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Signature Dish

(Ftn)
El 3 )5', )i‘ﬁ% Roasted Beijing Duck (R 6,676
ENES | A (1) 13,353

BRETHRE LIRS v 7R ETRZEHTEV T RICWZBERBBRHIIITATEZ L LAY
KIEEW, BRNERTHRELLBA-THRMOLET,

4T WEE 2 3 Braised Shark's Fin with Brown Sauce (Blue Shark) (100g) 14,040
ATFYFRAD 7 HELEIAAR

4T % A& 3 Braised Shark's Fin with Brown Sauce (Salomon Shark)  (100g) 17,280
VAT RAD T L EIAR

4B K& Braised Shark's Fin with Brown Sauce ( Mako Shark) — (100g) 18,360
TAPFRADT e L EiAH

e & )fl]f 28 Deep-fried Whole Chicken Cantonese Style () 5,400
EEBOLEH T (1) 10,800

JB\ IR #E & 78 Sliced Raw Sea Bream (Sashimi) (carm) 3,044
fayg (EE o LS E)

*# ﬁl‘}" ) % Sauteed Japanese Beef with Paprika Ccuwm 4,418
EESOF vt =avn—2

HIBIYA HEICHINROU




J:% pj]—i ° ‘/‘ U}Ti (FtaA) Hors d'oeuvre Jﬁ%% ¢ ﬁ%

% i &}% Roasted Pork (24 2,749
EEEKE 0 — AN DA ZBBES F v — 2 —

e B Y2 W Roasted Pork Belly Cuten) 2,749
[l B AT E KN T DEEBEE A

K E?é,/ 78 %8 Boiled Chicken in Homemade Sauce (24861 4,026
EFEFR R DIRK (a4 ks L) ZAA

% 3 M W Sliced Jelly Fish Cutpn) 2,651
777 D) — 22

-i— & ji & Three Delicacy Combination Platter ertgn 3,534
SRR &b

X "éf = S SF) —E —= N
E}ﬁ,il{. i}% ° F"‘:] i/é Vegetables,Tofu,Meat Ef Ko Eﬁg ° m;’gﬁ:
igsi}:/' ?jf ;ig% Stir-fried Seasonal Vegetables (s 2,553
PAESL S AD) )

BN ?/\ﬁ:’?ﬁ Sauteed Vegetables with Red King Crab Meat (et 3,436
FHIEF DS 7 EAD DA DT

EAENZE Deep Fried Tofu with Dried Scallop Sauce 4tem) 1,964
BT LHEDHAD T ’
NHUREZE  Braised Tofu with Hot & Spicy Sauce e ] 964
)i~ — R — G D LA ’
AT ] B ¥E Roasted Beijing Duck CEH) 6,676
KigptE Aty ™y 7 (13) 13,353
JE, }i }f/F #8  Deep-fried Whole Chicken Cantonese Style CER) 5,400
[l PE s D Z85F (13) 10,800
HEE R IR P Stewed Pork Belly with Preserved Vegetables (eatel) 2,651
bR — 0 — (SR S A MEEDRIAR)

Q_T_}f%—’:l'—}]éj ;15 Stewed Beef Belly and Brisket with Brown Sauce (24mm)  3.240
ENTRET XL AMEDE AR

i;’;{ e} —’}'— ]’;’:’] }% Sauteed Beef and Seasonal Vegetables with Oyster Sauce (24k:H) 4,026
E RN & RIS DAA A —) — A&

S »
,@EL'L ° ;@ ° f‘ﬂb\ = Abalone,”Shark's Fin,/Bird's Nest ,ﬁf‘@' 717 =g % 'ﬁ@@%

4145 2 3 Braised Shark's Fin with Brown Sauce (Blue Shark) 100 g 14,040
T FYFRAD 7 e LEIAA

A

4T 5 L 3 Braised Shark's Fin with Brown Sauce (Salomon Shark) 100¢ 17,280
ETAYPRD T L LEIAA

4T K 8.3 Braised Shark's Fin with Brown Sauce (Mako Shark) 100¢ 18,360
THAYPRDT A LEIAS

T B ¥ & 38 Shark's Fin Soup with Dried Scallop (#ke) 2,553
TLAEAD 7 AL Z=7

4T )2 8046 %, Braised Superior Dried Abalone (i) 18,459
T LEIDZE AR

Bb KW Braised Abalone with Oyster Sauce ag 5,400
JEUIDEIDFA RS —) —AZ AR

B0 % A Sauteed Abalone uamm 5,694
TIEDED DD

#a,7F I 8B  Braised Dried Fish Maw with Abalone Sauce @utgm) 3,731
ADIFEROTIEY —AEIARH

LGIARE  Bird's Nest Superior Soup axie) 2,847
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“/, A4
/@: ﬁ% (Btd) Seafood

e

ﬁé;ﬁ% KIBIR Sauteed Peeled Prawn with Chili Sauce
RKitgEDFIY —A

W KIRIK  Sauteed Peeled Prawn with Seasonal Vegetables
Kile L2 R Db

A T #EIR Sauteed Peeled Prawn with Mayonnaise Sauce
KigE DR~ 3+ —ZY —AMIZ

£ B Y IIK Sauteed Peeled Prawn with Scallion and Ginger
KiFEDFF LD

(244K8T1)

(2Htk)

(24kkH)

(2% 1)

3,436

3,436

3,436

3,436

BT ER Deep Fried Snow Crab Claw Wrappedin Minced Shrimp (1 %) 1,179

RAIAE\DWFET D B alHis T

Hr BEFE I AE Seafood Salad

HEA D745

= :‘E}L: ;fi%% Steamed Scallop with Garlic Sauce
s Ho=v =7 /DKL

B # )  F Sauteed Scallop with Seasonal Vegetables
ARYA= RS L SEAY 2]

F 3R B Sauteed Whelk with Black Bean Sauce

v 7 HE WD G0

W3k Fdedk  Sauteed Surf Clam with Seasonal Vegetables
TEALE HE 00 o

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

JR R AR DRI LY

A% 6 B3 %, Braised Whole Garoupa witn Scallion
NYDRXX EE HIOBO

I ;ﬁéﬂ‘:% Steamed Cuttlefish with Garlic Sauce

WA D= =7 F/N KL

W 25 %) £ 68 Sauteed Cuttlefish Seasonal Vegetables
WA A E R D &

%@ ° é)i Noodles,”Rice

(2% 1:H)

(1118)

(241 kEHT)

(241 kEHT)

(24t

A1)

(2% 1)

(2#KEH)

(2% 1kH)

2,749
1,276
3,633
3,339
4,124
3,044
3,731
1,669

1,669

Al - it

X BEZIE (D) BeS 2 EOBES T IEBES ) TAYPEE  ETHRE T I W,

XOMH&ZX4g Stir-fried Noodle with Vegetables, XO Sauce
FOBHEDOXOEEEX 213

2 Jil kb 4@ Stir-fried Noodle with Braised Beef Brisket
EEEANTABEE 213

M 8 ¥) #®  Stir-fried Noodle with Various Seafoods
HRIERES 213

18 X O i £ %) 48 Stir-fried Noodle with Various Seafoods, XO Sauce

R gl A D XOFEFatbeE 2 13

1+ %8 Y& 4R Rice with Meat and Vegetables
TLHBHADNT TR

2t b & B8 Rice with Braised Beef Brisket
EFEH- N TADHA DT TR

=3 # ¥ BB Rice with Various Seafoods
RS A R

‘% 7R * ¥y Stir-fried Rice Vermicelli with Pork and Shrimp

INRABEEE—7

2,160

2,553

2,749

4,516

2,259

2,553

2,749

1,964
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