WS4 IRV

SITFFX—TAvTa
Signature Dish

(i)
Jb T K JX T8 Roasted Beijing Duck () 6,600
KigzbeEdnisy 7 (1) 13,200

FRETHRELWTAARY Yy VR ETRZEH TEV T RICAZARRBRHHUITATEE L LAY
KFEEL, BHERTRELLBA-THRMLLET,

4T 2 3 Braised Shark's Fin with Brown Sauce (Biue Shark) (100g) 14,300
ATXFYFADT7 AL EAH

4TWE AL 3 Braised Shark's Fin with Brown Sauce (Salomon Shark)  (100g) 17,600
ETAFADT7 L EIAH

4T B JR . Braised Shark's Fin with Brown Sauce (Mako Shark) — (100g) 18,700
TAFAD T he L EAH

e & J(IF %8 Deep-fried Whole Chicken Cantonese Style () 5,500
E RO L5 (1) 11,000
JB\ IR & @& 75 Sliced Raw Sea Bream (Sashimi) (eqtem 3,100

fy (o IR )

7%/; ﬂl‘}:‘ ];’5] %% Sauteed Japanese Beef with Paprika cutem 4,300
EE4FDF Pt =arn—2A

é,ﬁﬁ_‘ H }.(f\él‘#/\ Grilled Japanese Beef Filet Steak (2008) 13,200
MAFEVAD AT —F

/%E{kﬁﬁ & Steamed Shanghai Crab (WRf i)

MR DZEZKL (EB%E:10BA~128 LAICRE)

HIBIYA HEICHINROU

FORliRs I — AR 0% 2 HETHI 72 L E T,




J:% V]T‘ * ‘/‘ Uﬂ‘i Hors d'oeuvre J:j_%g‘q:@ ° %z:%

BYTULF -2 BRLOBERIHROFIEHLAT FE0

(Fin)

oL % yi‘}ff% Roasted Pork M) 2,500
EEKE R — AR DRI EREE T v —> 2 —

02. i, }_ ¥& P]  Roasted Pork Belly car) 2,500
[EIPE R E KN T DZEREZ A

03. 3C 3 74 %8  Boiled Chicken in Homemade Sauce Ccrrm 4,100
[ EEFR A DIRIK (a7 v 4 388k 5L ) ZOA A

04. A 3 W B Sliced Jelly Fish e 2,600

KHPE Y Z 77 DFFELY — AR Z

05. & 47 B %  Boiled Chicken with Scallion and Ginger Sauce (24mm) 3,200
WICHEEBR X ELEY—R

06. A it . & Preserved Duck's Egg carm) 2,200

FRPEE—5

07. —i- & j:i_ &  Three Delicacy Combination Platter ut) 3,400
“HERTEDRED b

"4— 2 — M
;)% g ,“?L.j% V:J # Vegetables,Tofu,”Meat E};ﬁ‘&‘é ° _ﬁﬁ% * IZSJ#E;E\

X &8 X Stir-fried Seasonal Vegetables eczrm 2,600
O EEE RO

09. B2 P I\BF 35 Sauteed Vegetables with Red King Crab Meat (eqtm) 3,000
FHIEZED S 7N EAD D AT

10. 5%71‘341\&/% Deep Fried Tofu with Dried Scallop Sauce Ccrim 2,000
B DT LHREDHA DT

1. NAREZE  Braised Tofu with Hot & Spicy Sauce @t 2,000
Pl —F— D L fEA A

12. b7 | X TY Roasted Beijing Duck CEH) 6,600
KigEpiEItnisy 7 (13) 13,200

FHETHRELTARY Yy 73 ETRZEHTEV T RICAZHERBEBRHITIITATEE LEDY
REEV, BNERTRELLBRA-THREVELETY,

13. Jt, )X YE %8  Deep-fried Whole Chicken Cantonese Style CE) 5,500
EFEBEOEE T (131 11,000
14. 43 3 B IYR A Stewed Pork Belly with Preserved Vegetables eqm) 2,600

by AR — 10— (B SRS A MEEDEDAR)

15. &AL B AP\ Grilled Japanese Beef Filet Steak (200g) 13,200
M FEVAD AT —%

16. é_l'_}f;%—'*‘}]ﬁ%'j ﬁ;] Stewed Beef Belly and Brisket with Brown Sauce (ztm) 3,000
ENFHET F LARDE AR

17. #% 7k —*—i’— I} Sauteed Beef and Seasonal Vegetables with Oyster Sauce (244%J1) 3,900

ERE N E T EDAA RY —Y =A%)

TR — € 2B 0% 2 FRTEER 72 L E T,
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18.

19.

19.

20.

21.

22.

23.

39.

24.

25.

26.

Abalone /Shark's Fin,/Bird's Nest
(F232)
41 ¥ 2 3 Braised Shark's F in with Brown Sauce (Blue Shark) 100g ¥ 14,300
AL XVFRDO7 AL A

4L )e 5 A& 3 Braised Shark's Fin with Brown Sauce (Salomon Shark) 100g ¥ 17,600
TTAYTADT7 HELFIAA

4T 5 /5:}}% . Braised Shark's Fin with Brown Sauce (Mako Shark) ~ 100g ¥ 18,700
TAYFRDT AL E AR

BESE M @ Shark's Fin Soup with Crab Meat and Roe a#e) 2,900
BA-BOIWAD 7 heL A7

F A% & Shark's Fin Soup with Dried Scallop a#kem) 2,600
TLHEEAD 7 AELZ=7
41 V% 3080 % (3450 Braised Superior Dried Abalone (One piece 17g) (118 14,300

T LD L E AR (s 7e)

i K& Braised Abalone with Oyster Sauce a# 5,200
JEEIDEIDAA RY —) —AFGAH

B8 %, Sauteed Abalone catem 5,500
77 l:“@%‘ Db
I & AE  Braised Dried Fish Maw with Abalone Sauce e #rm) 3,300

FBDOIREERDOTIEY —AE AR

LHAEE  Bird's Nest Superior Soup a#kem) 2,900
WD A EGA—T

M) B Bird's Nest Soup with Crab Meat and Roe a4 3,000
A BOINAD D HEDA—T

Y.< (V4 N Ry
/73: ‘@% Seafood @lﬁﬁé

217.

28.

29.

30.

31.

%L’% KIEHR Sauteed Peeled Prawn with Chili Sauce o 3,400
Ki#FZDFVY —A

I KIBIR Sauteed Peeled Prawn with Seasonal Vegetables — @##m) 3,400
Kifg& L =i RO &

AT #EIBIR Sauteed Peeled Prawn with Mayonnaise Sauce ezt 3,400
RifpE DR~ 25—V —ZHIA

£ BIXIBIK Sauteed Peeled Prawn with Scallion and Ginger 2% 3,400
RiFEDAX ELDD

H A K B E  Steamed Shanghai Crab (W fi)
iDL (L% 10A~12A LAIRE)

FORME I — ERR 0% % JETEIR 72 L £ 3,



‘\,b (V4
/15.‘ ,ﬂf‘ Seafood

e fif

32. 8% 1) #8475 Sauteed Crab Meat with Fresh Milk
BADIL IO

(Fisr)
eakem) 3,600

33. @ fetdet it Deep Fried Snow Crab Claw Wrappedin Minced Shrimp (1 %) 1,100

A4 ENDWFE S D B els i

34. 8RR I AE Seafood Salad
HEEAD Y75

35.%% ¥ A % F Steamed Scallop with Garlic Sauce
Mz D= =7 B/ L

36. B ) % T Sauteed Scallop with Seasonal Vegetables
VA= PSS AT o)

37. % B T Scallop with Mango
Pz HE2Y T—DRIZHD

38. 2 M ¥R | Sauteed Whelk with Black Bean Sauce
V7 HEFFHE RO TR0

40. W3 ek Sauteed Surf Clam with Seasonal Vegetables

AL HE RSO0

a1. JB\ 3 E B 75 Sliced Raw Sea Bream (Sashimi)

IR A B S DR B

42, 7;5‘3‘27:}6 BE &, Braised Whole Garoupa witn Scallion
NFYDFF 4% HIOBo

43. 3 H K B AL Steamed Cuttlefish with Garlic Sauce

BHADD=y = F/FH KL

44.WF F ) B 8L Sauteed Cuttlefish Seasonal Vegetables
TLCHA 71 & Z=Ei R DD 8

FORMiE I — E AR 0% 2 HIRTEE 72 L £ T,

e#rem) 2,500

() 1,300

amem 3,500

eur 3,600

eakem) 3,300

ket 3,900

Ccatemn 3,100

k) 3,600

amm) 1,700

Ccatem) 1,700



%@ * /ﬁ}i Noodles, Rice %@ ° ﬁ}i

45.

46.

47.

48.

49

51.
52.

53.
54.

55.

56.

57.

58.

59.

60.

61.

62.

63.

64.

(Fid)
A& 5 # Noodle with Pork and Bean Sprouts in Soup 1,200
Yre—H (KAEMYID EHLAD D)

BANSEIC Y OEZERIBERNEIZUAEEDERIE TT, b P UM e D EA ST
RENTGVZAHIREEDDODI T,

¥ 32 # Noodle with Minced Pork in Hot Soup 2,000
e g

BR #& % #& Noodle with Hot and Sour Soup 2,400
U A g ]

X Bt % # Soup Noodle with Roasted Pork 2,200
Fr— 22—l

- XOHR 4 &0 4 Soup Noodle with Vegetables XO Sauce or Stir-fried Noodle 2,200
50.

EOEEOXOFEHWHE wix BEXZIX™

N5 38 2%V #8 Soup Noodle with Braised Beef Brisket or Stir-fried Noodle 2,600
EEEA TR s BEEZ I

HEEG AR SRR Soup Noodle with Various Seafoods or Stir-fried Noodle 2,600
HBEEOWHT s BESZIEH

B M XO H #£ %) 38 Stir-fried Noodle with Various Seafoods, XO Sauce 4,300
B L EEE A D XOMEPIIIES 212

BEEZ(E (W) BES 2 I XOBES IR MBPES ) TS PES JETHE TS0,
A+ 4% Y& B8R Rice with Meat and Vegetables 2,200
FHBADT TR

2+ b Y& 4R Rice with Braised Beef Brisket 2,600
EENTRDH AT TR

" B M B8 Rice with Various Seafoods 2,600
WD A T

& M X 88 Stir-fried Rice with Roasted Pork and Shrimp 1,800
Fr—Ya—tHEANFv— v

43 ¥ ¥ 88 Stir-fried Rice Fujianese Style 2,600
DAL T+ —

% }f/' AR Stir-fried Rice in Superior Broth 2,800

fi EA—=7D3NFHEAD F v —

AR MR, Stir-fried Rice with Japanese Beef Fillet 4,000
FEEFADEDBES A F v —

%I/ﬁ\/gﬁ%,}@"ﬁ)i Stir-fried Rice with Superior Seafood 4,200

Fr BHIEAD F v —

K BR K #y Stir-fried Rice Vermicelli with Pork and Shrimp 2,000

JRHRABEZE—7

FORMRS IS — 2B 0% % FRTEER 72 L £,
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