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Signature Dish

(5 R AE)
7BV
#8705 5 2 3 Braised Whole Shark's Fin (Biue Shark) sl (100g) 12,636
AL XVYPRT7 AL DLEEIAL
%875 i J& 3 Braised Whole Shark's Fin(Mako Shark) 131 (100g) 14,580
TAFRATHEL DEEIAHA
K EITHeELDTEXIF KESKIBU.EDFTDESETEVWTEDERT F#UKBRYYTIET
BEERTIL,
Jk 7‘3‘? ):L[ );;‘?,% Roasr‘ed Beijing Duck (¢¥) 5832
AiggbEsdinsy 7 (131) 11,664
BAZTRELFALRA Y 713 ETREGH TEV T RICAZBREREHIUTITATEELEDLY
IREL,
i )%: %? 7%’% Deep-fried Whole Chicken Cantonese Style () 4,860
E B DL T (1H) 9,720
JB IR EE & 78 Sliced Raw Sea Bream (Sashimi) (aker) 2,740
fol (R LS )
¥ ﬁlﬁr‘ ) %@ Sauteed Japanese Beef with Paprika eurm 3,801
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i% W* ¢ ‘/‘ D* ']‘/fi Hors d'oeuvre,/Salad J&E?% ¢ ﬁﬁ;}é ° qj— :j 9\
(%551 {Hi4%) BHA

% 7 X ¥ Barbecued Pork
FEPEIKIH 7 — AN DA EEBES F ¥ — > 2 —

A E Sliced Jelly Fish

7777 DR —AMA

A Mix Pickled Vegetables

WAL EFEDREET

—i— & B & Three Delicacy Combination Platter
EX Pk DF<sokca

ke ok B & Roasted Meat Combination Platter
INHBEZVI DD G

JB IR G B Sliced Raw Sea Bream (Sashimi)

fiolr (B )L )

N R X Seafood Salad
HiZGIN @ e d
AL 34 W »{i Pan-fried Noodles Salad
BVRVE [OkcairEd
# /}‘ 4? Green Salad
M = P
A =5y
V‘:] j: ¢ lz}lﬁL‘ ¢ "l—jl’_;] Meat,”Vegetables,”Tofu

Cattm 2,209
umm) 2,043
cumm 1,326
curn 3,004
wamem 3,801
Ccutm) 2,740
Ccum 2,209
Curem 1,503

Ccutrm 972

A - B3 - SR

%‘ J:/F % é% Deep-fried Chicken
EFER DT

ﬂfé )i )\'/F é% Deep-fried Whole Chicken Cantonese Style

] 22 3 D & T

ST B YR ) Stewed Pork Belly
bV R — 8 — (e ERATHOZA)

‘éj_}:;% 5}'—}]#;) ﬁ}; Stewed Beef Belly and Brisket with Brown Sauce
HNFTRET X L AREDE A I

S Stir-fried Seasonal Vegetables
PAESLEIRY2))

Bl A3E EE Chinese Vegetables and Shiitake Mushroom
HHREMEEDAA RS — =2 A H

BE PV INBFER  Sauteed Vegetables with Red King Crab Meat
IR SR DEEADDH AT

Eﬁ#}.\fi\_A/% Deep Fried Tofu with Dried Scallop Sauce
BT EIEO T LEREDH AN

A
Cutem 1,768

13.¢9) 4,860
14.(1H) 9720

(c#tem) 2,298

ot 2,563

cumm 2,298

Cumm 1,768

amm 2,652

uren) 1,768

HRTEROBIEIL 8% EFRFIE) TY,



;]b 'I%: J:% ‘ﬂ% Roasted Beijing Duck 3“3:'?{‘9\‘7 7

(47 B i 4%) HHA
Bl )ﬁL ){‘ﬁ% Roasted Beijing Duck 25 () 5,832
Kiggpeslinisy 7 26.(131) 11,664

EHETRE LV RIRZ v V3 ETREZSHTEV T RICAZEREBEBITITETATSEELLEHY
<fEEW,

\ & > D

él }:%;H]:‘ ﬂ Whole Shark's Fin %77b t I/
730N

$8% % 2 3 Braised Whole Shark's Fin (Biue Shark) w3l (100g) 12,636

AT XVPFRAT7 AL DLEEIAH

$8 % iE JE. 38 Braised Whole Shark's Fin(Mako Shark) Hsehil(100g) 14,580
THAYFRT AL DEEIAR

X EITHELDSEXIE KESIIBU.EDFTDESBTHEWTE DT FUKRBRIYYTETEERTE L,

S g a
jﬁ%i '](] ¢ f]‘n\t{ l%’] ¢ .@@ Shark's Fin,/Bird's Nest,”Abalone 77b t L ;IE.EO)% ° ,@@

AN

TSV
B P Y # 3 Shark's Fin Soup with Crab Meat ke 2,298
BAAD 7 HELA—T
T B¥ &3 Shark's Fin Soup with Dried Scallop i) 2,043
TLAMAD7AELZA—T
L %Y GRS Bird's Nest Superior Soup a4km) 2,652
MFHEeDEAD LG A—T
4L %080,8 (33%)  Braised Superior Dried Abalone (One piece 18g) () 10,251
TUMOLEIAA  Gernsiiise)
¥l ILE T Braised Abalone with Oyster Sauce k) 4,596
JEUID 7O DAL AY —) — A AR
4T W EE68, % Braised Fresh Abalone am 2,916
ET77EDE AR
L Ata % A Sauteed Abalone cumm 4,860
TIEDFEN DD

2 N

éFl Shrimp Prawn @%

TN
BERIIBA=  Sauteed Shrimp with Seasonal Vegetables euten 2,121
M LR EEE O
LI KIB IR Sauteed Peeled Prawn with Chili Sauce Ccutem 3,004
KigEDF VY —A
BF 3% KM IR Sauteed Peeled Prawn with Seasonal Vegetables ot 3,004
K& LB O D
A B Sauteed Peeled Prawn with Mayonnaise Sauce i 3,004
K DR <2 % =2V =2 A
FHEAIIK  Steamed Peeled Prawn with Garlic Sauce curm 3,004

KifpED=v =7 /YKL

MRTMEROBIRIT 8% (BRBIE) T,



‘\/’ (V4
/@: ;6% Seafood

i i

(5 AU 4&)

Gt R Deep Fried Snow Crab Claw Wrappedin Minced Shrimp
R4 EENDHFET D Bral iz

BrZ M =8 Sauteed Seafood with Seasonal Vegetables
=R L R OB

BF &4 F  Sauteed Scallop with Seasonal Vegetables
VRS RS L SR

Br3R k) s2 ) Sauteed Whelk with Seasonal Vegetables
V7 HEFHIBF RO D

B #E K B8 Sauteed Cuttlefish Seasonal Vegetables
A 7 LB DID D

I KRG Steamed Cuttlefish with Garlic Sauce

AHD=V =T FENKL

B LW E  Sauteed Garoupa witn Scallion and Ginger
NI DFF LRI

9(}‘ %@ Stir-fried Noodle

A
a%x 972

ot 3,447
Cuem 3,093
catm 2,916
cutem) 1,503
Ccamm) 1,503

Cutn) 3,181

BExZ13

BESZIXDBEESiE T, T ASPEE  ETHRE T I,

XOM#I 47 Stir-fried Noodle, Vegetables with XO Sauce
LI EOXOEREE 21X wr WIBEEZIE

N ] Stir\-fried Noodle with Megt and Vegetables
THADBEZZIE iz AYBESZIX

5}" N k) #m Stir-fried Noodle with Braised Beef Brisket
ENTABEEZI1E wr hYEEEZIE

A=K @ Stir-fried Noodle with Shrimp and Vegetables
MEAD BEEZIE wx AYBEEZIE

) 4R Stir—fried Noodle with Various Seafoods
HEEAD BEEZIE wx AYBEEZIE

KU K¥yr  Stir-fried Rice Vermicelli with Pork and Shrimp
INRABEERE—T7

FE MKy Stir-fried Rice Vermicelli with Curry Flavor
SRR NAAL—E—=T

IF? 5/}\7}%‘ ﬁ/ﬁ)i Heichinrou Box Lunch

75N
1,680

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

1,326

Ll T

H%f/}\ R Sauteed Vegetables with Truffle Oil
P24 3000

B AL SR Sauteed Vegetables with Truffle Oil
M2 Y 5500

B A SR Sauteed Vegetables with Truffle Oil
MEisr 8500

HRTMEEOBIEIS 8% (FRHIZE) TT,

75N
2,700

4,950

7,650
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KRTMEBDTHEIL 8% FFRTHE) T,
2 q— o e
THEAZ 2 (R BIfEH) B
F 7 X Barbecued Pork 796
AIEEPEE T v — a—
I EE  Boiled Chicken in Homemade Sauce 1,768

[EPEBS A DI (v —v 1) AR
SR OL—/) 55\ R L B AR SR ()L A EY)  REIE X £ A EEA— R ICIEL Y ER L
2 LAEYEL T3 HEEBDEK Y.

H N FA  Sliced Jelly Fish and Cucumber with Sauce 1,944
757 DIRETIRDOMIZY)

&t & 38 A= iV 4 Smoked Shrimp and Avocado and Mushrooms Salad 2,121
> 7% 7% (&)

BEBE, SVIANE—Y =T SZLARARTST M PRARIZI M TUVF BE NTUA,
T2ARA-IY I BIFTVERVE SV IRFYY (ARFvDET—EY FASAAMDE)

B & B B4 Smoked Scallop and Avocado and Mushrooms Salad 2,475
> 7975 (MNAZH)

JBRINII R, SV VANE—)—T, SZLERRTZU M ZPRARZIZM N TUVF EE NTUAH
TIARA—U Yo BIFTVEAVE, SV IRFTYY (ARFYORT7—EY FATA A FDR)
}ﬁ‘x?ﬁk#}'-%}ﬁ Sliced Cucumber with Garlic and Hot Sauce 749
HRDRRER = =27 — AR A

ﬁ?fﬁk 5] ;{ Chinese Cabbage with Sour and Hot Sauce 619
FISEDRERE T

B R Pickled Sichuan Vegetables 354
RIE T — A

R Sauteed Peeled Shrimp with Chili Sauce 1,591
MEEDF VY —2A

FRIXIEA=  Sauteed Peeled Shrimp with Hot Sauce 1,591
BEDOWE (=—5-) V—2A

MG YE N¥B Fried Shrimp with Spice Salt 2916
AR EGPE EME DA A AT

&R T Sauteed Chicken and Cashew nut 1,768
BREAS 2—F VDD

HMAF K % Sauteed Japanese Beef with Paprika 3,801
EEFOF vt =ayu—2R

285 H M Fried Pork with Chinese Vinegar Sauce 1,503
BEED 57

HMW P %% Sauteed Pork with Sweet Pepper 972
FrYreAu—2 (KA)

= 48 A Sauteed Vegetables with Pork 1,149
FMa—uavy

Bk 2 2 J& Braised Tofu with Hot & Spicy Sauce 1,326
Pa)il~—H— G D LA A

IRk 2 )  Braised Tofu with Hot & Sichusn Pepper Sauce 1,326
BRI A D = — R — G

PRI - - - B (X—) EEEDPLUNSFEEZIBLET,
FRLAIZTER (K7 P v 4) EMENZMNEEDBURDI ET. RO TRICAITBROE D DT,



a%’ ;j’; o - O

‘ (RSB )

= oK h —

/K%TSP( — L BEA
WEBEGHE  Sauteed Vegetables with Truffle Oil 885
JIEEFSED MY 27 FA N

EN S8 38 Sauteed Noodles with Barbecued Pork 1,326
Fr—2a— R X LEEOHANITHEEZZIE

B F I Rice Noodles with Bean Sprouts and Yellow Chive 1,060
HPLEHE =T DN (r—77) 108

REOEILy I S v NG et i

K #& F  Boiled Jiaozi Stuffed with Pork and Vegetabls 354
KELHIS B =IiFZ

W E RS Corn Soup with Crab Meat a&im 575
BAADa—2—7

'}1 h \p—

BRI A= 0 B
48 /L £ F  Juda’s-ear with Black Vinegar Sauce 619
X777 DR Z

ARIE-X) 3% 35 Sauteed Judas’s-ear and Lotus and pine nut 619
X777 GERIADEDL D

v ;‘fiﬂi‘T‘ WA S Sauteed Kidney and Dried Shrimp with Pickled Olive leaf 1,556
AV T LEDT) —T1E T D

B B4R EEHR, Stewed Clams and Bean-Starch Vermicelli with Blck Bean Sauce 1414
HIDLBEMNDTIEE (rvrvry) FIAH

W E B2 Sauteed Chinese Vegetable with Cream Sauce 972
HERD 7Y — L) —2A

B MK K B Deep-fried Chicken with Youlin Sauce 1,326
HOLRDOLHT ik —A

#* F # 3% Sauteed Chicken with Red Pepper and Pepper Tree 1,326
FHAD A LA

B e B 3R Sauteed Chinese Vegetables and Sausage 1,149
BT TOIEL R O DD

"2 A4 BEAR  Rice with Beef Curry 885
FAFADAL = AT TR

NG AT ZE AR Stewed Noodles with Various Mushroom, Truffle Oil 1,060
B2 ZDOZOFIFM, B 27 FANDED

B R 42 F Steamed Rice Dumpling Wrapped in Bamboo leaves with Pock and Mushroom 619

I HES KN ZAAD BEE

KBTI DRI 8% (FERHE) TY,



13N no Dim Sum I 4
=3
(%551 i 4%) _—
K Sh B AR 2 Steamed Dumpling with Shrimp @) 354
MEADELELHIS
AR B AR Steamed Dumpling with Shark's Fin eff) 354
THELADEKLELHE
35 2 B A Steamed Dumpring with Scallop () 354
MAZEADZALELH S
R BT A Steamed Roled Soy Milk Skin with Oyster Sauce @A) 531
GEEEDIARY =Y —A
B ThrE 2 Steamed Dumpling (Siu Mai) ef) 354
LT DR ayeA
B Uk & Steamed Bun with Barbecued Pork (1) 301
Fr—a— Ah AR
W XEWF-F3K Fried Shrimp Ball () 354
M oH b
WEYEAA  Spring Roll @eA) 471
35£Z
B3R K Fried Rice Cake Dumpling ) 442
THADG T bE (9
ARk B Pan-Fried Pork and Vegetable Roll @) 354
RGBS A
\v 4 —
éﬂ— a2 Dessert T '*j- — ]‘
A
2350 7&}4—‘— 3_./% Almond and Soymilk Jelly 550
GAAD TG
BERBA=2JE  Almond Jelly with Fruit 796
ZHE7 V=Y AD TS
TR G Mango Pudding 619
2= by ) N
BEBA=2JE  Almond Jelly and Mango Jelly 708
R bbb iy SO SN 21
2 RIK Sesame Dumpling 265

Z LEAA D RN 1

MRREAEDBIEIE 8% (BiFHE) TY,
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