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BEEr4% 1RWRIE

SIRF X —TAvTa
Signature Dish

41 42 HE ¥ Braised Whole Shark's Fin with Brown Sauce
i 7 e L DEEAR

i }{ }(’F ,%% Deep-fried Whole Chicken Cantonese Style

[ PE I D L5 @30)

AL & B K FE Roasted Beijing Duck
ALy y 7

JB YR EE B 7 Sashimi GuangDong Style
i (oS0 E)

7)Ff 7}‘51—':}" VE] % Sauteed Japanese Beef with Paprika
EREEADOF Yy F=a7m—2A

FORIE I — ERBH 0% 2 R TR 7 L £ 7,

(F3r)
(%9 130 ¥ 16,691
(R)# 2309 ¥ 25,527

(EH) 5,400
(131)70,800

CHH) 6,480
(13)12,960

asre) 1,473
X2HRREDRD £,

atem 4,222

KOKURA HEICHINROU ANNEX




}’% ]7]‘]'( * ‘/‘ V* Hors d'oeuvre Jﬁﬁ%ﬁ ('E‘Eg’f@'ﬁ%)

BT VX =2 BRBEDOBRRIIMROZIEHLMAT TS

(Fian)
% 7T X Bt Barbecued Pork e 2,600
EREEKE v — 2R DRI RS F v —2 2 —
B L 7 8  Boiled Chicken in Homemade Sauce Ccrrm 3,200

BADIHEK (a7 4; Bk ) ZIAA

& 1 B %% Boiled Chicken with Scallion and Ginger Sauce (24#m) 3,200
WTHA X LRV

A 3 5 L Sliced Jelly Fish cutem) 2,700
KM 777 DR — AR Z

M 3t K & Preserved Duck's Egg amm 2,200
E—%
& Bt & Three Delicacy Combination Platter eumm 3,500

[

AR b

Hr BRI AE Seafood Salad cumm 2,600
MEA D55
Ak - = ”

32 ww 4 > S —
mE-2H-NA WP - LI -
Vegetables,/Tofu, Meat
=S Stir-fried Seasonal Vegetables (2486m) 2,600

O FHIE O D

B2 R INFF 2R Sauteed Vegetables with Red King Crab Mear — (2##/8) 3,200
W DOBADHA DT

}%jfial\f;’_/?% Deep Fried Tofu with Dried Scallop Sauce (24:46M) 2,000
BT EEOT LEEDHA DT

DA 2 )5 Braised Tofu with Hot and Spicy Sauce ) 2,000
Wi~ — AR — G D T HFIAA

T ;j'}{ ﬁ{i}’i ] Stewed Pork Belly with Preserved Vegetables earm 2,600
[ VIR — U — (SR TR EMEED AR

Je, K ¥k %8 Deep-fried Whole Chicken Cantonese Style (W) 5,500
] E 3 D 245 T @F40) (1%1) 11,000
fE}‘J(’F F 583k peep Fried Chicken (esrm) 2,000
HARO T

%‘,-HJ'T\ H Zl_iﬁf—:}/\ Grilled Japanese Beef Filet Steak (200g) 13,200
MAEVADAT—%

4142 i /iy Stewed Beef Belly and Brisket with Brown Sauce M 3,000
HNFGRET X L ANED A H

FORMikE Y — AR 0% 2 BHETHIR 72 L £ 9,



;]b ,S‘}: }'%‘ﬂ% Roasted Beijing Duck ;“::%1‘ y\\\y 7

(HEs)
ik ',?f }3,' ){‘ﬂ% Roasted Beijing Duck CEH) 6,600
ZN e e (131)13,200

BRETHRELIARS Y 73ETREZEHTEV T RICAZARURHIIITATEEL
ERULIEE Y, BHERTHELEBA-THRHENLET,

,g]\ ;]&] Shark's Fin 7hteL
4T JEHEH Braised Whole Shark's Fin with Brown Sauce (1) 14 #1130g 17,000
7 AL DLEFTAI (R 1 #7230g 26,000
B2 %) ¥ %3 Shark's Fin Soup with Crab Meat aztem 2,800
BAAD 7 HEL A=

BE % W % 3 Shark's Fin Soup with Crab Meat and Roe (1#tem) 3,200
A EOINAD 7L A=

F B ¥ & % Shark's Fin Soup with Dried Scallop azreE) 2,600
TLAEAD 7 AL 2T

ﬁ@ Abalone 7 ]7 t‘\

¥ KW Braised Abalone with Oyster Sauce a8y 5,200
JFUID T IEDAA RY —) — AR IAS

ZALES % /A Sauteed Abalone Ccurm 5,500
TIEDEFD DD

4Bt E o948 (345 Braised Dried Abalone (1) w1 7g 14,300
T LD L AP

Y =5 .
,"Rb\ % Bird's Nest ,5:':1:_'{:0) %
LG AEE  Bird's Nest Superior Soup (48 2,900
DR LIGA—T

FE R )& % Bird's Nest Soup with Crab Meat 1z 2,800

BRADMHORDZ—T

#E 3% W & & Bird's Nest Soup with Crab Meat and Roe aztm 3,300

B BEOINA WD D A—T°

FORMIEI — E AR 0% 2 iR TR 7 L £ T,



Y=
/7% %_ Prawn mﬁ

(Fr)
B %% K IR IR Sauteed Peeled Prawn with Chili Sauce (e#xem 3,300
RKigEDF 1)) —A

V8L KR 3R Sauteed Peeled Prawn with Seasonal Vegetables (24#m) 3,300
K E RO D

2 ¥R IR Sauteed Peeled Prawn with Mayonnaise Sauce (24#8) 3,300
KD~ —2V =AM

N~ N2 N Y
/ﬁ‘ fﬁ—f‘ Seafood 7@ ﬁﬁé

BE 1) %) #8945 Sauteed Crab Meat with Fresh Milk exker) 3,800
BAD I 710D

R ﬁ ’i'ﬁuﬁb‘ ¥ Steamed Scallop with Garlic Sauce (e 1,300
Pz HD = =7 /DAL

H#ﬁkj’%‘ F Sauteed Scallop with Seasonal Vegetables eamm 3,600
WLz HE O &

FF H A B Steamed Curtlefish with Garlic Sauce arm) 1,700
BHRADD= =7 FY KL

BF 3R %) 8 48 Sauteed Cuttlefish Seasonal Vegetables cxmm 1,700
A A & =S DI

A KM Steamed Shanghai Crab (C R0 i i —
BB DOLIEL o) B i

(LBE 10B~128 LAICRRE)

g& NN DimSum )‘J—i /D\
% F ¥ & Steamed Pork Dumpling with Fish Roe s 300
LT 27 A

# 3 g8 Steamed Shrimp Dumpling 8 300
MHEADKLELHE

N @ Steamed Dumpling with Juicy Pork Meat Mg 300
va—nrvR—

Je X Y A& Deep Fried Spring Roll 14 300
35%E

A AL G HE Pan Fried Turnip Cake i 300
KIEDHSL

FTRMFEIZ — AR 0% 2 BIERTER 72 L £ T



%@ * é}i Noodles,Rice

A - it

£ H5 3/ Noodle Soup with Pork and Bean Sprouts
Yo~ —di (KARIEID &b LAY D)

(BEid)
1,200

FBASFICHFOBIERIERMBIE U HEDEEEE T . b P UM XD EA S RE

NGV RBIREED DI T,

% vk 5 #  Noodle with Welsh Onion and BBQ .Pork in Soup
FXEF v —a— AD O

£ K % # Noodle Soup with wonton
78 ND DDA

BR 3% % 3 Noodle Hot and Sour Soup
Y7 —5

WA= % #  Noodle with Shrimp in Soup

HE A DO

Xt % # Noodle Soup with Roasted Pork
Fr—2— AN DOWHl

1,500

1,700

1,900

1,900

2,000

FWi% 38 3k #8 Noodle Soup with Braised Beef Brisket or Stir-fried Noodle 2,000

PNFGHDODEE sz BESZIE

N5 #0 3 K038 Noodle Soup with Vegetables or Stir-fried Noodle
THOWH sz BESZIE

BRI S VHR Noodle Soup with Seafood or Stir-fried Noodle
HREEOWH iz BEZZIE

T wXOiE&Ek040 Stir-fried Noodle with Seafood, XO Sauce
K _EHEE A D XOBEFRBEE 213

FIRI Koy Stir—]‘i:ied Rice Vermicelli with Pork and Shrimp
NS R o e—7

B M X B8R Stir-fried Rice with Roasted Pork and Shrimp
Fr—Ya—LEADFv— v

HE # X AR Stir-fried Rice with Seafoods
HHEEAD T v — v

i )f/' R Stir-fried Rice with Crab Meat
BRNELIAADF v —

ﬁ% # W R Stir-fried Rice Fujianese Style
HWERDHADTF v — v

ARMAFNIER  Stir-Fried Rice with Beef Fillet
EEFRDOFVFEE T v — v

TSR Stir-fried Rice with Superior Seafood
B BHEEAD F v —

FORMMRFIZ Y — E AR 0% 2 AR 72 L £ 7,

2,200

2,500

4,400

1,600

1,600

2,000

2,200

2,400

4,100

4,300



