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(Ft3A)
JEH KT Roast\ed Beijing Duck (1) 6,480
N (SR e (1) 12,960

BRETHE LUTIRY v 73 ETRZEHTEV T RICAZEREBEHICITATER LELY
REEV, BNERATRELLBA-THLRHVLET,

4T 2 ¥ Braised Shark's Fin with Brown Sauce (Blue Shark) (100g) 14,040
AT XVFRADT7 AL EIAR

4T 3% A 3 Braised Shark's Fin with Brown Sauce (Salomon Shark)  (100g) 17,280
EVHAPADT L EAH

4T 3% K %38 Braised Shark's Fin with Brown Sauce (Mako Shark) — (100g) 18,360
THAYPADT AL EIAH

& & 9\'/}? %8 Deep-fried Whole Chicken Cantonese Style (EH) 5400
EEHBOLG T (1) 10,800

JB IR EE & 7% Sliced Raw Sea Bream (Sashimi) Cukn) 3,044
g (B IA )

7’F/; 7]“‘]:1""}" ]3":] %% Sauteed Japanese Beef with Paprika atn 4,222
EEFDOF Pt =avu—2R

HIBIYA HEICHINROU




Jg—% U* ° ‘/‘ U* (Bisd) Hors d'oeuvre Jﬁg{% ’ %:q:%

% T &Iﬁ% Roasted Pork (#be) 2,553
E KR —ARDARIEZELEE F v — 2 —

W B} W Roasted Pork Belly Cukn) 2,553
FEIPE AT E RN T DEEBEE A

I 3. 3k 25  Boiled Chicken in Homemade Sauce (ate) 4,026
A A DK (a7 4 Sihisk sy ) ZAR

Z:'\j*\?ﬂ # Sliced Jelly Fish Cuten) 2,651
757 DR —AHIZ

—E @jiﬁ’n\_ Three Delicacy Combination Platter euten 3,436
SRR At

S o _H,- = s b s — M
;}ﬁ,ﬁ‘\. .‘?L-/% ¢ ]i‘] i,é\ Vegetables /Tofu,”Meat E}ﬁ"é ° ﬁ)% . Ij/,ﬂ%

%‘}"/ 5 EP 71‘\ Stir-fried Seasonal Vegetables (24 2,553
PAES LS AT

ME P INEF 3R Sauteed Vegetables with Red King Crab Meat (etter) 3,142
R D Y 7NN DDA DT

EAEINZE  Deep Fried Tofu with Dried Scallop Sauce ot 1.964
B EIEO T LHIED S A ’
NHBREZE  Braised Tofu with Hot & Spicy Sauce L) ] 964
P~ — R — S D L SR IA A ’
B4 Roasted Beijing Duck CEH) 6,480
R Itn sy 7 (139) 12,960
e & Yk $8  Deep-fried Whole Chicken Cantonese Style Cex) 5,400
B3 158 (1) 10,800
M E R IR B Stewed Pork Belly with Preserved Vegetables ) 2,553
b R — 0 — (IR T LD AR

4T k% —’—'F- N A% Stewed Beef Belly and Brisket with Brown Sauce &) 2.946

HNFTRET XL AEDFIAR

B2 —’-‘f’— I} Sauteed Beef and Seasonal Vegetables with Oyster Sauce (24,1 3,829
EPEFREFHTFEDAAL ZAY —) =AW 8

,fﬁ@ ° ;k ¢ ""b 1‘55 Abalone ~Shark's Fin,/Bird's Nest ﬁ@' 7751: L AT O)%
4T WL 2 3 Braised Shark's Fin with Brown Sauce (Blue Shark) 1009 14,040
L FVYFRDT AL TIAH

4T % f:@: A& #  Braised Shark's Fin with Brown Sauce (Salomon Shark) 1009 17,280
ETAYADT AL EIAH

410 K &0 30 Braised Shark's Fin with Brown Sauce (Mako Shark) 1009 18,360
TAFRAD T e LEIAH

T B M &3 Shark's Fin Soup with Dried Scallop (4em) 2,553
TLAEAD 7 AELA=T

41V #.46,8.(3450) Braised Superior Dried Abalone (One piece 18g) (1) 14,040
T UBIDZEEGAR (s 1 go17¢)

Bl KEW  Braised Abalone with Oyster Sauce as 5,106
JEYIDHIDAA A5 —) —RAFIAR

SRS B A Sauteed Abalone arn) 5,400
TIEDFE) D

$a.7F 8 AL Braised Dried Fish Maw with Abalone Sauce kel 3,731
FDIFSROTIEY —AFIAH

LFREE  Bird's Nest Superior Soup (Lt 2,847

D FEAY B A—T



‘\}, (V4
d%ﬁ% (#R) Seafood

i

éil}’% KR 2R Sauteed Peeled Prawn with Chili Sauce
KifpEDF )Y —A

W76 KIBIK Sauteed Peeled Prawn with Seasonal Vegetables
KifgE & RO D

A #E IR Sauteed Peeled Prawn with Mayonnaise Sauce
KilfZ DR~ 72—y — A%

£ B I MIR Sauteed Peeled Prawn with Scallion and Ginger
UNEADEE NG 3 )

crtgm 3,436

carn 3,436

cargn 3,436

Cumm 3,436

BT Deep Fried Snow Crab Claw Wrappedin Minced Shrimp (14 1,080

A7 A B NDWFE T ) By el | T

BRI AR Seafood Salad
HEEA DY F 5

i :ﬁl AT Steamed Scallop with Garlic Sauce
WSZHD= =7 &/ KL

B 3R %) F Sauteed Scallop with Seasonal Vegetables
ANYAS RS L S AT ¢4

B2 I R Sauteed Whelk with Black Bean Sauce

V7 HEZET D G O

H%:E’E ﬁ“ JekE  Sauteed Surf Clam with Seasonal Vegetables
TGALEF H & R D10

JB\ I &% % 7% Sliced Raw Sea Bream (Sashimi)

JA AR O B

% % B8.%. Braised Whole Garoupa witn Scallion
NIDRFX AE RO

T HE RSB Steamed Cuttlefish with Garlic Sauce
BHRA D= =7 FH KL

B 35 k) 84k Sauteed Cuttlefish Seasonal Vegetables
RHA 7y R DI &

;@ ¢ ﬁ)i Noodles,”Rice

cxtem) 2,553
am 1,276
atn 3,534

ot 3,339
Cutm 3,829
url) 3,044
o 3,633
cutem) 1,669

Ccamm 1,669

Al - £

XOAM#Ekr 28 Stir-fried Noodle with Vegetables, XO Sauce
EOWHEOXOELEE 213

4 iy X #®  Stir-fried Noodle with Braised Beef Brisket
EE N THBEEZ1E

W #E %) 8 Stir-fried Noodle with Various Seafoods
e S 213

X OBEEZIE (D) BEEZ X0 I ESEE ) TS ETHRET I,

2,160

2,553

2,651

B XO #8230 Stir-fried Noodle with Various Seafoods, XO Sauce 4,320

Fe e A D XOBE e S 213

1+ 4% J& 8K Rice with Meat and Vegetables
TLHBA DT TR

2+ Wb Y& R Rice with Braised Beef Brisket
FEFEA N FRDHA DT TR

Hr % Y& 88 Rice with Various Seafoods
TR D AT TR

K B R By Stir-fried Rice Vermicelli with Pork and Shrimp

JRHRABES =T

2,160

2,553

2,651

1,964



