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Signature Dish

(Fr)
41 42 HE M Braised Whole Shark's Fin with Brown Sauce oy i 1405 ¥ 15,709
i 7 AL DREIAR (K& 250 ¥ 23,760
e xR ¥E #8  Deep-fried Whole Chicken Cantonese Style (N 5400
2 7 D Z85\F @F0) (141)10,800
;]tj\j? }Jf ){‘}7% Roasted Beijing Duck CE) 6,480
ENCES RS NS (19)12,960

ERAETHRELTFRLERSE Yy VR ETRZEHMTEV T RICAZARUEHICWITATEEL
ERDLCREEY., BNERTRHELEBRA-THRHEVLET,

JB\ I EE @ 7 Sashimi GuangDong Style zem) 1,473
fiolr (fEfa o NS ) H2ERIVEDZT,
*# 7}{14‘ ) 25 Sauteed Japanese Beef with Paprika e 4,222
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Hors d'oeuvre

HISE (e 20)

% 7 X )& Barbecued Pork

FEPEMIH O —AAD AR RS F v — > 2 —

A ¥k M A Sliced Jelly Fish
KHEPEY 777 DRy — 2RI 2

= & B & Three Delicacy Combination Platter
:@ HIZEDRED b

HEEFE IV AE Seafood Salad
AT 75
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(Bd)
HutEm) 2,454

(came) 2,553

euten 3,338

umm) 2,454
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Vegetables,”Tofu,”Meat
77‘1/ Z 8 ¥ Stir-fried Seasonal Vegetables

PAES LSRRI

B2 P I\BF . Sauteed Vegetables with Red King Crab Meat
PR DEA D H A DT

g2 #iﬂi/?%} Deep Fried Tofu with Dried Scallop Sauce
BT EEOTLREEDHA DT

NHGREE R Braised Tofu with Hot and Spicy Sauce
)i~ — R —SE D T HEGAA

Z"z@: ¥ Eﬁﬁi ) Stewed Pork Belly with Preserved Vegetables

b ¥ R — 0 — (N ERA TR EMEEDEAR)

i )i }C’F %8 Deep-fried Whole Chicken Cantonese Style

E PE DK 5T @3

Ve F %83k Deep Fried Chicken
BRI

419 2F i #)  Stewed Beef Belly and Brisket with Brown Sauce

ENFTALT XL ANRDEAA

LTS

Roasted Beijing Duck

bntsy

eutrm) 2,553
o) 2,946
atem) 1,964
ear) 1,964
(arem) 2,553
() 5,400
(13)10,800

eute) 1,964

() 2,946

77

b K JX T8  Roasted Beijing Duck
EN S S

(FH) 6,480
(1:4)12,960

ERETHRELTRILRY v VI3ETREZGHTEV T RICHZ BRERHITITTATSEEL

ERDLEEN, BHERTRELLBA-THRHWLET,
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Shark's Fin,Abalone

7hEL 78

4T )EHEH Braised Whole Shark's Fin with Brown Sauce (sh) 1# #1140g 15,709

7L DLRE A

% P ¥ . 3 Shark's Fin Soup with Crab Meat
BAAND7AELA—T

F A ¥ &3 Shark's Fin Soup with Dried Scallop
TLREAD 7 heL2—7

B 8 W Braised Abalone with Oyster Sauce
TIEDHARY —) —AFEGAR

B 060 % 4 Sauteed Abalone
TIEDERYD

4Tl E T $048,345%) Braised Dried Abalone
T LD ZE B A A

(R) 1 #9250g 23,760

azkem) 2,553

aztem) 2,553

eum) 5,106

eatem 5,400

(1) szqmsv17g 14,040
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,"?\b\ IE"JJ Bird's Nest :ﬁ:@%
(Fsr)

L3551 E  Bird's Nest Superior Soup (ztem 2,847
D EAD LG A—7
% ) Mo & Bird's Nest Soup with Crab Meat sk 2,553
A ADIFHRDOFEDA—T
“/’ ¥ N AY
/ﬁ ,@éf‘ Seafood ‘(@ ﬁ$
300 KIRIR Sauteed Peeled Prawn with Chili Sauce ) 3,142
KifpEDF VY —2R

8 70 KIB IR Sauteed Peeled Prawn with Seasonal Vegetables (244em) 3,142

Kl & =R R DI

& 7 #E 38 3R Sauteed Peeled Prawn with Mayonnaise Sauce (24#H) 3,142
KifpZOFR <3 % —RY —AHZ

FH AW F Steamed Scallop with Garlic Sauce ) 1,276
N7 HD = =7 /KL

T ?T— ;f‘@¥% Steamed Cuttlefish with Garlic Sauce (estem) 1,669
WHAAD=V =7 FD AL

W 32K 8 80 Sauteed Cuttlefish Seasonal Vegetables (2#tem) 1,669
R A A & ZREIEFE DD &

;‘ﬁ ° )ﬁ)i Noodles, Rice i@ ° ﬁ}i

2l Hm Stir—friec? Noodle with Braised Beef Brisket 1,866
ENTRDOBEZ 21X

N Ir4m \Stir—ﬁied Noodle with Vegetables 2,062
AHBEZZIX

f@féﬁ}‘%@ Stir-fried Noodle with Seafood 2,454
e BEE 213

FMXOHEERY 30 Stir-fried Noodle with Seafood, XO Sauce 4222

B LigfE A D XOE e S 213

g& 'Q; ° %ﬂ— ﬂc{l DimSum, Dessert /'\_b»f\/EA\ ° %ﬂxﬁs— ]\

& F Be & Steamed Pork Dumpling with Fish Roe HE 294
O DE T 272 A

# W #X Steamed Shrimp Dumpling WE 294
BEANVKLELHE

We B YE &% Deep Fried Spring Roll 1% 294
355

%ffL"'}’f;ﬁ/% Almond and Soymilk Jelly 687
HAAD G

BED=2)8 Mango and Almond Jelly 786
vy a—tH DR

AL @) Mango Pudding 687
v a—=7) v

B ERIK  Sesame Dumpling 204

Z LEAA DR
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