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Signature Dish

(F232)
Bl }i‘?% Roasted Beijing Duck (E3) 6,600
Aiggpisdinisy o (1) 13,200
BHETHRE LIRA v VI3 E T RZEH TEV T RICAZBRYEURHITIIETATEE LLELY
{fEEV, BNERTHARLEBA-ToREVNLET,

e & }(/F %8 Deep-fried Whole Chicken Cantonese Style CEM) 5,500
E PE B D L8 (1) 11,000

SRTAN 3 Braised Shark's Fin with Brown Sauce (Mako Shark) 100g 18,700
TAYFADT e L FEIAH

7,F/; 7]“]:1-"1(‘ li] ,}% Sauteed Japanese Beef with Paprika arpm 4,300
EEFDF Yy FZayu—2R

%‘,’ﬂfl“ H i’\-’*‘#}\ Grilled Japanese Beef Filet Steak (200g) 13,200
MAELVADAT—*

JB YR EE @ 78 Sliced Raw Sea Bream (Sashimi) (ettem) 3,100

faig (PR E)

/%ﬂ*zkﬁﬁ @’f Steamed Shanghai Crab
FEOZZEL  (LB%E10B~12B LAICRTE)

FERMHH — & 2R 0% 2 BIATER 72 L £ 57, S AKA HELCH RO




J:% V]T( ° ‘/‘ ‘?7]_':\ Hors d'oeuvre Jﬁ%q:@ i %¢%

BYTVLF =% BRFEOBREBIIROZITEH LT TS

G2

0L % 7+ X W& Barbecued Pork @k 2,600
EEKE T —ARDOARIEZELEE F v — 2 —

02. e, JX_ ¥ P Roasted Pork Belly (48 2,600
BT ERNTADZEREE

03. # F ¥ 78 Roasted Whole Duck Cukem) 4,300
IERAMEDREREE M — AR Z

04. 3X 3L 78 % Boiled Chicken in Homemade Sauce (24k8) 4,100
FERI DK (mwr 4 8k s L) ZAR

05. A ¥ #F 4 Sliced Jelly Fish Cuten 2,700

KHEPE D 777 DFFEL) — A A

06. & w1 & %5 Boiled Chicken with Scallion and Ginger Sauce (24:He) 3,200
THN FF EEY -

07. I % ) ZE- Preserved Duck's Egg xe) 2,200
BHPEE— 8 v

08. = @ J}ﬁ'- 8 Three Delicacy Combination Platter (24460) 3,500
RSO At

kb 2= 5 3£ Stir-fried Seasonal Vegetables i) 2,600

10. 8 P I\BF 3% Sauteed Vegetables with Red King Crab Meat — 2481 3,200
I EOBADDH AT

11. ;f}é#_.lr_i‘\i/% Deep Fried Tofu with Dried Scallop Sauce ek 2,000
B EIEDOTLEEDHAD T

12. | BURE2 )8 Biqised Tofu with Hot & Spicy Sauce e 2.000
M)l — R — GO L HEGAR

13. b K JX. T8 Roasted Beijing Duck (¥H) 6,600
AiggpEsdintsy 7 (1) 13,200

ERETHRELTIRZ Yy V3 ETREZEHTEVW T RICAZ BREREHITIITATEEL
ERULKIEEY, BHERTHRELLBA-THRENLET,

15. Jt, & ¥ %8 Deep-fried Whole Chicken Cantonese Style 15.(3E1 ) 5,500
B Y3 1 16.(1 ) 11,000
17. # 3 F 3% P Stewed Pork Belly with Preserved Vegetables eotem) 2,600

bR — 10— (ST EMEED AR

18. éffl{l—\ 5] ﬁﬁ}"a&/\ Grilled Japanese Beef Filet Steak (200g) 13,200
M FEVADAT —F

19. él}f,% 5}"}]1’5 ﬁ% Stewed Beef Belly and Brisket with Brown Sauce CHrm 3,000
ENFTHET XL ARRDE AR

20. i’;‘-{ ,é] -’:}'- I/’fj }% Sauteed Beef and Seasonal Vegetables with Oyster Sauce 2##H) 3,900
RN E B/ R DAA RS — =20

FORifE I — AR 0% 2 BHETHIR 72 L £ 9



e 3 - 5 - 7 HEL - FEDH

Abalone,/Shark's Fin,/Bird's Nest (F5R)

21. 4L BB 23 Braised Shark's Fin with Brown Sauce (Blue Shark)  100g 14,300
AL XVFRADT7 AL EIAA

22. 4L BRI RE 3 Braised Shark's Fin with Brown Sauce (Salmon Shark) 100 16,500
VAT ADT AL EIAA

23. 4L PE KM Braised Shark's Fin with Brown Sauce (Mako Shark) 100 18,700
THAIFADT AL EIAA

24. FE 35 ¥ % 3 Shark's Fin Soup with Crab Meat and Roe askem) 3,200
BA-BOIWAD 7 HE L A=

25. F B ¥ % 3 Shark's Fin Soup with Dried Scallop (4kH) 2,600
TLEHEADZAELZA—T

26. 4L Y% 3080 .(3457) Braised Superior Dried Abalone (One piece 17g) (118) 14,300
TUMIDEEAA  emnsiaize)

27. 4142 E3 o &@(1938) Braised Superior Dried Abalone (One piece 31g)  (11#) 52,800
ik BT USIDZEREGAR s i3l e)

28. ¥ il #£ 40, . Braised Abalone with Oyster Sauce 8,300
ET7TEDIAAY —) —AE AR

29. 35 AL & Sauteed Abalone catm 5,500
TIEDHFN D
30. L% )& #% & Bird's Nest Superior Soup (14kH) 2,900

HEEDFEAY EGA—T

31. B¢ & ) M & Bird's Nest Soup with Crab Meat and Roe a#m 3,300
B EOINADIFEIED R D ZA—7

‘\/L (V4 ~ Y

/@: "F Seafood @ﬁf‘

32. #.4& K ¥R FR Sauteed Peeled Prawn with Chili Sauce curem) 3,500
KipEDF )Y —A

33. 3k i K ¥R 3K Sauteed Peeled Prawn with Seasonal Vegetables (&) 3,500
KifEé: & RO O

34. & T B 3R Sauteed Peeled Prawn with Mayonnaise Sauce — (24#) 3,500
KifpE DR~ 3 % —2 =AM A

35. £ B I ¥R 3K Sauteed Peeled Prawn with Scallion and Ginger (%#1) 3,500
KilE DX LD

36. /%ﬂ*’{kﬁﬁ % Steamed Shanghai Crab 36.(42) [ i
DL KL 37.(42) I fff

(LBE 10B~12B LAICRRE)

FORMIEI — E AR 0% 2 iR THIR 7 L £ 7,



‘\/' V4
/7% ,ﬁ?‘ Seafood

i

38. % P ) ,@T’—'ﬁﬁ Sauteed Crab Meat with Fresh Milk
BADINIIDD

(HBar)
eatn 3,800

39. BALAAHEI Deep Fried Snow Crab Claw Wrappedin Minced Shrimp (1 %) 1,100

A4 NDHFE T ) FaAG T

40. HF#EFL IV AE Seafood Salad
MEREADY 55"

41. 37 FE A% F Steamed Scallop with Garlic Sauce
MAZHD=v =2 FD KL

42. W3RN B B Sauteed Scallop with Seasonal Vegetables
N7 H & FHiE OB 0

43. FF® B B Scallop with Mango
Wz HE2y —DHZDHD

44, B 3 )V ¥2 1 Sauteed Whelk with Black Bean Sauce
V7 HERHB RO GEED O

45, B3R FdedE  Sauteed Surf Clam with Seasonal Vegetables
G ALAF HE D10

46. JB\ I &£ %75 Sliced Raw Sea Bream (Sashimi)

IR AE G ORI

47. %6 BE#. Braised Whole Garoupa witn Scallion
NYDXFX EE HOBDD

48. 35 H A BEEL Steamed Squid with Garlic Sauce
AAD=V =7 FYEL

49. B R ) 888 Sauteed Squid Seasonal Vegetables
A A L ZE RO D

FONMifE I — AR 0% 2 BHETHER 72 L £,

amm 2,600

(2q@) 1,300

cutem) 3,600

eHrm 3,500

eamm 3,400

) 3,900

et 3,100

k) 3,700

utem) 1,700

eam) 1,700



%@ ¢ )ﬁ}i Noodles,~Rice ﬂ ° ﬁ}i

(Feid)
50. & & #f  Noodles with Pork and Bean Sprouts in Soup 1,300
Yo —di (KARITID &b LAY D0

B FICHROBENERNAIEUV/CEEDERIETI B PLH oD EASTK
RENTVABIRBED DDA TY,

5l.42 32 #®  Noodles with Minced Pork in Hot Soup 1,300
8y Hl

52. U ¥t % #& Soup Noodles with Roasted Pork 2,100
F = a—DWHi

53. [ X QifEkb4m Stir-fried Noodles with Various Seafoods, XO Sauce 4,400
Fr_B#EfEA D XOBE R bEE 212

54. H+45540 3048 Soup Noodles with Meat and Vegetables and Seafoods 2,400
55. ILHOWHH wix BEXZIT or Stir-fried Noodles

56. NG540 3. k38 Soup Noodles with Braised Beef Brisket or Stir-fried Noodles 2,400
57. 2N RDOWE iz BEZZIX

58. HEEGHR 3, )04 Soup Noodles with Various Seafoods or Stir-fried Noodles 3,300
59. MEE DWW s BEZZ(E

60. 4+ 4% J& AR Rice with Meat and Vegetables and Seafoods 2,400
FTHBA DT TR

61. 2 A& ¥ 48 Rice with Braised Beef Brisket 2,400
BNFTARDBHADT TR

62. #F @ Y& AR Rice with Various Seafoods 3,300
Wk dp AT TR

63. & M ¥ B8R Stir-fried Rice with Roasted Pork and Shrimp 1,800

Fr—a—LiEANFr—r v

64. 7@ 3 X8R Stir-fried Rice Fujianese Style 2,600
A DHADTTF X —

65. @ IHIER  Stir-fried Rice with Shark's Fin 4,000
TAHELDHADNTF v — v

TYTYDEMTEYSVABEEN 7HEV BA. T/ FE FUHE 5. Y3, FLEE
BEDEBEY vF U FDERLEZIZEF v —/\V E—HEITEDHTEB LEDY {TZEW,

66. £ 3% ¥ #R Stir-fried Rice in Superior Broth 2,800
fix EA—=7" D3 MEEEA D F v — v

67. BRI IR Stir-fried Rice with Japanese Beef 4,100
EEAFRDOENBES T v — >

68. IBH MR Stir-fried Rice with Superior Seafood 4,300
R LA D F v — v

69. K %% K ¥ Stir-fried Rice Vermicelli with Pork and Shrimp 2,000
JRRABEEE—7

FORMIKI T — E AR 0% 2 R TR 7 L £ 7



