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BEEONE CRECHEELIVERLITET LS
TAVT UM AZ 21— ARV LE LT
TEIEICTDTEXDIED, HEREICTTFHNEVELITNIE
CHREDERRICEREBZT A 77V b LTWRITET,
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MRTEEDOBIZIL 8% (BRFHEK) T,
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ST RF = Fava
Signature Dish

(4= Bl i 1)
A

3805 & 2 # Braised Whole Shark's Fin (Blue Shark) el (100g) 12,636
A FVYFRT7HEL DLEEIAH

3835 K &3 Braised Whole Shark's Fin(Mako Shark) el (100g) 16,524
TAFRT7 L DLEEIAHA

X BIHELDSEXIE KRESKKIGU.EDFHESIBTHEVWTED XTI FULRBRYYTET

EENRTIL,

Jb T‘Jf }5" )i‘ﬁ% Roast\ed Beijing Duck () 5,832
EN =S e (1) 11,664

FRETHRE LIRSV VT TREEH TEV T RICHZ BRESEHITIETATEE LELY
CIEEV, BNERATRELLBA-THRHVLET,

T, & Yt %8 Deep-fried Whole Chicken Cantonese Style (E¥) 4,860
] 2 5 D £ 5 1) (1) 9,720
JB R EE B 75 Sliced Raw Sea Bream (Sashimi) rtm 2,740

faig (PR AR L)

7’Ff 7}]‘1—'3"— P)\‘] %—5 Sauteed Japanese Beef with Paprika Ccuarm 3,801
EEFDF vyt =ayu—2A

%5 )

HETIOCHTINROU




J:j% 1?* ® ‘/‘ p* ° ‘/}\ /?i Hors d'oeuvre Salad @53% ° ﬁﬁ% ° “]j‘:j y\\
(%551 fHi4%) Bhia

% & ¥ Barbecued Pork
EEBIE O — AR D RIEEREEF v —> 12—

A FE B Sliced Jelly Fish
777 DRy — 2R A

M de e E Mix Pickled Vegetables
WAHLLEFEDRERT

Z e 2 Three Delicacy Combination Platter
ZMEHEEOEKD Grb

JE R BE & Roasted Meat Combination Platter

INHRBESYIORED Bt

JB IR EE BT Sliced Raw Sea Bream (Sashimi)

fait (Lo AR L)

IR
HEEE D757

AL AR W) A Pan-fried Noodles Salad
2V EDE 75

Seafood Salad

e & Green Salad
TR 75

Iﬁié"iﬂi-Lﬁ%

Meat,”Vegetables,/Tofu

% B -

@ut 2,298
ot 2,122
Ccaurm 1,326
Ccurm 3,093
cumm 3,888
Ccutm) 2,740
curm 2,758
o) 1,591

cumm 972

Jé&

% ¥ F #6  Deepifried Chicken
E RO T

B}’ﬁ', }i }(/F é% Deep-fried Whole Chicken Cantonese Style

=] PE 5 D 2 85 1

fﬁ pa st %}ﬂi ]’E] Stewed Pork Belly
R YR — 0 — (SR AT HOEAR)

4T }C;%—’:}'—}]ﬁé; %% Stewed Beef Belly and Brisket with Brown Sauce
PNFTRET XL ARDE A

%‘I/ E&HE Shr -fried Seasonal Vegetables

P AES (LIS

B AIERRE Chinese Vegetables and Shiitake Mushroom
HHREMEEDAA RY — =2 A

BER I\BFER  Sauteed Vegetables with Red King Crab Meat
PR DEADH AT

}%#%#L\i/% Deep Fried Tofu with Dried Scallop Sauce
B EIEOT LHEDOH AT

MRTMERDBIERIT 8% BRFIZE) T,

G
Cuten) 1,768

13.E0) 4,860

14.(18) 9,720

Ccurm 2,298

Crtm 2,652

ot 2,298

crrm 1,768

(eqtm 2,829

cutm) 1,768



;]b T%‘\‘ J"% ‘?% Roasted Beijing Duck ;”j:'i%(y\\y 7

(%5 B fili 1) 157N
AL K KT8 Roasted Beijing Duck 25.(CF3) 5,832
Aig PSR 7 26.(130) 11,664

BHETHRELTALRY Y 7I3EF TREZEHTEV T RICAZBEREBHICITATEBLENY SREWY,

él Jg%#‘:lk ;‘}@ Whole Shark's Fin %7 7b I: l/

A
3835 i3 2 3 Braised Whole Shark's Fin (Blue Shark) el (100g) 12,636
AT FVFRT7HEL DLEEIAHA
$83% K 46 3 Braised Whole Shark's Fin (Mako Shark) el (100g) 16,524

THAYFRAT HeL DLEEIAH
K ETNELOTENG KESITHU BOFDESETHEVTHDET. HURR Ty 7ETHBRTEN,

S \
—;}‘:]ii ;&. ,"R": \%’J ¢ ;{6@ Shark's Fin,/Bird's Nest,”Abalone 77b t ]/ ° ,ﬁﬁ_@@% ° fﬁ@

A
B2 P Y %3 Shark's Fin Soup with Crab Meat &ty 2,475
BAAD 7 HELA—T
F B¥ &3 Shark's Fin Soup with Dried Scallop sem) 2,043
TLHEAD7AELA—T
L FR®EE  Bird's Nest Superior Soup (4kem) 2,652
HEDIAD g A—7
LLJE 4B (345)  Braised Superior Dried Abalone (One piece 17g) () 12,636
TUMBOZEIAAR (e 7e)
Y2l &L ®  Braised Abalone with Oyster Sauce ar) 4,596
JBYID 77 DAL RE =) —RAFEIAR
4T WL 60 @ Braised Fresh Abalone (@ 2,916
ET77EDEIAH
At % A Sauteed Abalone cumm 4,860
TIEDEN DD
j A
iFX Shrimp /Prawn ‘@%‘
TRV
BE SR MA=  Sauteed Shrimp with Seasonal Vegetables Cumm 2,386
e & 2R R O O
S0 KIRIK  Sauteed Peeled Prawn with Chili Sauce earpn 3,093
KigEDF V)Y —A
B3R KIBIK  Sauteed Peeled Prawn with Seasonal Vegetables eatpn 3,093
K& & R E O
A B IR Sauteed Peeled Prawn with Mayonnaise Sauce earpm 3,093
Kl DR~ 3 %=X =AM Z
F* HAIBIR  Steamed Peeled Prawn with Garlic Sauce Ccumm 3,093

KigED=—v = /YKL

MRS DBIZEIE 8% (ERFHE) TT,



Y~ 2
/7@-— '@‘f‘ Seafood

N ﬁ\
v
@ I

(445 B %)

ERiZ ok ey Deep Fried Snow Crab Claw Wrappedin Minced Shrimp

A7 A NDHFE T ) By el | T

BF3EX; =8  Sauteed Seafood with Seasonal Vegetables
=R & R EI DD

B &K% F Sauteed Scallop with Seasonal Vegetables
Pz HE O &

BFE NI ) Sauteed Whelk with Seasonal Vegetables
V7 HEZHE D &

W 3550 #E 8k Sauteed Cuttlefish Seasonal Vegetables
A 7 & Z RO D

FHE AL Steamed Cuttlefish with Garlic Sauce
AHD=V =7 FVHL

A EZ L Br#E Sauteed Garoupa witn Scallion and Ginger
NI DX LRI D

J"}‘ %@ Stir-fried Noodle

A
ax 972

amm) 3,447
cumm 3,181
umm 3,005
eatem 1,503
curm 1,503

eurem) 3,270

pExzIE

BEZZIXDBESTE T, TASPEE  E TR T I,

XOM#&EXr 48 Stir-fried Noodle, Vegetables with XO Sauce
A EOXOEREZZIE W AVBEEZIL

N E ] Stir-fried Noodle with Meat and Vegetables
HEADBEEZIE i AYBEEZIE

5’:‘ ;%] }'/' #i Stir-fried Noodle with Braised Beef Brisket
ENTHBEEZIE iz HYBEEZIE

WA= X3 Stir-fried Noodle with Shrimp and Vegetables
WEAD BEEZIE W HYBEEZIE

H B Stir-fried Noodle with Various Seafoods
HHEEAD BEE 21 wx A BEEZ L

P Stir-fried Rice Vermicelli with Pork and Shrimp
JERHRABEEE—7

B INXr KAy Stir-fried Rice Vermicelli with Curry Flavor
SURR=NAAL— =TV

ﬂ% Eé\*g ﬁ,ﬁ)i Heichinrou Box Lunch

oA
1,680

1,768
1,944
1,857
2,386
1,258

1,414

il T

SR Sauteed Vegetables with Truffle Oil
S 3000

SR Sauteed Vegetables with Truffle Oil
S 5500

A SR Sauteed Vegetables with Truffle Oil
MY 8500

MRTMEROBIEIT 8% BiFHZE) TY,

HixA
2,700

4,950

7,650



$ns

1N Dim Sum nUn
|
(4= Rl i 1) —
K IR AR 2 Steamed Dumpling with Shrimp () 354
MEADALELHE
Bt E AR Steamed Dumpling with Shark's Fin fi) 442
THAEVADALELHE
35 e B Steamed Dumpring with Scallop () 354
PAZHADALELHE
B EEAT A Steamed Roled Soy Milk Skin with Oyster Sauce (k) 531
GIEBEDIARY =) —R
b TFHE 2 Steamed Dumpling (Siu Mai) ) 354
ENTDXT <A
Bk Lkt e Steamed Bun with Barbecued Pork (1) 265
Fr—3a— ADEEIH
WeXEHR-F3 Fried Shrimp Ball (2fd) 354
HENFOHTHD
W YEA& A Spring Roll k) 471
FeAE =1
235 K f Fried Rice Cake Dumpling () 442
HEHAD BT EELHE
B AR A Pan-Fried Pork and Vegetable Roll ) 354
BT
U ~— N
%ﬂ— a Dessert 7 qj— - ]‘
A
fi.ff'b’é‘”f—‘— 3./1?} Almond and Soymilk Jelly 550
GHAV K EE
#EREA=3 )8 Almond Jelly with Fruit 796
IN—Y ADHLEIE
TR G Mango Pudding 619
2 a—=7) v
féﬁ % 7\54—'— ,él-./r?ﬁ Almond Jelly and Mango Jelly 708
= Y I NN S 7]
265

B E R  Sesame Dumpling
Z

LA DR -

HRFRMERDBIRIS 8% (BiRTHZE) T,

HEICHINROU



B3 W %

HRTMEEDOBIEIL 8% (EiRTHE) T,

— sz = -

TEHFEAa (5B ) o
Z 7 X Barbecued Pork 796
RIGEREE T ¥ —2 12—
K ILH$EE  Boiled Chicken in Homemade Sauce 1,856

FEPEBSA DK (v —v 1) FIAA
KEK Ob—): i\ L L BRI ER (WLFEY)  REKIE R ¥ A EER— R CAELHE R LE
BUERYUEL TS HEEBOEKTT.

HIN#EHFA  Sliced Jelly Fish and Cucumber with Sauce 1,944
277 DEEF MO ZH)

& R IBA= 2 A& Smoked Shrimp and Avocado and Mushrooms Salad 2,209
7% 78 ()

BRIEE, SYIANE—U—T7, ZZLHIR RISV FRARIZRT A TUVF 8BE RTUA
IS4 RA=V v, BIFIUVIVER SV IRFYY (ARFvDET—EYRRASA I MDE)

Bt & B B iV Smoked Scallop and Avocado and Mushrooms Salad 2475
> 27978 (NSZH)

BRIMYE, TV IRRE—U—T, ZZVLFRRTISUL FRAR IZbYh ITUVF 8BH XTUAH
T34 RA=V v, BIFOIIVE ZYORFYY (ARFrOET—EY RRASA X MDE)

FRIRFEFH IN Sliced Cucumber with Garlic and Hot Sauce 749
R DR = =27 — AR Z

BR#KEGE  Chinese Cabbage with Sour and Hot Sauce 619
FIEEDNEE T

L ES Pickled Sichuan Vegetables 354
RIE Y — A

T ¥ A= Sauteed Peeled Shrimp with Chili Sauce 1,679
MEEDF VY —2A

FRIXIBA=  Sauteed Peeled Shrimp with Hot Sauce 1,679
FE DR (v—5-) V—A

MG KE ¥R Fried Shrimp with Spice Salt 2916
DK G P EFE D A A 25T

FER 2T  Sauteed Chicken and Cashew nut 1,856
BREAS 2—F Y DI D

FHHAF P & Sauteed Japanese Beef with Paprika 3,801
EEFOF Pt =avn—2

285 H M Fried Pork with Chinese Vinegar Sauce 1,503
HEED 57

H M % Sauteed Pork with Sweet Pepper 972
FrrAn—2 (KA)

= 48 A Sauteed Vegetables with Pork 1,149
A a—avy

Jk % & J& Braised Tofu with Hot & Spicy Sauce 1,326
Pl — R — G D AR

FHpR3k 28  Braised Tofu with Hot & Sichusn Pepper Sauce 1,326
BRI A D = — R —

SRR - e R (X—) LEEDNLUNSFEEEELET,
FRLAISTER (R7 Vv A4) EMENZIBEDSTILHDT & T WPH TRICHITZBNEY HHFHTY,



%37« R

‘ (K3 18)
- sk — -
THEA 1 BEA
ANFE S8 R Sauteed Vegetables with Truffle Oil 885
JEREPSED N Y 27 A4 e
£ B UM H Sauteed Noodles with Barbecued Pork 1,326
Fr—2a— b2 X LELZOHADITFEEZIE
B F X Rice Noodles with Bean Sprouts and Yellow Chive 1,060
LPOLEH =T DI (+—77) 1P
RO B S % Q. (St
K 88 F  Boiled Jiaozi Stuffed with Pork and Vegetabls 442
KELIS BV IR
P AR Corn Soup with Crab Meat az#m 708
BAADa—V =7
Ju>s —
HAR] PR A =2 — B
48 /L E F  Juda’s-ear with Black Vinegar Sauce 619
WX 777 D ERFERIZ
RE-Xi% 3 Sauteed Judas’s-ear and Lotus and pine nut 619
MX 777 GER RO IO D
Bk B Sauteed Mushrooms with Oyster Sauce 1,149
e EDZDHAARY —) — A D
LN Stewed Pig Feet with Black Vinegar 1,591
BOR A2 22D LR E A A
F P B F N Stewed Eggplant with Pork Mincemeat and Hot Sauce 1,237
I & AL T DR A A
W5 s E BB Sauteed Chinese Vegetable with Cream Sauce 972
HERD I — LY —A
5k XE 2 Deep-fried Chicken with Youlin Sauce 1,326
HHORDPSHIT kY —A
#*® F %8 3k Sauteed Chicken with Red Pepper and Pepper Tree 1,326
FAD T LD O
WA REAR Sauteed Chicken with Red Pepper and Pepper Tree 1,149
G A KIRDWFEZAH
"2 4 RE4R Rice with Beef Curry 885
HAFAD AL — AT ]
INE AT FEAR R Stewed Noodles with Various Mushroom, Truffle Oil 1,060

AR ZOZOMIFH, N 27 AANDED

HRTMER DRI 8% (BRHIE) T,
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