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Signature Dish

G
A B WG  Roasted Beijing Duck CEH) 6,480
EN S A (1) 12,960

BHETHRE LIAtRS Yy V3 ETRZIHTEV T RICAZBRBBEHITITTATEE LEDY
FEEV. BRERTHRELEBA-THRENLET,

% )i }fl}? i% Deep-fried Whole Chicken Cantonese Style CEH) 5,400
=] P D 285 1 (1) 10,800

élb% 7%!5? )3&0 ﬁ Braised Shark's Fin with Brown Sauce (Mako Shark) ~— 100g 18,3 60
TAFADT AL EiAI

7’F/; ﬁlﬁr‘ | f—é Sauteed Japanese Beef with Paprika urpn 4,222
EFE4DF P rt=arn—2A

JBL 3%, & p s Sliced Raw Sea Bream (Sashimi) (#mm) 3,044
ol (o)A H R )




}'% V* ° ‘/‘ U* Hors d'oeuvre Jg%%% : ﬁ%
(Fir)
% 7 X Y& Barbecued Pork @ute) 2,454

FEFERE 0 — AR DA ZERESF ¥ — 12—

e & Y& B Roasted Pork Belly
PAT SN TN DEEREE

¥ F J& 98 Roasted Whole Duck
INHAMEDZEREE  MEY — AR A

A ¥ B A Sliced Jelly Fish
KHPEY 777 DR#ly — AR Z

= & Bt & Three Delicacy Combination Platter

“HEHEEOKD bt

e - — > KR
3 2 J3 <
E)ﬁ,ﬂi\ ° 22./1R) ° I/;Sj #\/é\ Vegetables,/Tofu,”Meat

(atem) 2,454

(Htem) 4,222

Cam) 2,553

cuten 3,338

¥ - HE - A

X & 8 3 Stir-fried Seasonal Vegetables
O IO D

R INBF 3R Sauteed Vegetables with Red King Crab Meat

FHIERDOBADDH AT

BZAEINEJE Deep Fried Tofu with Dried Scallop Sauce

BT EEOT LHEDH AT
DR S JE Braised Tofu with Hot & Spicy Sauce
P~ — R —EJE D 1 F A A

Jb T‘fj }ﬁL ){‘ﬁ% Roasted Beijing Duck
ARSI S Y7

H}%, );: }f/}? é% Deep-fried Whole Chicken Cantonese Style

[E T D L8 F

ﬁf& ;’f{}ﬁiﬂ{ ]'/)5] Stewed Pork Belly with Preserved Vegetables
bR — 1 — (B SR DEAH)

4T hE 5}'—}]5’{] }*]5 Stewed Beef Belly and Brisket with Brown Sauce

ENFHET XL ADEAA

¥ 0h 5}" I/":] ):LI Sauteed Beef and Seasonal Vegetables with Oyster Sauce

E AR & FHHEDOAA RS —Y — 2D

S5 X =5
;]k].:@@. f‘\u\b\ T% Shark's,/ FinAbalone /Bird's Nest

arem) 2,553

(ot 2,946

euin) 1,964

ke 1,964

(EH) 6,480
(13H) 12,960

15.(H ) 5,400
16.(1 %) 10,800

Cam) 2,553

(urm) 2,946

(cxmem) 3,829

7HheL fif]- HeDH

410 23 Braised Shark's Fin with Brown Sauce (Blue Shark)

AT FUYFRAD T HE L EIAH

100g 14,040

4B AR R Braised Shark's Fin with Brown Sauce (Salmon Shark) 100g 16,200

EIAYRD 7 HELEIAA

LBt B Braised Shark's Fin with Brown Sauce (Mako Shark)

TAFRXD7 e L EiAH

T B Y % % Shark's Fin Soup with Dried Scallop
TLHEEAD 7 AL 27

100g 18,360

g 2,553

41 Wk 92,40 .(3450) Braised Superior Dried Abalone (One piece 17g) (111) 14,040

TLHOREZEIAAR  mr g 7e)

4T %% K #2.40.(193) Braised Superior Dried Abalone (One piece 31g)  (14#) 51,840

ik BT USDOLREIAR  (zmisifase)

¥z #40, ® Braised Abalone with Oyster Sauce
E7VEDFA RS —Y) —AFEiAH

ALk B A Sauteed Abalone

TIEDEFD D

L5 )k %k & Bird's Nest Superior Soup

MFHED A L A—7

8,149

curm 5,400

a#me) 2,847



S 2

\73: 'é’]% Seafood ?ﬁ»ﬂé
(H5t32)

& T #E3 A= Sauteed Peeled Shrimp with Mayonnaise Sauce uren 1,767

EOR#~a 32—V —2AMZ

29 KM ER Sauteed Peeled Prawn with Chili Sauce curm) 3,338

N EADE RN ASS

878 KIR IR Sauteed Peeled Prawn with Seasonal Vegetables cutem) 3,338

KiliFg LR HB RO &

A #3838 Sauteed Peeled Prawn with Mayonnaise Sauce Ccukem 3,338

KilgZ D~ 3% —xY —ZAMZ

£ % Y 3R Sauteed Peeled Prawn with Scallion and Ginger cutem) 3,338

PN = ADE S NG )

2 % KIBIE Sauteed Peeled Prawn with Chili Sauce and Ccrmm) 3,338

j(@%g)g’— )y —2t=23 5‘7\ _7\“\/ —Z *niMayonnaise Sauce

BAANTH R Deep Fried Snow Crab Claw Wrappedin Minced Shrimp (4 1,080

RTABINDWFE S D alis T

W EEFE I AE Seafood Salad

MEADY 55

FHHE AT Steamed Scallop with Garlic Sauce

W7 HD = =2 FD7EL

BF3RX) B B Sauteed Scallop with Seasonal Vegetables
N7 HE R O 0

A% B Scallop with Mango

Pz HE=y P—DHAHD

iﬁiﬁ‘ ¥2 K Sauteed Whelk with Black Bean Sauce

V7 AR DO B0

E'%:E}E %!" i{iﬁ% Sauteed Surf Clam with Seasonal Vegetables
AL HEFHB O &

&% 4 B %, Braised Whole Garoupa witn Scallion
NEDFX AL RO

#FH KBS Steamed Squid with Garlic Sauce
AHD=V =7 FNAL

B R K B2 88 Sauteed Squid with Seasonal Vegetables
AT EZEIE R DI D

akem) 2,454

) 1,276

eam 3,436

eatm 3,436

eurm 3,240

) 3,829

4am) 3,534

xpm 1,669

ezt 1,669

%@ ¢ 'ﬁ}i Noodles,Rice ﬂ ° ﬁ}i
FQ#&XO/@:&#—}?/’%@ Stir-fried Noodles with Various Seafoods, XO Sauce 4222
B e A D XOE R BES 213

8% X 2| Stir-fried Noodles with Meat and Vegetables and Seafoods 2,356
hHEBEEZIL

5}'* }]1?] W # Stir- frled Noodles with Braised Beef Brisket 2,258
¢A7W%%%

k) #8 Stir-fried Noodles with Various Seafoods 3,240
MEAEBEE 213

4 48 Y& £R  Rice with Meat and Vegetables and Seafoods 2,356
FLHBA DT TR

4 W& ¥ £ Rice with Braised Beef Brisket 2,258
ENFTADHADNT TR

# #% Y £R Rice with Various Seafoods 3,240
EED AT TR

K B R B Stir-fried Rice Vermicelli with Pork and Shrimp 1,964

I ABEE =7



14' 4". A Y ~
/ﬁ}\ %j'\\ ° 4‘5\ "o Dimsums )\J—f"\’l_ﬁ
(H5t3A)
BT e & 2 Steamed Dumpling(Siu Mai) 2f8 393
EQTF DR a7 A
& L WAk 2 Steamed Shrimp Dumpling 2 393
MHEADKLERHE
BN A AR Steamed Dumpling with Crab Meat and Pork 2 393
BNEFFEAD KL T
444 @ 3 g% Steamed Dumpling with Shark's Fin 20 393
ALV ANZELELHE
FHEIB A EXE Steamed Dumpring with Shrimp and Leek 2 393
HEAND=IFRKLELHE
% SEA A Steamed Roled Soy Milk Skin with Oyster Sauce 24 589
BEBZDHARY —) —AKL
ot L"?Z#EIF"?]‘ Spareribs in Chinese Blackbean Sauce 687
ARTY T DGIL (L F) Z&L
w6 SteamedﬂBun with Barbecued Pork 294
Fr—32— ADERUA
SUME RS 4 Steamed Rice Roll with Barbecued Pork 24 491
Fr—a— ADk
¥ A= B 8 Steamed Rice Roll with Shrimp ok 49]
e A0 Wk
Jo R YE &% Spring Roll 24 589
355 Z
W R IK A Fried Rice Cake Dumpling 2 491
HEHADHITHEELHE
3E E B BEER Pan-Fried Cantonese Style Dumpling 2{1 491
INRABEZ =781 )E
4 AL 3E E B Pan-Fried Dumpling with Shrimp & Leek 2{i 491
&L =7 DEARHEIY
Lt % £ & Wontun Soup 1,178
DI D EGA—T
¥ BEYE T & Crispy Fried Shrimp 393
By oHEE —A
T A (R RKE) Steamed Bun or Fried Bun #% 294
6% GEL X 3
G ¥ B 3k Boiled Vegetable with Oyster Sauce 1,080
=SSR T
U — N

’ﬁf]’ v Dessert T"j-‘_ ]‘
20 1=2)8  Almond and Soymilk Jelly 687
SFRAD G
BERAA=2JF  Almond Jelly with Fresh Fruit 884
7 V=Y A IS
BEDA=2JE  Almond and Mango Jelly 786
v ad=tH O MEHE
= R A& & Mango Pudding 687
V= by ) N

294

BV Z RIR Sesame Dumpling
Z

L g A D BRI 1
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