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MRTNEROBIEIL 8% ERFHEK) T,
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2P RFv—FAva
Signature Dish

(45 B {E 18)
TRV
$8.0% i 2 3 Braised Whole Shark's Fin (Blue Shark) e (100g) 12,636
AT XVFRT7 AL DLEEIAH
$83% %5 J%, ¥ Braised Whole Shark's Fin (Mako Shark) w3t (100g) 14,580

PAYPFRTI AL DLEEIAIH
X BIAELDSEXIE KRESICHU.EDFTDEIEBTEVWTEDEFT FUIFRAYYIET

BERTEL,
b & B K FE Roasted Beijing Duck () 5,832
AtgEBEE LSy 7 (1%) 11,664
BERZETHRE LIFIEREA Y VI E TREZESHTEVT. RICAZ B REEHITITTATEE LLELY
e,
e R YE #& Deep-fried Whole Chicken Cantonese Style CER) 4,860
E DL T (1) 9,720
JB\ I £ @ 78 Sliced Raw Sea Bream (Sashimi) ez 2,740

fy (R )

7?‘/5 }f‘fl—'z}" TE] ?j% Sauteed Japanese Beef with Paprika cutm 3,801
EEFDOF v rt=aym—2
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J‘?% ‘?* ¢ ‘/‘ p* ¢ 7‘}\/@: Hors d'oeuvre,/Salad ﬁﬁé‘?% ° Eﬁ% ° “‘j_:j 57\\
(KR &) TN

% it &}3’% Barbecued Pork
EEKE T — AR DARIGZEREE T v —2 2 —

A F B Sliced Jelly Fish
757 DR — 2N A

4o E Mix Pickled Vegetables
WALHE R DREE

Z &P 2 Three Delicacy Combination Platter
SHERTROKY &b

JE R BE & Roasted Meat Combination Platter

INHRBESYIORED Bt

YRR Sliced Raw Sea Bream (Sashimi)

faig (P AH R L)

R A Seafood Salad
WHEEA D5

O ) A Pan-fried Noodles Salad
2RV EDEH T 5

[ e 3 Green Salad
R Y75

J 3 - - /_L
5 52 =y
FEJ ;E/\ ¢ Elﬁ;m * 2 I Meat,~Vegetables,” Tofu

) 2,209
ot 2,043
courm 1,326
eatm 3,004
Ccarmn 3,801
ez 2,740
curm 2,209
k) 1,503

cumm 972

AR - B - S

& Y F %8  Deep-fried Chicken

EPERD T

B@ };; J:/}? %{’% Deep-fried Whole Chicken Cantonese Style

[ PE D £ 45T

ST R R Stewed Pork Belly
bR =W — (SR TR0 HAR)

4T }:5%—’1}'— B %5 Stewed Beef Belly and Brisket with Brown Sauce
ENTHET X LAREDEZ AR

HYrZ 8k Stir-fried Seasonal Vegetables
VDK (IEaEaoye g

Bl A-%E P2 Chinese Vegetables and Shiitake Mushroom
HHREMEEDAA R —Y — AL A

BE PRI INEF 3R Sauteed Vegetables with Red King Crab Meat
PR DEAD D AT

}%#§£\i/% Deep Fried Tofu with Dried Scallop Sauce
BT HIEO T LEEDO DAL

A
(eatei) 1,768

13.0¢3) 4,860
14.(13) 9,720

() 2,298

eaker) 2,563

eurem 2,298

Ccumm) 1,768

(et 2,652

cutH) 1,768

MRTMER DB 8% BRFIZE) T,



;]h :‘?: J"% ‘ﬂ% Roasted Beijing Duck ;“:;'i( y‘\‘y 7

(%5 Bl fili 1) HHA
AL B KT8 Roasted Beijing Duck 25 (k) 5,832
At sILnisy 7 2. (1) 11,664

ERAZRTHE LITERY v 73T TRZSHTEV T RICRZ BRBEH I TATER LEDY
<rEEW,

\ & >} D
\é.]:. ):ﬁ’;j}”i 5@ Whole Shark's Fin %7 j] t I/
LiTBVN
$8 %5 i 2 ¥ Braised Whole Shark's Fin (Blue Shark) w3l (100g) 12,636
AL XVYPRT7 AL DLEEIAR
$83% %5 J& ¥ Braised Whole Shark's Fin (Mako Shark) el (100g) 14,580
TAFRT L DLEEIAH

K EITHELDSENIE KESIIGU.EDFTDESETHEWTEDE T FHURBRYYITETEZNRTEL,

1 U B \
%i ;&. ,"“"b\ l'/g] ¢ ;é@ Shark's Fin,/Bird's Nest,”Abalone 7 7b E Lo ,ﬁﬁ:@% ° ﬁ@

A
B M & % Shark's Fin Soup with Crab Meat (zkem 2,298
BAAD 7L A—T
F B &3 Shark's Fin Soup with Dried Scallop st 2,043
TLEHEAD 7 AL ZA—T
LB ®E  Bird's Nest Superior Soup kM 2,652
RO AY FGA—T
413 3046 % (345 Braised Superior Dried Abalone (One piece 17g) (1) 12,636
TLHIDLZIAA GomnsifaiiTe)
Bl AL Braised Abalone with Oyster Sauce o 4,596
BUIN 77 DAL AY —) —AE AR
4T W 8860 % Braised Fresh Abalone @ 2,916
BT 7 EDEIAA
AR % A Sauteed Abalone curpn 4,860
TIEDFD DD
2 ~
in Shrimp /Prawn ‘{@%
A
BESRI A= Sauteed Shrimp with Seasonal Vegetables e 2,121
i & RO O
$EHE KB IR  Sauteed Peeled Prawn with Chili Sauce Ccrrem) 3,004
KifpEDF )Y —A
B3R KIB IR Sauteed Peeled Prawn with Seasonal Vegetables Coutpn 3,004
Kitg & Z= B E DI
AT EEIE IR Sauteed Peeled Prawn with Mayonnaise Sauce Ccamm 3,004
KifpE DR~ 3% —2Y =AM A
F ﬁ }E&i}?’i},ﬁ Steamed Peeled Prawn with Garlic Sauce cuwm 3,004

KifpED=v =7 F/N KL

HRRIMERDBIEIS 8% ERBIE) TY,



‘\/’ N)
/ﬁ. ‘é % Seafood

i

(5 BUEE %)

ERig N Deep Fried Snow Crab Claw Wrappedin Minced Shrimp
R A NDWFET ) H s T

B3R X = 8 Sauteed Seafood with Seasonal Vegetables
= L RO ©

W3R %) ¥ F  Sauteed Scallop with Seasonal Vegetables
A7 HE R E D10

MR ) s N Sauteed Whelk with Seasonal Vegetables
V7 HEFHIBF RO

BrE M 8L Sauteed Cuttlefish Seasonal Vegetables
A H LT DI D

FH KRB Steamed Cuttlefish with Garlic Sauce
AHWD=V = I FNKL

HEB L BEHE Sauteed Garoupa witn Scallion and Ginger
NI DIF LR DD

A
%) 972

eurm) 3,447

eurm 3,093

cotm 2,916

curpn 1,503

caren 1,503

Ccautem 3,181

J:}‘ %lﬁ] Stir-fried Noodle BEXZ 1T
PEEZZIXDOBEZ ST, TAHYBEE  ETHE T I, A

XOA#&EXr 38 Stir-fried Noodle, Vegetables with XO Sauce 1,680

AP EDOXOEBEE 21X W HYBEEZ 1L

N Z K 4 Stir-fried Noodle with Meat and Vegetables 1,680

HHADBEEZIE s HYBEEZIE

2 il X 4@ Stir-fried Noodle with Braised Beef Brisket 1,768

ENTABEEZIE s HYBEEZIE

WA= X 4 Stir—fried Noodle with Shrimp and Vegetables 1,857

HEAD BEEZ I i hykEEZIR

B 4R Stir-fried Noodle with Various Seafoods 2,298

WEEAD BEZZIE wx AYBEEZIR

KU K4y Stir-fried Rice Vermicelli with Pork and Shrimp 1,179

INHRABEERE—T7

EMXr Ky Stir-fried Rice Vermicelli with Curry Flavor 1,326

SUNR=NAHL =T

B2 SR

Heichinrou Box Lunch

Ll S

B SR Sauteed Vegetables with Truffle Oil
T4 3000
B SR Sauteed Vegetables with Truffle Oil
4 5500
B SR Sauteed Vegetables with Truffle Oil

M2 8500
HRTMEAR DRI 8% (BRHIE) T,

TP
2,700

4,950

7,650
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MRTMEROBIRIT 8% (BiFHIZE) T,

2 —

A1 (R ) o
F i X Barbecued Pork 796
RIGEEPEEF v — 2—
B HLEEE  Boiled Chicken in Homemade Sauce 1,768

[E[PEBS A DK (v —v 1) FAR
ST OL—) B\ L S B B R (H)LAEY) REIE R F AR EAN— R CAED TR LikE
2 LAEYEL T3 UEEIBDEK Y.

4 INiEHFA  Sliced Jelly Fish and Cucumber with Sauce 1,944
277 DEEH RO Z)

Bt & 38 A= iV 4 Smoked Shrimp and Avocado and Mushrooms Salad 2,121
> 7Y 78 ()

BREE, SV IANE—Y—T SZLRA RIS PRARZIZM M TUVF HEH NTUA
T4 A=Y BFTVRVE SvIRFvY (ARFrORB.T—EY FRTA A FDE)

B & B B iV AE Smoked Scallop and Avocado and Mushrooms Salad 2475

> x 7475 (HAZH)
BN, Sy ARE——7, STLARRTSYh, PAAR SRR b TUSE EH KTUA,
IS4 RA—U o BFTVEVE. Sy IRF Y (DEF v O 7 —EY K51 AMDE)

IR I F N Sliced Cucumber with Garlic and Hot Sauce 749
HRDRRAR = =27 — AR A

ﬁ?jk 5] ;]}: Chinese Cabbage with Sour and Hot Sauce 619
FEEDREE T

BEAE R Pickled Sichuan Vegetables 354
IR — A

T B3 A= Sauteed Peeled Shrimp with Chili Sauce 1,591
WEEDF )Y —A

JRIRIBA= Sauteed Peeled Shrimp with Hot Sauce 1,591
DR (v—5-) V—A

W3G M N Fried Shrimp with Spice Salt 2,916
AR ESPEE ZWFE D A4 A5 T

JER % T  Sauteed Chicken and Cashew nut 1,768
BAEDS 2—F VDD

A ﬁl#— 3| éﬁ Sauteed Japanese Beef with Paprika 3,801
EEFDOF YA =am—2R

2 B+ %R Fried Pork with Chinese Vinegar Sauce 1,503
BWED TR

H M 4% Sauteed Pork with Sweet Pepper 972
Fv¥rAn—2 (KA)

= 48 B Sauteed Vegetables with Pork 1,149
ra—avy

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

B2 H-Br3k 8 )& Braised Tofu with Hot & Sichusn Pepper Sauce 1,326
BRI A D = — R — )

SRR e F (X—) EEEDPLUNSEEZRELET,
FRLAISTER (R7 2 vA) EMENSMIBEDSILHMDT £ T T/PHTRICHITEEBNEY YT,
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THEA 1 B
WE BTG R Sauteed Vegetables with Truffle Oil 885
J\FEEFED ™) 27 FA NN

E B B4R Sauteed Noodles with Barbecued Pork 1,326
Fr—2a— 32X EZDDHANITHEEZIE

g % YT Rice Noodles with Bean Sprouts and Yellow Chive 1,060
HRLEHE =T DI (577 1D

T | KT 108

N Boiled Jiaozi Stuffed with Pork and Vegetabls 354
KELIE A=V =TIRR

W ERG Comn Soup with Crab Meat (%R 575
BAADa—y 2—7

'}1 —_ \p—

HA Pl FR 8 X — 1. B2
8 L F F  Juda’s-ear with Black Vinegar Sauce 619
BX7 77 DRWENIZ

ARE-¥r i 35 Sauteed Judas’s-ear and Lotus and pine nut 619
Bx 777 GHERBOFEOL D

i %ﬁﬁ‘? WA 2 Sauteed Kidi?ey and Dried Shrimp with Pickled Olive leaf 1,556
AP T LEEDA) — 7T 0

F AINEIN Stewed Winter melon with Dried Scallop 972
ZMOTLEESA DT

AR #hFm N Stewed Eggplant with Pork Mincemeat and Hot Sauce 1,237
I & P LT D IR A A

W5 i E ME Sauteed Chinese Vegetable with Cream Sauce 972
HHED ) — L) —A

78 Wk XE 2 Deep-fried Chicken with Youlin Sauce 1,326
HOOADDHHT kY —A

#k F # 3k Sauteed Chicken with Red Pepper and Pepper Tree 1,326
FHAD A1

B Ik i@ E  Sauteed Vegetable with Malay Sauce 796
RN ADY: LA TENEPIY (8 )\

o2 - B2 AR Rice with Beef Curry 885

EZZADAL —HADNT TR

Nl A FEAR R Stewed Noodles with Various Mushroom, Truffle Oil 1,060
A ZDIOPIA, b 27 A ANDED

A+ 48 £ I\ Soup with Wax gourd and Chicken and Dried Scallop (=@ 796
ZREHA, TLHEAD Z—7

MRRMERDOBIERIG 8% EiRHiIZE) T,



4“\'b Dim Sum ML
|
(%5 51 {Hi4%) .
KL AR 2 Steamed Dumpling with Shrimp ff) 354
MEADKLELHS
B4R B AR Steamed Dumpling with Shark's Fin (2fi) 354
THELADKLELHE
35 FE & B A Steamed Dumpring with Scallop @efi) 354
MAZHADALERHE
SR h BEAT A Steamed Roled Soy Milk Skin with Oyster Sauce (eA) 531
GIEBEDAARY —) —A
ETHE2 Steamed Dumpling (Siu Mai) @) 354
EOF DR 2T A
B od Uk & Steamfd Bun with Barbecued Pork (1) 301
Fr—3a— ADEEIH
WEXEWFF 3K Fried Shrimp Ball (efi) 354
HENFOHTHD
WK YE A A Spring Roll (&) 471
[EEF=1
W R IK A Fried Rice Cake Dumpling (2ff) 442
HHEHADHITOEELHE
B Ak BER Pan-Fried Pork and Vegetable Roll ©fi) 354
RGBT
‘? —W »
%ﬁ‘ ue Dessert T V‘j‘ h ]‘
A
2 3L84=2 )8 Almond and Soymilk Jelly 550
GAAD T EIE
BERAA=2 8 Almond Jelly with Fruit 796
ZHEE7 V=Y AD ST
TR G Mango Pudding 619
2y a=7) v
BESI=2JF Almond Jelly and Mango Jelly 708
N AL NN NN
265

2V E RIR Sesame Dumpling
Z

LEFAD SRR 1

MRMEE DB 8% (ERTHE) T,
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