et 3t S

STRF = T4y a
Signature Dish

(Bid)
b B R ¥4 Roasted Beijing Duck CEH) 6,600
At RS LSy 7 (191) 13,200

FRAETRE LFALRZ Y 73 E T REZEH TEV T RICAZERBBRHHIITATEBLLLY
{FEEV, BHERTHRELEBA-—THRHVLET,

}];’é }i }:’F ,%% Deep-fried Whole Chicken Cantonese Style (3F4) 5:500
] E 75 D 23 451 F (1:3#) 11,000

4Tl /&)}Eﬁ 3 Braised Shark's Fin with Brown Sauce (Mako Shark) 100g 18,700
TAFRADT7 e L EIAA

%ﬁ ﬁlﬁr‘ P’f] %—? Sauteed Japanese Beef with Paprika curem 4,300
EEFDF Pt =arn—2

AL B AP\ Grilled Japanese Beef Filet Steak (2009) 13,200
MAELRADAT—*
JB\ % EE & 75 Sliced Raw Sea Bream (Sashimi) (et 3,100

fa (ELR o LR A E)

FH AR K Steamed Shanghai Crab (r2) IRf A S
E#EDZKL  (LB%E: 10B~128 LAIRE) CEOL. & E—

FOMMEREIC Y —E AR 0% 2 HHETHIR 72 L £ T

OSAKA HEICHINROU




J:}% njk ° ‘/‘ U* Hors d'oeuvre ﬁﬁg% : %:q:@

BUTINX -2 BRI bOBERIIROZFICEHLMT TS0

(T5232)

01. % i 5& Y& Barbecued Pork (am 2,500
EEKE 0 — 2D AR ERES T v —2 2 —

02. it B ¥ M Roasted Pork Belly eeRm 2,500
BT ERN TR DZERES

03. #F F J& 78 Roasted Whole Duck (exmem) 4,300
INHRARRDZEREE 1 —AIBA

04. 3 3R 5% 28 Boiled Chicken in Homemade Sauce (e4t:M) 4,000
FERIDIAK (4 88k 5L ) ZOAA

05. % 3k M 4 Sliced Jelly Fish cum) 2,600
KHEPEY 77 DR — 2R Z

06. &1 1 l& %5 _Boiled Chicken with Scallion and Ginger Sauce (24#8) 3,200
WTHA ¥ LY

07. /TE‘ )i ZE- Preserved Duck's Egg (exmem) 2,200
B — 5 v

08. = & ¥t & Three Delicacy Combination Platter cxm 3,400
SRRSO St

*2.,.o it % — \

lelﬁb7r\ ¢ iﬁm ¢ J}l\‘] j}bé\ Vegetables,Tofu,Meat E}% ° Eﬁ% i Iﬁ#ﬁ

09. &%) Z= 65 3 Stir-fried Seasonal Vegetables (estkm) 2,600
PAES LSS AT )]

10. B ] I\BF 3K Sauteed Vegetables with Red King Crab Meat — 2#4#M) 3,000
I EDOEADH AN

11. 55%#112\:'7_}% Deep Fried Tofu with Dried Scallop Sauce eaten 2,000
BT EEOTLEEDH AT

12. \BBRE S Braised Tofu with Hot & Spicy Sauce CHEER 2,000
V)i~ — A — S JE D L FE A A

13. b H K78 Roasted Beijing Duck CE3) 6,600
EN S e e (1) 13,200
SRETHRE LIRS Yy VI ETREGHTEVT. RICAEZ BREBRHIIETTATEBL
ERYLKIEEL, BHERATRELLBA—THEHWLET,

15. Jig, };: }f/F é% Deep-fried Whole Chicken Cantonese Style 15.(3£3) 5,500
[ S D L5\ 16.(1 %) 11,000

17. ¥ 3£ R YR A Stewed Pork Belly with Preserved Vegetables (oM 2,600
b YR — B — G SR T B DRAR)

18. AATH ﬁ-’i"—#/\ Grilled Japanese Beef Filet Steak (200g) 13,200
MAELADAT —*

19. él}}%":"‘}]ﬁ#'j ﬁ;] Stewed Beef Belly and Brisket with Brown Sauce Ccaurm 3,000
HFNFRET XL ABEDE AR

20. ¥ 5F- J'}:j )%' Sauteed Beef and Seasonal Vegetables with Oyster Sauce 24:#H) 3,900

E AR EEHE SEDAA AT —) — 2%

FRFEIZ Y — B AR 0% % HETEIR 7 L 3,



G 30 - k8 fifl- 7 hEL - HDH

Abalone /Shark's Fin,/Bird's Nest G

21. 4L WEH 23 Braised Shark's Fin with Brown Sauce (Blue Shark) 1009 14,300
AT XVHFRAD 7 AL AR

22. 4T BRI AE B Braised Shark's Fin with Brown Sauce (Salmon Shark) 100g 16,500
EVAPFRADT AL EAH

23. 4L LB -3 Braised Shark's Fin with Brown Sauce (Mako Shark) 100g 18,700
TAFRADT7 AL EIAH

24. #35 ¥er % 1 Shark's Fin Soup with Crab Meat and Roe gk 2,900
BA-EOIWAD 7 L 2=

25. F B ¥ % 3 Shark's Fin Soup with Dried Scallop aztem 2,600
TLHEAD 7 AL A—7

26. 4L )% 92,80, %.(3457) Braised Superior Dried Abalone (One piece 17g) (1) 14,300
TUBIDZZIAR  cums i 7e)

27. 4T} K #..80,(1958) Braised Superior Dried Abalone (One piece 31g)  (11#) 52,800
fifi b UMD ZEIAS  qemmsiimise)

28. %k #E 40, % Braised Abalone with Oyster Sauce 8,300
BT TEDFARY =Y — A IA R

29. 3L AL &8 % 4 Sauteed Abalone ezt 5,500
TIEDEN DD
30. Lk ¥ & Bird's Nest Superior Soup (#kem) 2,900

WD EGA—T

31. B & ¥ M & Bird's Nest Soup with Crab Meat and Roe (1ze) 3,000
B - O AD MDD 2 —7

‘\/’ V4 ~ Y
lﬁ: ‘é%:— Seafood @/ﬁﬁé

32. $LJE KB IR Sauteed Peeled Prawn with Chili Sauce @utem) 3,400
KilgEDF V)Y —A
33. il 8 K ¥ 3K Sauteed Peeled Prawn with Seasonal Vegetables (441 3,400

Kl & TR DI D

34. A #3 3K Sauteed Peeled Prawn with Mayonnaise Sauce — (24#m) 3,400

Kl Dkgl< 3 2 —2RY — AR Z

35. 22 Y33 Sauteed Peeled Prawn with Scallion and Ginger (24#%/) 3,400
INITEADESENETE J 02

36. 5K K W] %%  Steamed Shanghai Crab 36.(42) [RF A
LA DS 7.0 1 f

(bBE:10R~128 LAICERTE)

FORMEIZ Y —E AR 0% 2 IR THEN 72 L7



Y V4
/ﬁ' ﬁé‘% Seafood

i i

38.

39.

40.

41.

42.

43.

44,

45.

46.

47.

48.

49.

B B %) #2475 Sauteed Crab Meat with Fresh Milk
BADIN 21D

(Ftar)
eotem 3,600

G AT R Deep Fried Snow Crab Claw Wrappedin Minced Shrimp (1) 1,100

A7 AN DHFE T ) B i)

HEEEFE VAR Seafood Salad
HEEAD Y75

FHEEXBT Steamed Scallop with Garlic Sauce
W2 HDO = =7 F/F D 2L

BEER B B Sauteed Scallop with Seasonal Vegetables
Az H & FHiEF RO &

AHZ B B Scallop with Mango
PozHEwY T—DRIADD

Z 3 I IE N Sauteed Whelk with Black Bean Sauce
V7 HE R EO T

Hij’ -] iIEﬁ% Sauteed Surf Clam with Seasonal Vegetables
LA HE AT D o

JB\ 3 EE .05 Sliced Raw Sea Bream (Sashimi)

JEH A E S ORI &

&% % 3% Braised Whole Garoupa witn Scallion
NYDRF EE DD

#HE A BEER Steamed Squid with Garlic Sauce
AAD=V =7 FD KL

W F K B8 Sauteed Squid Seasonal Vegetables
A h L ZHE RO 0

FORMIFR IS — 2R 0% 2 BT 7 L £ T,

ezt 2,500

(2) 1,300

ztm 3,500

eam 3,500

eam 3,300

catemn 3,900

et 3,100

e 3,600

eutem 1,700

cum 1,700



%@ ° é}i Noodles, Rice i@ ° ﬁ}i

50.

51.

52.

53.

54.
CHEOOH s BEERZIE or Stir-fried Noodles

55

56.
57.

58.

59.

60.

61.

62.

63.

64.

65.

66.

67.

68.

69.

(Btir)
& & #  Noodles with Pork and Bean Sprouts in Soup 1,300
Yr~e—f (KA &SR LA DWHE)
BASEICUROEIERNERNAZEV EEDAERNIETI . 6P UM > RDEA ST
REBENTVRBEBED DDA T,

2 32 i Noodles with Minced Pork in Hot Soup 1,300
Yyl

X ¥ % #& Soup Noodles with Roasted Pork 2,000
F ¥ — 2 —DWHi

T X Q&R 38 Stir-fried Noodles with Various Seafoods, XO Sauce 4,300
K Bt A XOE R bEE 213

H §$/’%§@ EX9x Soup Noodles with Meat and Vegetables and Seafoods 2,400

Mg Hm 3. %738 Soup Noodles with Braised Beef Brisket or Stir-fried Noodles 2,300
FNFTHADOOG i BEZZIE

G 34 Soup Noodles with Various Seafoods or Stir-fried Noodles 3,300
HEEOWHT ix BEZZIX

4+ 4% Y& 88 Rice with Meat and Vegetables and Seafoods 2,400
TLHBA DT TR

4 ity ¥ #R Rice with Braised Beef Brisket 2,300
HNFRDHADNT TR

# B8 ¥ BR Rice with Various Seafoods 3,300
Mfif o A TR

B M X R Stir-fried Rice with Roasted Pork and Shrimp 1,800

Fr—Ta—tiFEANFv—v

#% # Y 88 Stir-fried Rice Fujianese Style 2,500
WEADADTF *—

B YPI R Stir-fried Rice with Shark's Fin 4,000
TAHELDHAPTF ¥ —1

TYTYOEBTEY BLEREEN THAE L BRI/ FE FLEE S YO FLER
BEDBEY Y F I FOEP L EZIZF v —/\V E—HEITUSHTEB L EHLY {TZELN,

% }f/] £R  Stir-fried Rice in Superior Broth 2,800
ik B A—=7DFEAD T — v

BATLPY IR Stir-fried Rice with Japanese Beef 4,100
FEPEEFADOTNBES T+ —

W HtEMAR  Stir-fried Rice with Superior Seafood 4,200
F BgEA D F v — v

K P K % Stir-fried Rice Vermicelli with Pork and Shrimp 2,000
INRABEEE—7

FORMMiEIZY —E 2R 0% 2 FIRTHE 72 L £ T
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