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MERMERE DTS 8% (BiRHHER) TY,

BeEr4% fRMRE

‘/7?\ Y—rTA4YTa
Signature Dish

(4 Bl (I 4%)
A
2835 i 2 3 Braised Whole Shark's Fin (Blue Shark) wewl(100g) 12,636
AL XVYFR T AL DLEIAH

$80% & J2, ¥ Braised Whole Shark's Fin (Mako Shark) sl (100g) 14,580

PEAPFERT7HEL DLRIESAI
X ZBEIHeELDSEXIE KESIKIBU.EDFTHESETEWTED XTI . FHUKIERYYTIET
BERTEIL,

b= K KT8 Roasted Beijing Duck (M) 5,832

NS A4 (13) 11,664
BERECHEET LI ES Y I3 ETREZAHTEVT. RICRHEZERBUES ICITTATBEE LLEARY
TfEEW, BIERTHELEEA—-7HRENLET,

i ){ }(/F %8, Deep-fried Whole Chicken Cantonese Style (k) 4,860
EFEIE O L85 (1¥) 9,720

BB @ 75 Sliced Raw Sea Bream (Sashimi) o) 2,740
g (B oA d A0 )

* )fflﬁr‘ P 4% Sauteed Japanese Beef with Paprika euren) 3,801
EPEADF v v A= a7 H—2A

D Clow hE
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N X \‘ < \‘ ~/
J‘%’E U* ¢ / \7* ° /} /fi Hors d'oeuvre,Salad

BEEY)-HizK-Y 75

(45 BUME#R)
% 7 X & Barbecued Pork
[P 1 — A ARG RE S T — 2 —

A FE B Sliced Jelly Fish
777 DR — AR A
K. R Mix Pickled Vegetables

AW BEF DT

Z e H 2 Three Delicacy Combination Platter
=HFERTROBEY A

e "f}:\ J}ﬂe' & Roasted Meat Combination Platter

INEHBEEVIDRED ¥

JB\ I B T Sliced Raw Sea Bream (Sashimi)
iy (B AFH R E)

R I AE Seafood Salad
HEA DY 75

AL AR W AE Pan-fried Noodles Salad
P HDE5 5

2 - D o Green Salad

) 4”" 4_’. - h)
S 32 =
m 77]:/\ * lE/lﬁb7r\ * 2 175,) Meat,Vegetables,Tofu

TBUN
o) 2,209

utem) 2,043
eurem) 1,326
euten) 3,004
euten 3,801
ake) 2,740
Cutem) 2,209
o 1,503

(24 Kk ) 972

R - By - T

%‘ }f/}? % é% Deep-fried Chicken
[EPEE DT

i ){ }(/]E %8 Deep-fried Whole Chicken Cantonese Style

=] 2E 3 D L85 T

ST B YR ) Stewed Pork Belly
bYA= — (SR ST ADEAA)

4T )& 4l A% Stewed Beef Belly and Brisket with Brown Sauce
ENTRET XL ARDE AL

S Stir-fried Seasonal Vegetables
P AVES LS AR

Bl B-%E E2 Chinese Vegetables and Shiitake Mushroom
BB EHEF DAARY —) — A AR

B2 R I\NBF 3R Sauteed Vegetables with Red King Crab Meat
F R R DA D DA DT

FEAEIN D J&  Deep Fried Tofu with Dried Scallop Sauce
BT EEOTLHMOHA DT

NMBREZ S Braised Tofu with Hot and Spicy Sauce
VUi~ — A — G D T H A A

A
(4tem) 1,768

13.(3) 4,860
14.(1H) 9,720

o) 2,298

ure) 2,563

urer) 2,298

eutm 1,768

eutem 2,652

Cur) 1,768

euten) 1,572

M RRMAE DI 8% (BRFIEK) TT,



;]b 7%? J:% ER% Roasted Beijing Duck ;”:JZ_FL( 57\\‘7 7

(45 B 4%%) A
b= K KT8 Roasted Beijing Duck 5. (EH) 5,832
AigEPEE ISy 7 26.(19) 11,664

ERETHRE LIRSy VR ETREZEHTEV T RcHZEREREHIIITATEBLLELY
fEEV, BNERTHELLBA-THREVNLLET,

éj— ﬁ%’ﬁ F ;(]k] Whole Shark's Fin LI helL

FiiA
8 0% i 2 3 Braised Whole Shark's Fin (Biue Shark) el (100g) 12,636
AT XY RT7 AL DLEEIAHA
$80% i J& 48 Braised Whole Shark's Fin (Mako Shark) el (100g) 14,580

PAFRXT7HEL DEESAM
M ETHELOTEXIE AZSIHU. BDEDEIBTEVTEDET. EUIRY Y 7ETEE2RTE L,

ji i ‘ 3y
i ¢ f‘“’\b\ \',E'J éé".« Shark's Fin,“Bird's NestAbalone 7 73 t l/ ° ET?:E@% ¢ ﬁ@

FiaA
fE ) Y @ 3 Shark's Fin Soup with Crab Meat 1zt 2,298
AAD7HEL A=
T B &3 Shark's Fin Soup with Dried Scallop (1#t0m) 2,043
TLEEAD 7 AL Z—=T
L& ®E Bird's Nest Superior Soup (1) 2,652
?@/L\\O)%]\DL{%Z 7
4Lk SLEL % (33%)  Braised Superior Dried Abalone (One piece 18g) (fe) 10,251
TUMDZEEIAR s fai18e)
B2l ICEL T Braised Abalone with Oyster Sauce (%) 4,596
BYID 77 DAL AY —) —AEIAH
4T B840 % Braised Fresh Abalone af 2,916
G777 EDEIAR
SLALER B Sauteed Abalone euren 4,860
7IEDR DD
2 .
éFX Shrimp Prawn Yﬁ%
FiiA
B BRI WA= Sauteed Shrimp with Seasonal Vegetables cutem) 2,121
e & FEIE DD
FLkE KIBIK  Sauteed Peeled Prawn with Chili Sauce euteE) 3,004
KMFEDF) Y —A
BF 3% KM IR Sauteed Peeled Prawn with Seasonal Vegetables cutem 3,004
Kifge L F o
A EE IR Sauteed Peeled Prawn with Mayonnaise Sauce carr) 3,004
KiFZDkill< a2 2 —Xy —2Afl14
FHAMIL  Steamed Peeled Prawn with Garlic Sauce corr) 3,004

KiFED= =7 FDEKL

M RIS DHIHRI 8% (BRFIER) TT,



‘\/' (V4
/@: ﬁ%‘i Seafood

i ek

(' Bl i 4%3)

ERZ AR T Deep Fried Snow Crab Claw Wrappedin Minced Shrimp
AIA DT D B el AT

Br& k) =& Sauteed Seafood with Seasonal Vegetables
=g & = D0

BF &k #F  Sauteed Scallop with Seasonal Vegetables
NAZ HE R S DI

BrR YR ) Sauteed Whelk with Seasonal Vegetables
V7 HEFHB RO O

R M &8 Sauteed Cuttlefish Seasonal Vegetables
A A EZEHE DO D

FRHE KB Steamed Cuttlefish with Garlic Sauce
AHD=V =T /DAL

HB LB E  Sauteed Garoupa witn Scallion and Ginger
INFDFBEERID DD

J:}‘ %\{U Stir-fried Noodle

HiA

(14) 972
urem) 3,447
ezrem) 3,093
abemn 2,916
eatem) 1,503
et 1,503

uter) 3,181

BEE 213

BESZIXDBEZ I, TASBEE  ETHHRAE TSI,

XOMH# k4  Stir-fried Noodle, Vegetables with XO Sauce
2B EDOXOER X 21X wx hyBEEZE

NE OB IE Stir-fried Noodle with Meat and Vegetables
HEADBEEZIE 2wz AYBEEZIE

4" ik }/' 0 Stir-fried Noodle with Braised Beef Brisket
ENTREEZIE Wz hYEEZIE

WA= #8  Stir-fried Noodle with Shrimp and Vegetables
MEAD BEZZIE i WYBEEZIL

HE Bk 3R Stir-fried Noodle with Various Seafoods
MEAD BEZZ1E iz AYBEEZIX

TR K By Stir-fried Rice Vermicelli with Pork and Shrimp
INHABEEE—7

E M KA Stir-fried Rice Vermicelli with Curry Flavor
SURNR=NVAHL —E—=T7

ﬂ%_ } /}\7}% ﬁé}i Heichinrou Box Lunch

A
1,680

1,680
1,768
1,857
2,298
1,179

1,326

22l i

IS M B AR Sauteed Vegetables with Truffle Oil
e 3000

15 5HE SR Sauteed Vegetables with Truffle Oil
P2idsr 5500

M SR Sauteed Vegetables with Truffle Oil
s 8500

KRMEAR DT 8% (BiRFiR) T,

A
2,700

4,950

7,650
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Xﬁmﬁ%d)ﬁ{%ti 8% (ERHE) T,

> e ] —

EHEAZ 1 (S RIES) B
%7 X} Barbecued Pork 796
AR EERES T ¥ — 12—
ILILH %8  Boiled Chicken in Homemade Sauce 1,768

[ FEES R DI (v —v 1) BIAP
SR OU—y) RN\ R S BRI SR (DLATY) hEE 2P EEEAR— X IED B L=
2 LEREL TS SEEIBORKTT.

& )NBEA A Sliced Jelly Fish and Cucumber with Sauce 1,944
777 DU EH RO ZY)

B & WA= iV 4 Smoked Shrimp and Avocado and Mushrooms Salad 2,121
> 7% 78 ()

BEEE, SVIANE—) =T SZLEARTZT M ZPRARIZM M TUVF EF. NTUA
T2ARA—Vv I BFTVERVE SV IRXFYY (ARFvORET7—EY FASA A HDE)

By & B BV AE Smoked Scallop and Avocado and Mushrooms Salad 2475
> = 74958 (NZH)

BRNIIE, SV IARNE—) =T SZLEZRARATSTM 7RARIZIR M TUVF EEH NTUD,
T4 RA=V w7 BFTVERVER SV IRAFTYY (DRFyDET —EY FAT A AFDE)

IR I FIN Sliced Cucumber with Garlic and Hot Sauce 749
MDA = =27 — AR 2

BR#IRE ¥ Chinese Cabbage with Sour and Hot Sauce 619
HEDREE T

N Pickled Sichuan Vegetables 354
IR =3 A

T 3B 4= Sauteed Peeled Shrimp with Chili Sauce 1,591
DT — A

PRIRIBA=  Sauteed Peeled Shrimp with Hot Sauce 1,591
ME DA (v—5-) V—A

3G YE N Fried Shrimp with Spice Salt 2,916
KBS PEB Z ML DA A AT

Fe R 2T  Sauteed Chicken and Cashew nut 1,768
BAEAT 2—F VDD

FHMWF B & Sauteed Japanese Beef with Paprika 3,801
.)—itl:@?‘/‘/ﬂ%‘v—:ﬂﬁﬂ —2

2B+ %M Fried Pork with Chinese Vinegar Sauce 1,503
HEDT 57

MU 4% Sauteed Pork with Sweet Pepper 972
%/ P A a—2 (KA

= 4 W Sauteed Vegetables with Pork 1,149
rMa—uavy

Bk # 2 J& Braised Tofu with Hot & Spicy Sauce 1,326
Vi~ —F— S D 1 HE A A

}Ivj—i/\[;ﬁ:fk;/ﬁ Braised Tofu with Hot & Sichusn Pepper Sauce 1,326

>.<Jﬁll|7fﬂ """ m(X— ) ttiﬁb‘bﬁh%fﬁé%?ﬁbiﬂ'o
FRLERIETER (R7 D v 7)) EMFIENZTNEEDBTILMD I £T. RO TRICHITZBOEYD HRF-TT,



%é; o®

v /
(45 Bl i 4%)

- 1= —

EHFEA 21— B
WFEMEEG R Sauteed Vegetables with Truffle Oil 885
JVHEEPSZD R 27 A N1 &

E B I Sauteed Noodles with Barbecued Pork 1,326
Fr—va— XX EEZOHADITFHEZIE

A % )i/’ 7T #> Rice Noodles with Bean Sprouts and Yellow Chive 1,060
LRLEE =T DI (177 1@

KA | RIS THE T

K &g F Boiled Jiaozi Stuffed with Pork and Vegetabls 354
KELIS =V =T A

BB E K% Corn Soup with Crab Meat 0 &#m 575
BAADa—VA—=T

~ —

HAR IR AA = 02— Biia
44 'L ‘£ B Juda’s-ear with Black Vinegar Sauce 619
1x 757 DRFERIZ

F ¥ & % Sauteed Bean Seedling 2,740
[SATEQ2 AR L)

B2 3 & #E8), Stewed Clams and Bean-Starch Vermicelli with Blck Bean Sauce 1,414
HINEBEMDEIGEE (rorvvr) ZHAR

ARKIF-XpiE 38 Sauteed Judas’s-ear and Lotus and pine nut 619
Bx 757 HER D EDOHD

XO W 424 48,15 5~ Stewed Sea cucumber and Pork with XO Sauce 1,768
IR~ a3 KR DO XO B E A A

W5 3k ¥ A2 Sauteed Chinese Vegetable with Cream Sauce 972
BRSO Y — LY —A

78 W K 285 Deep-fried Chicken with Youlin Sauce 1,326
HOHLRDD LT Wik —A&

% F # 3K Sauteed Chicken with Red Pepper and Pepper Tree 1,326
WD T 1L

JE % XV B 35 Sauteed Chinese Vegetables and Sausage 1,149
BT IOWREGEDODOW O

o2 - A2 4R Rice with Beef Curry 885
H2ZFRADHL —H AT R

WNFE AT EEAF#R  Stewed Noodles with Various Mushroom, Truffle Oil 1,060

A XD ZOMFINHL, b)) 27 FANDED

MR DFIRI 8% (BRFHE) TY,



/

15N "o Dim Sum A\
|
(45 B i %) —
K dh R AR 2 Steamed Dumpling with Shrimp 2fi) 354
MEADALEL)S
o R Steamed Dumpling with Shark's Fin fi) 354
JAEVADALEX) S
35 8 AR Steamed Dumpring with Scallop 2fi) 354
MAZHADZELELH I
Bm AT A Steamed Roled Soy Milk Skin with Oyster Sauce (eA) 531
GEBEDAARY = —A
& Fe& 2 Steamed Dumpling (Siu Mai) ) 354
ENFDET 2T~ A
Bzl Ukt & Steamfd Bun with Barbecued Pork (M) 301
Fr—>a— ADEBH
JE Ve ¥a F 2R Fried Shrimp Ball (fi) 354
EMFOHT D
B YA/ A Spring Roll 2AR) 471
5%
295 B K A Fried Rice Cake Dumpling fi) 442
HHADHZITOEELHE
A Ak B Pan-Fried Pork and Vegetable Roll 2fi) 354
REBESH T
‘j —\ W
%ﬁ- |545¢ Dessert 7 -]j- — ]\
A
230842328 Almond and Soymilk Jelly 550
EAAD R EIE
BER BA=2JF  Almond Jelly with Fruit 796
“RE7V—Y AD ARG
=R ) Mango Pudding 619
vra=7Vv
B D1=2 )8 Almond Jelly and Mango Jelly 708
vrI=tH/ o HaEE
265

BV ZRIK  Sesame Dumpling
Z

LA A DR 1

HRMERR DT 8% (EiRHF=R) T,

T8 ik
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