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Signature Dish

b K JX T8 Roasted Beijing Duck
Az dtnisy 7

(Biadr)

17.(3E8) 6,600
18.(1 ) 13,200

BERZETHE LTERY Y 713 E T RZEHTEV T RICAZBRREH I TATER LEDY

CFEV, BNERATRELLBA-TLRHVLET,

A%, )i }\'/F é% Deep-fried Whole Chicken Cantonese Style

EEH DL T

¥ ﬁlﬁr‘ ) % Sauteed Japanese Beef with Paprika
EEFDOF vt =avu—2R

%‘ﬁt H 2&-”'}"5}/\ Grilled Japanese Beef Filet Steak
M EVRDAT—F

4k HE Braised Whole Shark's Fin with Brown Sauce
Wi b7 e L DLEIAA

JB\ I % ® 78 Sliced Raw Sea Bream (Sashimi)

g (BRI E)

/’;tj‘ A KB Steamed Shanghai Crab
iDL KL  (LBE10B~12RLAIKRE)

RRARICT—E AR 0% EFIREH N LET,

19.3¢38) 5,500
20.(13%) 17,000

1221. 24 481) 4,300

22. 9 200 13,200

25.(1) 9 160g 21,000
26.(K) % 250¢ 33,000

49.40) 3,100

54.(42) R Aifi
55.(#2) 6 i

YOKOHAMA HEICHINROU




J:% ‘?]Ti * ‘/‘ ij ° ‘;}‘/lri Hors d'oeuvre ~Salad J&E?% ° ﬁ% ° ‘ﬂ-:ﬁ y\\

BYITUVLX =2 BRE OB ERIIROFITEHRLAT TS

01. % 7 )} Barbecued Pork
EEKE 0 — 2R DRI EREE F v —2 2 —

02. i, } ¥ P Roasted Pork Belly
BT EBRNTADLEREE

03. # F ¥ 7%  Roasted Whole Duck
INHRANGDOZEREE i — AR

04. fﬁl B3 Ab %8  Boiled Chicken in Homemade Sauce
TR DI (174 vk sV ) A A

05. & 47 f& %8  Boiled Chicken with Scallion and Ginger Sauce
LITHR ¥ ELY—A

06. A 3 % 4 Sliced Jelly Fish
FHPE Y 777 DR — 2R 2

07. 1 F& & & Preserved Duck's Egg
=5~

08. —i— & Bt & Three Delicacy Combination Platter
= I )RS v ok

09. BEFE I Seafood Salad
HHEEAD Y55

10. AL 47 V7 4&  Pan-fried Noodles Salad
PRYRNVFDEY TS

.o Rk %
E}ﬁfr\ ° _“—:?Lﬁl%- ¢ I/}:] i/é Vegetables,/Tofu,”Meat E}% °

(Btir)
ar) 2,600

) 2,600
ot 4,300
arm 4,100
Ccurpn 3,200
rtm 2,700
ezt 2,200
ot 3,500

(48m) 2,600

can 1,800

S8 - A

11. B3GR Shiitake Mushroom Soup
TEMEE DKL A—7

K rE

12. X8 Stir-fried Seasonal Vegetables
PAES LS9

13. 8g iy %5 E2 Chinese Vegetables and Shiitake Mushroom
HHEEMEE DA RS —) — AR IAH

14. B R I\BF 3R Sauteed Vegetables with Red King Crab Meat
TR DA D DH AT

15. }%#iﬂ\i/% Deep Fried Tofu with Dried Scallop Sauce
LT SEOTLREEOHA LT

16. ) BUkE 2 G _ Braised Tofu with Hot & Spicy Sauce
VUl —R—GJE D+ fE A A

17. b7 R/ )i‘f’,% Roasted Beijing Duck
18. RtgEEREZ LSy 7

urem 2,000

(exrem) 2,600

rim 2,000

ean 3,200

arem) 2,000

@4 2,000

17.CE8) 6,600
18.0131) 13,200

FHETRELTAARS Yy VR ETREZEHH TEV T RICAZ BREFRBHIITATEBLEDY CFEEL,

BNENTHRELBA-THRHNELET,

19. A )i k}F ,é.% Deep-fried Whole Chicken Cantonese Style

20. [E PEH D 2 451F

21. #’,@‘_— ;ﬁ ﬁ iﬂi )7’:] Stewed Pork Belly with Preserved Vegetables
R R — 0 — (SR A MO FAR)

22. %/ﬁﬁ_\ H iﬁ;:}/\ Grilled Japanese Beef Filet Steak
MFEVRDAT—F

23. 412 5}“}]#@ %%  Stewed Beef Belly and Brisket with Brown Sauce
BNFTRET XL AEDE AR

24. i;;'_"{ ] 5"— )'L“] ):L[ Sauteed Beef and Vegetables with Oyster Sauce
EETRETZDAA RS —) =2

RRMIEICT —EXR 0% ZREREH NV LETS,

19.(33) 5,500
20.(131) 11,000

can 2,600

(200g) 13,200

atm) 3,000

eutm 3,900



99 = B \
,éﬁé; ° ;J] ° ,"?\t\' \%'JJ Abalone /Shark's Fin,/Bird's Nest ,ﬁé\@ ° 775 =g P ,;'ﬁ@@%

(Fir)

25. 4T Y& HE 3 Braised Whole Shark's Fin with Brown Sauce () #160g 21,000

26. i -7 e L DLEIAM %) #9250 33,000

27. BE ) Mg @ 3 Shark's Fin Soup with Crab Meat aztem 2,800
BAAD 7L A—T

28. B2 3F Yo % 38 Shark's Fin Soup with Crab Meat and Roe (%) 3,200
A EOINAD 7L A—T

29. F B &3 Shark's Fin Soup with Dried Scallop a4 2,600
TLEEADZ7AELZA—T

30. 4T} 9240 8. (3438 Braised Superior Dried Abalone (One piece 17g) (1) 14,300
T USDZEFGAR @i 917¢)

32. 4L¥E F w8 (199 Braised Superior Dried Abalone (One piece 31g) (1) 52,800
fik b LS DZEREGA R (g1 19310)

33. %9 K& RE  Braised Abalone with Oyster Sauce at 5,200
JBEI0 77 EDAA A —) —AEIAI

34. LAk B A Sauteed Abalone cxtm 5,500
TIEDEH D

35. L5 % & Bird's Nest Superior Soup (zs 2,900
DAY LG A—T

36. B ) ¥ & Bird's Nest Soup with Crab Meat and Roe a#me) 3,300

R B OINAD WD B D A —7°

»4 ~
iFi Prawn Lobster @%

37. % B A ¥ Boiled Drunken Fresh Prawn a7, 6 4,500
38. [t A HEE DIIER — T 4T ss.mm (1) 700

BEECHOEICESSEEE  EAEAVBUI—TTHTE U, T vE UILBZEDRBREHK HEREICD
SHENGHDA—TEHICTERT S0,

39. ¥, )& K3 IK  Sauteed Peeled Prawn with Chili Sauce (erH) 3,500
KiFEDF) Y —A
40. i 7 KIBIK  Sauteed Peeled Prawn with Seasonal Vegetables am 3,500

Kl L BT D0

41, A EIB IR Sauteed Peeled Prawn with Mayonnaise Sauce ot 3,500
KifFZ DFtl~a 2 —2 —AfA

42. B % KK Sauteed Peeled Prawn with Chili Sauce and Prawn with Mayonnaise Sauce
KWFEDF VY —AL<A%—RY —ARIZ eum) 3,500

RRMIRICT —EXR 0% ZREREHR N LET,



‘\/4 V4
/@: ﬁ;“‘i Seafood

i ff

43. BE P Xy #8405 Sauteed Crab Meat with Fresh Milk
RAD I 718D

44. GioaeHEM  Deep Fried Snow Crab Claw Wrappedin Minced Shrimp

RIAEENDWFE T ) By el T

45, FH F A BT Steamed Scallop with Garlic Sauce
Wz B =v =& #%KL

46. BF R X F Sauteed Scallop with Seasonal Vegetables
[ RYA= RS L ST 2]

47. B3 IR N Sauteed Whelk with Black Bean Sauce
V7 HE R RO GEED ©

48. Wr 3k FdedE:  Sauteed Surf Clam with Seasonal Vegetables
LA HEFHE RO o

49. B IR EE & 05 Sliced Raw Sea Bream (Sashimi)
g (R LR B

50. 7k A LBt & Steamed Whole Garoupa with Soy Sauce
NI DHEFKL

51. 5% 63t ®  Sauteed Garoupa witn Scallion and Ginger
NI DFRF BRSO

52. 3R A BEAL  Steamed Cuttlefish with Garlic Sauce
AADZV=IFYHKL

53. BE K &8 8  Sauteed Cuttlefish Seasonal Vegetables
A 7 L ZE O D

54, ,%]‘}f{ KB Steamed Shanghai Crab
EEOLKL  (LBE:10B~12A LAIKRE)

58 ke - i

Fried Rice Cracker,Congee

(HBar)
eurm 3,800

a#) 1,100

() 1,300

eutem) 3,600

eHrm 3,400

arm 3,900

) 3,100

(I fifi)

(e#81) 3,700

et 1,700

ezt 1,700

54.042) WREfili
55.(%2) W5 i

BB

56. \ ¥~ 48 f&  Chop suey with Fried Rice Cracker
BIFORHBHAPT

e Seafoods with Fried Rice Cracker

57. & ¥
B e AT

ZiFo

58. i B & W, Congee with Seafoods

A D Bt

59. K &R W #  Congee with Preserved Duck's Egg and Pork
= ERAAD Bk

KRG —EXR 0% ZRETEER VNV LET,

ean) 3,600

estrEm) 3,800

azkem 1,500

azkem 1,200



;@ ° )ﬁ}i Noodles, Rice ﬂ ° ﬁ}i

(BEid)
$ ¥§ 60. £ B 4R  Noodles with Pork and Bean Sprouts in Soup 1,300

Yre—H (KA ELR LAY D)
RERI5 4 IC 4B OB BN E B AR L R DRIE T T, 50 Lo o KD E A To BN Y R EIRBED

DFTY,

6l.32 2 3/  Noodles with Minced Pork in Hot Soup 1,600
8V Kl

62. LBt % 4/  Soup Noodles with Roasted Pork 2,100
F v —3 2 —DOWi

63. 4+ 4% % 3 Soup Noodles with Meat and Vegetables 2,200
HHD> Wi

64. 4 b % #®  Soup Noodles with Braised Beef Brisket 2,400
AN AWl

65. & % 4 Soup Noodles with Various Seafoods 2,700
Y fEO W

BEZ(E (D) MBS 2 IXDREE I3 IHENEE  THYBEE  ETHE T X0,
66. 4+ 88 %) 3/  Stir-fried Noodles with Meat and Vegetables 2.200
hHEBEEZIE (jézi%gﬁﬁ‘ 7:157‘5:&%)

69. 4 o X 2/ Stir-fried Noodles with Braised Beef Brisket 2.400
FPNTRABEEZIE (WpES  H o BEE)
69. 71.

72. i B R Stir-fried Noodles with Various Seafoods 2,700
MEEEBEZ Z 13 (Wmsex  H o BEE)
72. 74.

CBR¥E 75 HH 48 )8 AR Rice with Meat and Vegetables 2,200
FHBHA DT TR
76. 2F I} AR Rice with Braised Beef Brisket 2,400
AT D AT TR
77. i B Y BR. Rice with Various Seafoods 2,700
WD AT TR
78. B M %y 4R Stir-fried Rice with Roasted Pork and Shrimp 1,800

Fr—a—LiFEADFr—v

79. % P] X8R Stir-fried Rice with with Crab Meat 3,100
BAADF v —v

80. 7?% H# X AR  Stir-fried Rice Fujianese Style 2,600
A DADT T —

81. L % ¥ 48R Stir-fried Rice in Superior Broth 2,800

1 L A— 7 ANFHEEEA D F 0 —

82. KR K ¥y Stir-fried Rice Vermicelli with Pork and Shrimp 1,600
INRABEESE—7

RRAERICT—ERR 0% & RIEER W LET,



