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Signature Dish

(F23d)
ALK K K Fg Roasted Beijing Duck (1) 6,480
KigheE iy y 7 (131) 12,960

e & }(/F %8 Deep-fried Whole Chicken Cantonese Style (B 5,400
[ PE TR D B 45 1) (13) 10,800

Kas k@@ # Braised Shark's Fin with Brown Sauce (Mako Shark) 100¢ 18,360
TAYRAD T He LEAM

7’F/; 7]“‘]:1-':*" ﬁ] f—% Sauteed Japanese Beef with Paprika Curem 4,222
EEFDF YA = au—2A

JB YR EE & 78 Sliced Raw Sea Bream (Sashimi) (2446M)

faig (FLH) AR L)

OSAKA HEICHINROU




I% V* ¢ ‘/‘ 13* (i) Hors d'oeuvre @%?% : ﬁ%

% X ¥t Barbecued Pork CHim) 2,553

EEEKE T —ARDARIE RS F v —> 2 —

fe K ¥ P) Roasted Pork Belly (24 2,553

FATEBNTADEEREE

# F ¥ T8 Roasted Whole Duck @ukem) 4,222

INHANGDZEREE MY — AR A

A ¥ i 4 Sliced Jelly Fish @utem 2,651

K7 777 DL — AR 2

= & Bt & Three Delicacy Combination Platter utrn 3,436

SHERSEOBY &b

}}lb7r\. iﬁ' F‘:] #/é\ Vegetables,Tofu,”Meat E};& o 7 Fu I*J*/E

7%‘ k) & 85 3E Stir-fried Seasonal Vegetables xrm) 2,553
PAES LIS AT

BE R INBF 3R Sauteed Vegetables with Red King Crab Meat (244 3,142
I K DEAD DA DN

BEAEINZJE Deep Fried Tofu with Dried Scallop Sauce Cutem) 1,964
BT EEOT LD H AT

M MURIE 2§ Braised Tofu with Hot & Spicy Sauce CHuK)  ].964
Pajll~—A— S D L mHA A

T K K TG Roasted Beijing Duck CEHE) 6,480
EN (S g N (1) 12,960
B}E }i J\'/F é’% Deep-fried Whole Chicken Cantonese Style 15.(£31) 5,400
] 2 s D £ 45 1 16.(131) 10,800
P ;{ﬁi}i IA] Stewed Pork Belly with Preserved Vegetables (s 2,553

R =1 — SR S HLBED 2A)
4T )% 5}"}]1% 7% Stewed Beef Belly and Brisket with Brown Sauce (cotem 2,946
FNFTRET XL AEDZE A

¥ h ﬁ}'— A }% Sauteed Beef and Seasonal Vegetables with Oyster Sauce 2##H) 3,829
[EELE A E BB EDAA AY —) — 2%

éh i. ;‘\‘{k{ Abalone,~Shark's Fin,/Bird's Nest ,@@ ° 77b t I/ - .“O)%
(LBt 23 Braised Shark's Fin with Brown Sauce (Blue Shark) 1009 14,040
IFYFRADT AL EIAR

4Lt AE . Braised Shark's Fin with Brown Sauce (Salmon Shark) 100¢ 16,200
EVAFADT AL EIAH

40t K& Braised Shark's Fin with Brown Sauce (Mako Shark) 1004 18,360
TAFADT AL ZiAA

F B ¥ & 41 Shark's Fin Soup with Dried Scallop (k) 2,553
TLEEAD 7 AL A=

AT BESLE B (34 #) Braised Superior Dried Abalone (One piece 17g) (11#) 14,040
TUMIDZAEIAR s i1 7¢)

41 4% K 354811058 Braised Superior Dried Abalone (One piece 31g)  (14d) 51,840
fix BT UMIDOZLEGAA w1 e)

¥ 3k #£.4¢01 B Braised Abalone with Oyster Sauce 8,149
GT7TEDAARY —Y) —AEAH

BLALES & A Sauteed Abalone aten) 5,400
TIEDFE) D

L % # g Bird's Nest Superior Soup a4t 2,847

WHDOHAD LG A—7



‘\}’ 6\/ N Y
/73: '%— (Bt:d) Seafood @/@\i
A EEIR A= Sauteed Peeled Shrimp with Mayonnaise Sauce —(24tkm) 1,866
HE DRl 3a 2 —XY —2AHZ

#9E K ER Sauteed Peeled Prawn with Chili Sauce Ccakem) 3,436
RigEDF 1)) —A

sh 8 KM 3R Sauteed Peeled Prawn with Seasonal Vegetables (24:#m) 3,436
K E RO D

A #EE 3R Sauteed Peeled Prawn with Mayonnaise Sauce — (24#H) 3,436
KifpE DR~ a2 —RY =AM Z

E£ B XYy IR Sauteed Peeled Prawn with Scallion and Ginger (4#1) 3,436
RKiFED X, EEZDD

2 & jiﬂlfii;ﬁ Sauteed Peeled Prawn with Chili Sauce and (2.%@%}44) 3,436
KgEDF) Y —A L Ffl<a F =) — 212 Mayonnaise Sauce

E‘WA\"T% 14 Deep Fried Snow Crab Claw Wrappedin Minced Shrimp (1 4) 1,080
RTA B DWFE T ) Hrass T

HEEFE I AE Seafood Salad eokem) 2,553
HEEA DY 5

FHEAW®T Steamed Scallop with Garlic Sauce (2f4) 1,276
WAZHD = =7 FD KL

BRI B B Sauteed Scallop with Seasonal Vegetables xutem 3,534
A7 5 & Z= iR Db o

AL m B Scallop with Mango exkem 3,436
IRYA= P BIOV IR NY)

B 3 ¥ R Sauteed Whelk with Black Bean Sauce eatem 3,339

V7 HE RN RO TEE D O

Bk et Sauteed Surf Clam with Seasonal Vegetables (exte) 3,829
TEALEF HE R/ DD

% % B ® Braised Whole Garoupa witn Scallion urem) 3,633
NYDFF 4L HINDD

#FH KB Steamed Squid with Garlic Sauce cutm 1,669
LDV =7 FYHKL

I 3500 B 4k Sauteed Squid Seasonal Vegetables curmm 1,669
A 7 LR DO D

%@ * /g)i Noodles,“Rice ﬂ : ﬁ}i

Tt X Qi#Ek03R  Stir-fried Noodles with Various Seafoods, XO Sauce 4,320
Fi b A D XOBEFIMbES 2 13

H 42 X 44 } Stir-fried Noodles with Meat and Vegetables and Seafoods 2,356
TLHBEEZ X

4 Jig % #&  Stir-fried Noodles with Braised Beef Brisket 2,356
FNTABEEZ 13

# ® Y # Stir-fried Noodles with Various Seafoods 3,240
MRS 21X

H 4% J& £R  Rice with Meat and Vegetables and Seafoods 2,356
THBHADT TR

4 Ji& Y& #R  Rice with Braised Beef Brisket 2,356
FNTRDD DT TR

B )& AR Rice with Various Seafoods 3,240
WD A TR

TR B Stir-fried Rice Vermicelli with Pork and Shrimp 1,964

AR ABEEE—7



1, R R . ~
é)\é’\\. 4\%\ o (BEsd) Dimsums )_‘l_:—l:/ \

& Fh& 2 Steamed Dumpling (Siu Mai) 2 393
LT DR a7,

& R 2 Steamed Shrimp Dumpling (2fd) 393
WS A D 7& LT

% P) & F AR Steamed Dumpling with Crab Meat and Pork (2fi) 393
BNE/READ LT

A4 B AL Steamed Dumpling with Shark's Fin (2fd) 49]
7AEL ADZKLEA

2k 2

35 FZ WP ERE Steamed Dumpring with Shrimp and Leek 2 393
= YN0

2w BEAT A Steamed Roled Soy Milk Skin with Oyster Sauce (24) 589
BEEEZDFARY — —RKL

T A HER Spareribs in Chinese Blackbean Sauce 884
ATV T DEE (7 F) KL
o U &, Steamed Bun with Barbecued Pork 294
Fr—a— AhEH
X & B B Steamed Rice Roll with Barbecued Pork (%) 589
Fo—sa— AD I
Y8 1= BF #» Steamed Rice Roll with Shrimp 24) 589
e A bk
JiE X KE A% Spring Roll 2%) 589
35%
W R IK A Fried Rice Cake Dumpling (1) 49]
HHAVB b LELHE
3k F4BAE4R  Pan-Fried Cantonese Style Dumpling 1) 49]
JEHRABEE=7E:HE
& ALZE E Ht Pan-Fried Dumpling with Shrimp & Leek (efi) 491
Wi & =7 DEARHID
Lt & £ & Wontun Soup 1,178
IV D LG A—=T
Yo BEYE T & Fried Wontun with Sweet and sour sauce 393
By OHEEY —A
A& B (K 3 )E) Steamed Bun or Fried Bun (%) 294
68 GEL s )
G X B 3 Boiled Vegetable with Oyster Sauce 1,080
I RO E

a —\ N
0w o) Dessort T ¥ —F
238 4=8JF Almond and Soymilk Jelly 687
HAAYVHLCEE
R AA= 2 Almond Jell with Fresh Fruit 884
=7 V=Y A BCERE
B % K= g J§ Almond and Mango Jelly 786
R Salt Y IOMR NN
= R A G Mango Pudding 687
v a—=7)
8 E pREk Sesame Dumpling 204

Z LEAAD SR 1



