A 3E

2P RFv—FAva
Signature Dish

(Ft3A)
JEH KT Roast\ed Beijing Duck (1) 6,600
N (SR e (1) 13,200

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

4THEB 2 3 Braised Shark's Fin with Brown Sauce (Blue Shark) (100g) 14,300
AT FYFRADT7 AL ETAR

4T 1% A8 3 Braised Shark's Fin with Brown Sauce (Salomon Shark)  (100g) 17,600
EVAYFRDT7 AL ETAH

40 K &30 Braised Shark's Fin with Brown Sauce (Mako Shark) — (100g) 18,700
TAFRDT7 e LA

W & Y¥E $8  Deep-fried Whole Chicken Cantonese Style CEH) 5,500
E R DOLEL T (1) 11,000

JBIREE & 78 Sliced Raw Sea Bream (Sashimi) (ettem) 3,100

fig (IR AR L)

7%/; ﬁl-’*f‘ ]’}5] % Sauteed Japanese Beef with Paprika cuarm 4,300
EEFDOF vt =avu—2R

%‘Fﬁ_\ 2] ZI.’\L'F‘«‘}/\ Grilled Japanese Beef Filet Steak (200g) 13,200
MAFELADAT—%

,7%‘ A KM Steamed Shanghai Crab (B i)
DKL (EB%E:10A~128 LAICRE)

PRI — E AR 0% 2 BRI 72 L E T,

HIBIYA HEICHINROU




J:% Ujk * ‘/‘ Djﬁ Hors d'oeuvre d&%%#@ ¢ ﬁ#@

BT LVE =2 BRI OBERIIROEICEHLAT TS

01.

02.

03.

04.

05.

06.

07.

(Btsr)
% &}3% Roasted Pork urH) 2,600
FEPEIKIE 1 — AR DARIE RS F v —> 2 —
e % Bl Roasted Pork Belly utm) 2,600
[E2EBAS SN T DEEBES A
K 3 b 2  Boiled Chicken in Homemade Sauce ) 4,100
[E[PEFR A DIK (a7 4 3&Hk 7L ) FOA A
% ¥ B Sliced Jelly Fish eater) 2,700

757 DRFELY) — 2R Z

8 W1 Be %5 Boiled Chicken with Scallion and Ginger Sauce — (24#8) 3,200
I CHEERA X B —A

> f& K& Preserved Duck's Egg curp 2,200

BHEE—Y

—i— & ji & Three Delicacy Combination Platter eutm 3,500
SHEATE OB Ay

e = € . .
E}ﬁf}i\' iﬁl’g ¢ J/%‘] i,é\ Vegetables /Tofu, Meat Ej:% ° Eﬁg ° Iﬁ;‘;ﬁ\

08.

09.

10.

11.

12.

13.

14.

15.

16.

17.

%‘kj’? E Stir-fried Seasonal Vegetables xrem 2,600
LAESESEA0) )

ME R INBF 3R Sauteed Vegetables with Red King Crab Meat cHm 3,200
TR DS T EADDH A DT

5%#%41\3/% Deep Fried Tofu with Dried Scallop Sauce cotm 2,000
B EIEOTLHEDHA DT

NARREZJE  Braised Tofu with Hot & Spicy Sauce @ake 2,000
M)l — A — GO HEGAAR

bR H TS Roastfd Beijing Duck CEH) 6,600
N (SR e (131) 13,200

ERAZETHRE LWTERY Y 713 T RZEHTEV T RICAZ B REEH I TATER L EDY
KIEEV, BNERATHELLBRA-TLRMVLET,

e & ¥k #8  Deep-fried Whole Chicken Cantonese Style CER) 5,500
E B OLEL T (1 ) 11,000
pi=3 ¥ ﬁi}i g Stewed Pork Belly with Preserved Vegetables cHm 2,600

b2 R — 10 — (SRS EMEEDEAR)

72}?@ H if\—'z"‘:}/\ Grilled Japanese Beef Filet Steak (2009) 13,200
MAFEVADAT—%

é_]:);% 4’—}]1% ﬁ;] Stewed Beef Belly and Brisket with Brown Sauce 4 3.000
ENTRET XL ARRED E AR

ig"{ e —’5"— )'/):] }=[L Sauteed Beef and Seasonal Vegetables with Oyster Sauce 24#/) 3,900
EETREFEHETEDOAA RS —) — 2D

TRk I — AR 0% 2 BRTHI 7 L 9,



G- 30 - 3k H fifl- 7 heL - Hen B

Abalone,Shark's Fin,/Bird's Nest

18. 4T85 2 # Braised Shark's Fin with Brown Sauce (Blue Shark)
ATFVFRDT7 AL ETAA

19. 4T 555 A% 30 Braised Shark's Fin with Brown Sauce (Salomon Shark)

EIATAD T HELEIAA

19. 418t K &3 Braised Shark's Fin with Brown Sauce (Mako Shark)

THAPFRADT7 e L EIAH

20. B % )& &3 Shark's Fin Soup with Crab Meat and Roe
A EDOINAD 7 L A—=T

21. T B &3 Shark's Fin Soup with Dried Scallop
TLHEHEADZ7AELZA—T

(Ftar)
100g 14,300

1009 17,600

1009 18,700

s 3,200

az) 2,600

22. 41} 9080 % (3450 Braised Superior Dried Abalone (One piece 17g) (1) 14,300

T LEIDZE AR (erns1 a1 7g)

23. 3l K& W Braised Abalone with Oyster Sauce
JBEI0 DA A A —) —AFEIAR

39. L AL %, A Sauteed Abalone
TIEDEN LD

24, 8T IL @ X Braised Dried Fish Maw with Abalone Sauce
HOFEROTIEY —REIAH

25. LG E  Bird's Nest Superior Soup
MAEDEAD LG A—7

26. Y& & Bird's Nest Soup with Crab Meat and Roe

BB OINADWEH DB DA—T

‘\}’ 2
/75: '@%‘ Seafood

a#) 5,200
curm 5,500
eumm 3,800
ke 2,900

1#km 3,300

i

217. é’i»):f% KRR Sauteed Peeled Prawn with Chili Sauce
RKgEDF ) —A

28. 7h L KR IK  Sauteed Peeled Prawn with Seasonal Vegetables

K& LR DI &

29. £ 7 83K Sauteed Peeled Prawn with Mayonnaise Sauce
KifFg DFf#l~ 3% —2 =AM A

30. £ B X MIK Sauteed Peeled Prawn with Scallion and Ginger
KMFEDAX LD

ot 3,500

e 3,500

earm 3,500

cram 3,500

31. 5 R K W% Steamed Shanghai Crab (1 i)
DL (LB 10A~12A LAICIRE)

FORTFIZ T —E 2R 0% 2 R THER - 72 L £ 7,



‘\/’ 2 > A
/7% féﬂi Seafood @ ﬁ$
(FtiAr)
32. 8% P k) 8473 Sauteed Crab Meat with Fresh Milk cumm 3,800
BNDIN IO

33. BRANT BN Deep Fried Snow Crab Claw Wrappedin Minced Shrimp (1 4) 1,100
74 B \DWFE O a5 )

34. 3 BEFE IV AE Seafood Salad eutem) 2,600
WFHEEAD Y75
35. %% ﬁ ¥ Steamed Scallop with Garlic Sauce () 1,300

Pz HD=v =2 FH7EL

36.0F F k) 4 F Sauteed Scallop with Seasonal Vegetables exkem 3,600
N7 H & =i OB 0

37. 81 R #F Scallop with Mango e4rem 3,800
A7 HE =Y T—DRIZDHD

38. 2. @ I ¥E | Sauteed Whelk with Black Bean Sauce cumm 3,400
V7 HE N RO GHE D O

40. 38 FdedE  Sauteed Surf Clam with Seasonal Vegetables (xhm) 3,900
TG HE R/ O &

a1. JB IR EE & 75 Sliced Raw Sea Bream (Sashimi) (eqtem) 3,100
JRH A O Rl B
42.7- % 1 B3 %, Braised Whole Garoupa witn Scallion uren) 3,700

NID2F AFE FINDOD

43. 7% :ﬁ: ;f*@‘f"@}f‘ Steamed Cuttlefish with Garlic Sauce (s 1,700
A D= =7 /YKL
44.0F 3R %) 8 868 Sauteed Cuttlefish Seasonal Vegetables (eqrem 1,700

FLHA 71 RSO

FORMIFSI Y — 2R 0% 2 BIR TR 72 L £ 7



%@ ¢ )ﬁ)i Noodles, Rice i@ ° ﬁ}i

45.

46.

47.

48.

49.

50.

51.
52.

53.
54.

55.

56.

57.

58.

59.

60.

61.

62.

63.

64.

(H5tA)
% #5  #/ Noodle with Pork and Bean Sprouts in Soup 1,300
o —di (KARIEID &b L ADDW)
RS F ICLRFOEZIZERIERNBIE U BEEDOEREE TI . b P LA e RO EA S
KRBTV ABRBEDDDFE T,

¥ A Noodle with Minced Pork in Hot Soup 2,000
Gy L

B2 3k % #& Noodle with Hot and Sour Soup 2,400
Y —5

X % % #@ Soup Noodle with Roasted Pork 2,200
F v — 22— D

XOM#kzm 4 50040 Soup Noodle with Vegetables XO Sauce or Stir-fried Noodle 2,200

FOHROXOE W ux FEZZ L™

2Fla %48 380 Soup Noodle with Braised Beef Brisket or Stir-fried Noodle 2,600
FEEEEANZRADOWHE i FEZZI1E*

BEEGH X IVH Soup Noodle with Various Seafoods or Stir-fried Noodle 2,700
WEEOWHE iz BEZZIE*

B R XO & & %) 38 Stir-fried Noodle with Various Seafoods, XO Sauce 4,400
5 1BREA D XOBEHIRENE 3 212 *

BEZIE (D) BeE 213 0BEE 3B TASBEE  LTIRET SV,
A+ 48 Y& R Rice with Meat and Vegetables 2,200
TLHBA DT TR

#‘ ji] }@ £8 Rice with Braised Beef Brisket 2,600
EEELENFTRAD DA DT TR

H B Y& 4R Rice with Various Seafoods 2,700
WD A DT T

B M ¥ BR Stir-fried Rice with Roasted Pork and Shrimp 1,800

Fr—a—tiEANYFr—rv

48 ¥ ¥ 88 Stir-fried Rice Fujianese Style 2,600
HEEXDADTF v —
L % X 88 Stir-fried Rice in Superior Broth 2,800

i b 2A—=7" DA D F v — v

AR YVBR  Stir-fried Rice with Japanese Beef Fillet 4,000
EPEFADEDBES AT+ — v

ﬂ"?fé\/é:&fi}:}‘ﬁ)i Stir-fried Rice with Superior Seafood 4 ,3 00
K e A D T v —

'5? il * # Stir-fried Rice Vermicelli with Pork and Shrimp 2,000

IEHEABEE =7

FORMMiFIZ T —E AR 0% 2 &R TR 7 L £ 7,



