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2P RF e —FAva
Signature Dish

(45 B {H 18)
FhA
38.0% i 2 3 Braised Whole Shark's Fin (Blue Shark) e (100g) 12,636
AT XVFRT AL DLEEIAH
$83% % )%, ¥ Braised Whole Shark's Fin (Mako Shark) w3l (100g) 14,580

PAYPFRTI AL DLEEIAH
X BIAELDSEXIE KRESICHU.EDFTDEIEBTEVWTEDEFT FUIFRAYYIET

BERTEL,
|1 )i‘?,% Roasted Beijing Duck () 5,832
AtgEpEE ALYy 7 (13) 11,664
BERZETHRE LIFIEREA Y VI E TREZEHTEVT. RICAZ B REEHITITTATEE LLELY
<rEL,
e R YE #8 Deep-fried Whole Chicken Cantonese Style CER) 4,860
E RO LG T (1) 9,720
JB\ I £ @ 78 Sliced Raw Sea Bream (Sashimi) e 2,740

fly (R )

7?‘/5 }f‘fl—'z}" TE] ?j% Sauteed Japanese Beef with Paprika cutm 3,801
EEFOF Y vA=ayn—2A

w443
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J‘?% ‘?* ¢ ‘/‘ p* ¢ 7‘}\/@: Hors d'oeuvre,/Salad ﬁﬁé‘?% ° Eﬁ% ° “‘j_:j 57\\
(K5 R E) B

% &}3’% Barbecued Pork
EEKE T — AR DRI ZEREE T v —2 2 —

A F B Sliced Jelly Fish
757 DR — 2N A

Hode e E Mix Pickled Vegetables
WALHE R DRFE

Z &P 2 Three Delicacy Combination Platter
SHERTROKY Abt

JE R BE & Roasted Meat Combination Platter

INHRBESYIORED Aot

YRR Sliced Raw Sea Bream (Sashimi)

faig (P AH R L)

R A Seafood Salad
MHEEA D5

O ) A Pan-fried Noodles Salad
2RURVFDEH T 5

[ e 3 Green Salad
R Y75

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

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

cumm 972

AR - B2 - S

& Y F %8  Deep-fried Chicken

EPERD T

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

= PE D £ 45 1T

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

4T }:5%—’1}'— A& %5 Stewed Beef Belly and Brisket with Brown Sauce
FNFTHET XL AREDE AR

HYr &8k Stir-fried Seasonal Vegetables
VA e

Bl A-%E ER2 Chinese Vegetables and Shiitake Mushroom
HHREMEEDAA R — — AL A

BRI INEF 3R Sauteed Vegetables with Red King Crab Meat
R DOEAD D AT

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

A
(ettei) 1,768

13.0¢3) 4,860
14.(13) 9,720

() 2,298

eaker) 2,563

urem 2,298

cumm) 1,768

(et 2,652

) 1,768

MRTMERDBIERIT 8% BRFIZE) T,



j[z -'-‘%: J:% tﬁ% Roasted Beijing Duck ;[Eﬁ 57“‘? 7

(R Bl 48) Bia
ik :‘3": }‘-} )i‘f'% Roa.\‘re\d Beijing Duck 2. (FH) 5,832
Kig@mpE sty y 7 26.(13) 11,664

SHERTHE LSS v S E FRASSTEL T RICAZ BRUEHICEEATEE LESY
REW,

.é—]: Jg—téﬂi ﬁ Whole Shark's Fin %7 27 t l/

EiTBYN
$8% 1 2 3 Braised Whole Shark's Fin (Blue Shark) 3l (100g) 12,636
AT FVFRAT7 AL DREIAA
$87% 5 JE 3 Braised Whole Shark's Fin (Mako Shart) 3wl (100g) 14,580
TAYF AT Hhe L DEEIAH

EIZHELOZENIE KRESKIGU. BDFDESBTRVWTHEDET HUBRAYYIETERRT W,

SH Y- =
-%i;@- f]f{b\ % ° aéé& Shark's Fin,/Bird's Nest,~Abalone 7 75 E Le ?ﬁ@@% * ﬁ@

HiiA
F PR 4 @ 3 Shark's Fin Soup with Crab Meat (sutem 2,298
BAAD 7 AL AT
F B &3 Shark's Fin Soup with Dried Scallop (#tem) 2,043
TLHEEADZAELA—T
L& M E  Bird's Nest Superior Soup (st 2,052
HHDHAY LG A—T
41 0% #0860, %. (3450 Braised Superior Dried Abalone (One piece 17g) (M) 12,636
TLEEDLTIAA wmss fxire)
b I Braised Abalone with Oyster Sauce (k) 4,596
BYI) 77 € DAL RY —) —RFE AR
4T BEEEEL & Braised Fresh Abalone @ 2,916
E7 7 EDEIAR
BLALEE & A Sauteed Abalone (2gtem) 4,860
TIEDHEY DD
j »
ﬁFSL Shrimp ~Prawn f@%
LiTAIN
BESRKHRA=  Sauteed Shrimp with Seasonal Vegetables awm 2,121
& L OO
S KB IE  Sauteed Peeled Prawn with Chili Sauce (atem 3,004
KiFEDFY) Y —2
B3R KB IR Sauteed Peeled Prawn with Seasonal Vegetables cutgr 3,004
Kt L Z= B K DI
A &M IR Sauteed Peeled Prawn with Mayonnaise Sauce ut 3,004
KilgE DR~ 33—V —2ARIZ
F* FHAMIK  Steamed Peeled Prawn with Garlic Sauce cuwm 3,004
KFED=v=IFEYFKL

HRERIMEROBRIE 8% (BRHE) TY,



‘\/’ N)
/ﬁ. ‘é T— Seafood

i

(5 BUEE4%)

ERig N Deep Fried Snow Crab Claw Wrappedin Minced Shrimp
AT A B N\DWFET ) Gl T

B3R %) = 8  Sauteed Seafood with Seasonal Vegetables
= & R DY O

3R k) ¥ F  Sauteed Scallop with Seasonal Vegetables
A7 HE R E D10

B3R ) B2 Sauteed Whelk with Seasonal Vegetables
V7 HEFHIB RO

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

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

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

A
% 972

eurm) 3,447

eurm 3,093

cotm 2,916

curpn 1,503

ot 1,503

Ccutm 3,181

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

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

LB EDOXOEREEZIE 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

WEAD BEEZ I i hyBEEZIR

B AR Stir-fried Noodle with Various Seafoods 2,298

HEEAD BESZIE wr AYBEEZIR

KU K4 Stir-fried Rice Vermicelli with Pork and Shrimp 1,179

INHRABEERE—T7

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

SUBR—NAHL =T

B2 SR

Heichinrou Box Lunch

MY

A SR Sauteed Vegetables with Truffle Oil
P4 3000
B SR Sauteed Vegetables with Truffle Oil
P4 5500
SR Sauteed Vegetables with Truffle Oil

M2 8500
HRTMER DRI 8% (BRHIZE) T,

HiA
2,700

4,950

7,650
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MRRMEROBIRIT 8% (BiFHIZE) T,

Q=

A1 (R ) —
Z i X Barbecued Pork 796
RIGEEPEEF v — 2—
LB % Boiled Chicken in Homemade Sauce 1,768

[E[PEBS A DK (v —v 1) FAR
SR OLb—v0) B\ L S B B R (H)LAEY) REKIE R ¥ A EEAN— R CAED TR LikE
2 LAEYEL T3 UEEIBDEK Y.

4 INEHFA  Sliced Jelly Fish and Cucumber with Sauce 1,944
277 DEEH MO Z)

B & 38 A= iV 4 Smoked Shrimp and Avocado and Mushrooms Salad 2,121
7% 78 ()

BRIEE, SV IANE—Y—T SZLRA RIS PRARZIZM M TUVF HEH NTUH
T4 RA=V Y BFTVRVE SvIRFvY (ARFrORBT—EY FRTA A FDE)

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

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

IR FEF N Sliced Cucumber with Garlic and Hot Sauce 749
HRDRRER = =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 4= Sauteed Peeled Shrimp with Chili Sauce 1,591
WEEDF )Y —A

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

WIG K N Fried Shrimp with Spice Salt 2,916
AK ESPEE EWFE D A4 A5 T

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

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

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

H MR 4% Sauteed Pork with Sweet Pepper 972
Fv¥rdn—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— G D LA A

B2 HBr3k 8 )& Braised Tofu with Hot & Sichusn Pepper Sauce 1,326
FRILEC A D = — R — 5

SRR e e e F (X—) EEEDPLUNSEEZRELET,
FRLAISTER (R7 2V vA) EMENSIIEBEDSILHDT £ T T/PHTRICHITZBNEY YT,



B3 W R

(4 Bl i 4)

] —

/ﬁ%%\)( — L BEA
MEREGH R Sauteed Vegetables with Truffle Oil 885
J\EEEFSED ™) 27 AN

E BB Sauteed Noodles with Barbecued Pork 1,326
Fr—a— R X BEEOHANITHEEZZIL

S F M Rice Noodles with Bean Sprouts and Yellow Chive 1,060
HPLEH =T DI (5—77) D0

HORRY L K TR B

K& F Boiled Jiaozi Stuffed with Pork and Vegetabls 354
KELISVEZVZIUA

&R ZAR%  Corn Soup with Crab Meat asm 575
BAADI—Y A—T

"L’ —_ p— ~

BRI EA 2 i
48 /L £ F  Juda’s-ear with Black Vinegar Sauce 619
BX 757D RFERIZ

ARIE-X) 3% 3 Sauteed Judas’s-ear and Lotus and pine nut 619
WX 777 GERARDEDW D

B} B H Sauteed Mushrooms with Oyster Sauce 1,149
BRZEDIDAAARY = =A%

A BE £ 5N Stewed Pig Feet with Black Vinegar 1,591
BOR Az 22D LR E A A

B A FE )N Stewed Eggplant with Pork Mincemeat and Hot Sauce 1,237
JIRHR & PR &~ D IR BEEE A A

W i E B Sauteed Chinese Vegetable with Cream Sauce 972
HHED 7Y — LY —A

7 W YE 285 Deep-fried Chicken with Youlin Sauce 1,326
HOOHRDOHHIT Mtk —A

#k F %85 3% Sauteed Chicken with Red Pepper and Pepper Tree 1,326
FHAD E 1 LA &

B 355038 3E Sauteed Vegetable with Malay Sauce 796
EODXDIERLE c—5tv0) B

vmvZ A REER  Rice with Beef Curry 885
HARAD AL —bHADT TR

W AT FEF S Stewed Noodles with Various Mushroom, Truffle Oil 1,060

a2 ZDZOMNH, B 27 A A NVDED

MRTMEEOBIZIL 8% (BRFHHEK) T,



4“\'b Dim Sum ML
|
(%5 51 {Hi4%) .
KL AR 2 Steamed Dumpling with Shrimp ff) 354
MEADKLELHS
AR B AR Steamed Dumpling with Shark's Fin (2fi) 354
THEL ADAKLELHE
35 FE & B A Steamed Dumpring with Scallop @efi) 354
PAZHADALERHE
R h BEAT A Steamed Roled Soy Milk Skin with Qyster Sauce eA) 531
GIEBEDFARY —) —A
L THE2 Steamed Dumpling (Siu Mai) @) 354
EOF DR 2T A
B Uk & Steamfd Bun with Barbecued Pork (1) 301
Fr—a— AN EEEH
WEXEWFF 3K Fried Shrimp Ball f) 354
e OB THD
We K YE A A Spring Roll (&) 471
[EEF=1
3 R IK A Fried Rice Cake Dumpling (2ff) 442
HHEHADHITHEELHE
Bk B Pan-Fried Pork and Vegetable Roll fi) 354
RGBT
‘? —W »
%ﬁ‘ e 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
ZHE7 V=Y AD ST
TR G Mango Pudding 619
2y a=7) v
BELSI=2JF Almond Jelly and Mango Jelly 708
R AL NN ENSY
265

2V RIR Sesame Dumpling
Z

LEFAD BRI 1

MBI DB 8% ERTHE) T,
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