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41 42 HE ¥ Braised Whole Shark's Fin with Brown Sauce
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i }{ }(’F ,%% Deep-fried Whole Chicken Cantonese Style
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AL & B K FE Roasted Beijing Duck
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JB YR EE B 7 Sashimi GuangDong Style
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7)Ff 7}‘51—':}" VE] % Sauteed Japanese Beef with Paprika
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%t YL Y&  Barbecued Pork
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A 3 5 Sliced Jelly Fish
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= & B & Three Delicacy Combination Platter
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HEEFE I AE Seafood Salad
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2= 85 3£ Stir-fried Seasonal Vegetables
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IEHINBJE Deep Fried Tofu with Dried Scallop Sauce
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JHBREZ)E  Braised Tofu with Hot and Spicy Sauce
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7}’& ;’E Sﬁiﬁi )75] Stewed Pork Belly with Preserved Vegetables
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f5 X YE 8  Deep-fried Whole Chicken Cantonese Style
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VT #5358 Deep Fried Chicken
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4T 4% ﬁ"-}]ﬁ'éj #h Stewed Beef Belly and Brisket with Brown Sauce

FNFTRET XL AEDE AR

LTS,

Roasted Beijing Duck

I\ Sauteed Vegetables with Red King Crab Meat
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Elwa )‘Jf )i‘?% Roasted Beijing Duck
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Shark's FinAbalone

() 6,480
(1:3)12,960
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4T JEHEH Braised Whole Shark's Fin with Brown Sauce () 14 #4130g 16,691
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g P ) . 3 Shark's Fin Soup with Crab Meat
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F A ¥ ® 3 Shark's Fin Soup with Dried Scallop
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Bk K& W Braised Abalone with Oyster Sauce
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ZLALGe % A Sauteed Abalone
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4l E Sh%286.(345) Braised Dried Abalone

T LI DL E AR

(K) 14 #9230g 25,527

axrem) 2,749

s 2,553

a# 5,106

catm 5,400

(i) wmwe17g 14,040



W

Y= 5 “
28, I%'JJ (Fear) Bird's Nest ?ﬁ@@%

FIK#E  Bird's Nest Superior Soup e 2,847
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B ) ) % & Bird's Nest Soup with Crab Meat (1#H) 2,749
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FokE RIBER Sauteed Peeled Prawn with Chili Sauce (k) 3,240
KFEDF )Y —A

7870 K IR 3K Sauteed Peeled Prawn with Seasonal Vegetables (241) 3,240
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A& T EE38 3R Sauteed Peeled Prawn with Mayonnaise Sauce (24kH) 3,240
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FHE AW T Steamed Scallop with Garlic Sauce () 1,276
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3 HAKEEBE Steamed Cuttlefish with Garlic Sauce e 1,669
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BRI B4k Sauteed Cuttlefish Seasonal Vegetables ukm 1,669
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%‘E ° ﬁ}i Noodles,”Rice i@ ° ﬁ}j

2+ Jl ¥ 3k Stir-fried Noodle with Braised Beef Brisket 1,964
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ANESOE  Stir-fried Noodle with Vegetables 2,160
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/75: g% Stir-fried Noodle with Seafoode 2,454
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Xk 47 Stir-fried Noodle with Seafood, XO Sauce 4,320
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B, ’7‘ b ‘}5’ Steamed Pork Dumpling with Fish Roe 1H 294
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# ;g Steamed Shrimp Dumpling 1 294
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We X YE A5 Deep Fried Spring Roll 14 294
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2 3.8 4= 2 JF Almond and Soymilk Jelly 687
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2B % A= 2 J§ Almond and Mango Jelly 786
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= R A G  Mango Pudding 687
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& 2 BREk Sesame Dumpling 204
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