE ) TASBEZ  ETHRAET I,

66. XOM#& %40 s}k Noodle Soup with Vegetables XO Sauce or Stir-fried Noodle
BABEDOXOEOWH i BEXZIE i HYBEEZIE

66 67 69

70. N30 £ K03 Soup Noodle with Meat and Vegetables or Stir-fried Noodle
HHAD W iz BEEZZ1E 2wz AYBEEZIL
70 71 73

74. W% S XV #  Soup Noodle with Braised Beef Brisket or Stir-fried Noodle
FNFTRAD DA iz BEZZI1E s AYBESZIE
74 75 77

78. A= K K3 Soup Noodle with Shrimp and Vegetables or Stir-fried Noodle
HEADOWE Lz BEZZ X iz AYBEESZIE
78 79 81

82. iEEG M K K3 Soup Noodle with Various Seafoods or Stir-fried Noodle
HEEA D DWHE iz BESZ X iz AYBEEZIE

82 83 85
86. %‘i il * 8 Stir-fried Rice Vermicelli with Pork and Shrimp
JNRABEEE—T7

87. ZINK KAy Stir-fried Rice Vermicelli with Curry Flavor
SRR NAHL =T

88. & MM %) 48 Stir-fried Rice with Roasted Pork and Shrimp
Fro—Ya—LEADTF Y —

89. i &£ %) R Stir-fried Rice with Seafood
HEIEAD T v —

90. k£ % X) £8 Stir-fried Rice in Superior Broth
M} B A= DN FHEEEAD T v —N v

91. H-ALA- P krdR Stir-fried Rice with Japanese Beef Fillet

EEFRDOFEYBEET v —

92. 4% L REXI AR Stir-fried Rice with Superior Seafood
R BHgEEAD F v —

93. Z‘% 3 ¥ R Stir-fried Rice Fujianese Style
EDADITF v —r N

FORMTEI RN EE B E 10% DY —E AR Z THIRG 72 L £,

1,400

1,550

1,700

1,700

1,700

1,750

1,850

1,950

2,400

1,400

1,400

1,400

2,000

2,500

3,700

3,800

2,000
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