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Signature Dish

(Btn)
6T W BTG Roasted Beijing Duck CEH) 6,480
AR Sy 7 (1) 12,960

BHETHRE LIRS v VR ETREEHH TEV T RICAZBRUEH I TATEE LELY
KFEEWL, BRAERTHELBA-THRHEVLEY,

4T 2 M Braised Shark's Fin with Brown Sauce (Biue Shark) (100g) 14,040
AL XVFADT7 AL AR

4LWE A4 3 Braised Shark's Fin with Brown Sauce (Salomon Shark)  (100g) 17,280
EVAFADT AL EIAR

4L B R 3 Braised Shark's Fin with Brown Sauce (Mako Shark) — (100g) 18,360
THAFRADT7 He L E A

e R Y& %8 Deep-fried Whole Chicken Cantonese Style (k) 5400
EEBDOL LT (1) 10,800
JB\ IR &t & 78 Sliced Raw Sea Bream (Sashimi) (curem) 3,044

g ()RR E)

7%/5 ﬁ)’(ﬁ’:‘ P&] ?j—? Sauteed Japanese Beef with Paprika Chrm 4,222
EPEADOF v Y vF=aya—2A

HIBIYA HEICHINROU




J‘}% ujlt\ ° ‘/‘ p* Hors d'oeuvre J@'Ef“—?% ° ﬁ#@
(ftA)

%t y; }&  Roasted Pork

EEKE O —ARDAIEEIEE F v+ —> 12—
M B} B Roasted Pork Belly

[EIPE B AT SN T DEEREZ A

I i %5 Boiled Chicken in Homemade Sauce
[ PEES A DIRZK (a7 4 38k 5L ) ZOAR
% ¥ & Sliced Jelly Fish

777 DR —AMZ

—i— @j’f’ & Three Delicacy Combination Platter
“HRTREOKY Ghx

:f‘m;lé —L”‘ﬁ\‘]#

Vegetables /Tofu, Meat

(k) 2,454

(#8)  2,454

camm 4,026

o 2,553

e 3,338

Hy¥ - SUE - s

ig‘l‘ S T Stir-fried Seasonal Vegetables

AL ILEd0) L)

BE P INBF 3R Sauteed Vegetables with Red King Crab Meat
TR DS 7 EADH AT

5%#141\_‘3/’% Deep Fried Tofu with Dried Scallop Sauce
BT EIEDOTLHEDH AT

NHRREZE  Braised Tofu with Hot & Spicy Sauce
Pl — R — EIE D L ME AR

Bl }i‘?% Roasted Beijing Duck
AigEpEsAiaisy 7

JE ){ }f/F é% Deep-fried Whole Chicken Cantonese Style
VE o D %45 F

7?:5: ;}H{ ﬁi}i P):] Stewed Pork Belly with Preserved Vegetables

R R — 0 — (SR TH RO L)

éj’_}f;%—’:}"}]% ﬁ;] Stewed Beef Belly and Brisket with Brown Sauce
FNFTRET XV AED EIAR

¥ -’5"— ]'/)5] }2", Sauteed Beef and Seasonal Vegetables with Oyster Sauce

LGP £ RS A A 2 —) — kbt
;’k @@ :l\:rl: lE!J

Shark's,” FinAbalone /Bird's Nest

utm) 2,553

uten) 2,946

(extem) 1,964

@ukEm 1,964

CEH) 6,480
(1) 12,960

CEs) 5,400
(110,800

ot 2,553

(2xtm) 2,946

(ext1) 3,829

7heL - fifl- DR

4% 2 3 Braised Shark's Fin with Brown Sauce (Blue Shark)

ATFYFRAD 7 HELEIAA

4T BB AL M Braised Shark's Fin with Brown Sauce (Salomon Shark)

EIHPFRDT7 AL EIAH

4105 J8 8 Braised Shark's Fin with Brown Sauce (Mako Shark)

TAFRDT7 AL E A

F A& Shark's Fin Soup with Dried Scallop
TLREHAD 7 AL Z—T

41 V% 340, 8. (3450) Braised Superior Dried Abalone (One piece 17g)

T UHIDLZ AR (s 1 17¢)

¥ K8 H  Braised Abalone with Oyster Sauce

JZYIDHIDA A ZY —) —AEAH

B % A Sauteed Abalone

TIEDEFN DD

f I8 ML Braised Dried Fish Maw with Abalone Sauce
HDIFEROTIEY —ZAFIAH

LGRS Bird's Nest Superior Soup
DR EGA—7

100g 14,040

1009 17,280

100g 18,360

(#m 2,553

(i) 14,040

(1t 5,106

cutem 5,400

et 3,240

asem) 2,847
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/73: Fé\f‘ Seafood @ /@i
(FiA)

% );’% KIBIK  Sauteed Peeled Prawn with Chili Sauce (o) 3,338

KifgEDF )Y —A

Wi KIRIK  Sauteed Peeled Prawn with Seasonal Vegetables ek 3,338

Kitg LR HEFE O D

A TSR Sauteed Peeled Prawn with Mayonnaise Sauce ek 3,338

KifpZ DR~ 2 —2Y —AH A

*ﬁ‘ 2. k/] ﬂlFif«fi Sauteed Peeled Prawn with Scallion and Ginger crwm 3,338

KilgZ DX AL 0

FRANTER  Deep Fried Snow Crab Claw Wrappedin Minced Shrimp a4 1,080

RATAE DG ) B el AT

HEEEFE VA Seafood Salad e 2,454

HEEAD Y75

= :E}L: ?IZ%"?‘ Steamed Scallop with Garlic Sauce (e 1,276

Mz D= =2 FH &L

BRI HF  Sauteed Scallop with Seasonal Vegetables ukgn) 3,436

A7 HE R D10

B IR R Sauteed Whelk with Black Bean Sauce camm 3,240

V7 HEFHE RO T I O

Brik 4ot Sauteed Surf Clam with Seasonal Vegetables (et 3,829

ThdLE HEFHE oo

JB IR EE & 78 Sliced Raw Sea Bream (Sashimi) (k) 3,044

IR A E G DR B

&% G B % Braised Whole Garoupa witn Scallion (eqtem) 3,534

NEDFX AE HINDD

o —ET- KB Steamed Cuttlefish with Garlic Sauce o 1,669

P D= =7 FD KL

W BN & 4L Sauteed Cuttlefish Seasonal Vegetables curpn) 1,669

RCHA A E R E O 0

%@ ”ﬁ)i Noodles,“Rice ﬂ'ﬁﬁ

¥ BEEFIE () BEEZIXDOPES TIETEEBEE ) TAYBEE  ETHRET IV,

XOH#X 48 Stir-fried Noodle with Vegetables XO Sauce 2,160

FOBHEOXOREZ12

2 e Xy # Stir-fried Noodle with Braised Beef Brisket 2,553

EPE N T RBEE 213

W B %) # Stir-fried Noodlee with Various Seafoods 2,553

e E 213

B XOHEE XV 38  Stir-fried Noodle with Various Seafoods, XO Sauce 4,222

K _EHEEE A D XOERIRBEE 213

1+ 4% & 8] Rice with Meat and Vegetables 2,160

FHBADT TR

2l Y& 88 Rice with Braised Beef Brisket 2,553

EEEAFNTRDHADNT TR

«Eﬁ & e AR Rice with Various Seafoods 2,553

Wk dd A DT T

?& 7R * #  Stir-fried Rice Vermicelli with Pork and Shrimp 1,964

IRRABEEE—7
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