SUFF v —TAvTa
Signature Dish

(Beir)

b B K FE Roasted Beijing Duck (1) 6,800
AIgEBES A7y 7 (141) 13,600
EHETHRE LR Y Y 713 ETRZEHTEV T RICAZBREREH I TATEZ LELY
SIEEV, BNERATRELLBA-THREMVLET,

4T W 2 M Braised Shark's Fin with Brown Sauce (Blue Shark) (100g) 14,300
ATFVHFRAD T L EIAR

4L )% A8 3 Braised Shark's Fin with Brown Sauce (Salomon Shark)  (100g) 17,600
ETAFADT AL EIAH

438 K& 3 Braised Shark's Fin with Brown Sauce ( Mako Shark) — (100g) 18,700
TAPFRADT e L EIAH

H[ﬁ }i ):’F é% Deep-fried Whole Chicken Cantonese Style (B 5,500
S 12F 3158 (1) 11,000

JB\ I & # 75 Sliced Raw Sea Bream (Sashimi) et 3,100
g (EEH AR 5 )

7’F/; 7]“‘]:14" m ,;—1% Sauteed Japanese Beef with Paprika cum 4,500
EPEFDF A = a7u—2A

%‘,ﬁ"l_‘ 2] $—':F#/\ Grilled Japanese Beef Filet Steak (200) 13,800
M FEVHADAT —%

/%;i"{kﬁﬁ #%  Steamed Shanghai Crab (IR iffi)
MR DZEL (LBE:10B~12A LAICRE)

HIBIYA HEICHINROU

TULLEX —BRHD T IFFHNC THRIEI 0 E, FRMiRE I — AR 0% 2 BRI 72 L £ T,



}'3‘% V}Ti ° ‘/‘ l?jk Hors d'oeuvre &%‘5%% ° ﬁff@

BYTVLX -2 BRLOBERIIROFITEH LA TS

(%)
L& i X B Roasted Pork Cumm 2,800
EEKE R —ARD ARG ELES F v —2 2 —
02. i, }_ & W Roasted Pork Belly (e#t0m) 2,800
1 2E B AT E RN T DZBBEZ A
03. 3 ¥, & 8  Boiled Chicken in Homemade Sauce (ett0m) 4,100
[ EEFS A DRI (14 35k 5L ) AR
04. & ¥ B H  Sliced Jelly Fish eutem 2,700

777 DR — AR

05. & 37 A& %8 Boiled Chicken with Scallion and Ginger Sauce urem) 3,200

WHCHEERRN X EEY—A

06. A /Tf, )4 B Preserved Duck's Egg (exrei) 2,200
FHFEE— 5 v

07. = & B &  Three Delicacy Combination Platter eutm 3,600
QEHU%ODE&LOA@@‘

BRI AFE vt o e BPIE T - UK

08. %‘ W 2= 85 3£ Stir-fried Seasonal Vegetables utem) 2,600
PAESH L S22

09. B R I\NBF . Sauteed Vegetables with Red King Crab Meat (et 3,500
FHIE D5 7 ERAD DA DT

10. 55%#5_‘41\3/% Deep Fried Tofu with Dried Scallop Sauce &8 2,000
BITEEOTLEEDH AT

1L )ARRE 2B Eraised Tofu with Hot & Spicy Sauce 4R 2 000
P~ — A — D LA A

12. b7 }=," )i‘ﬁ% Roasted Beijing Duck (k) 6,800
ENESE Ao (1%1) 13,600
FAZETRELFTALRZ Y IIEETREZAH TEV T RICAEZ B REBEHITITTATEE LEDLY
fEEW, BHERTHRELEBA-TEREVELET,

13. I, X YE %8 Deep-fried Whole Chicken Cantonese Style CE) 5,500
EFEHE O LT (139) 11,000

14. H5 ﬁi}'{ [A] Stewed Pork Belly with Preserved Vegetables (extem) 2,700
b /d< — (B SR T EMEEDEIAR)

15. ﬁa‘iﬁﬁ_‘ 5] ﬁ-ﬂ"%}\ Grilled Japanese Beef Filet Steak (200g) 13,800
MAFeLADAT—F

16. éj’_}’;%ﬁ';}]nﬁ) ﬁfky Stewed Beef Belly and Brisket with Brown Sauce #im) 3,300

HNFTRET XL AEDE AR

17. é%; g ﬁ"— ] H Sauteed Beef and Seasonal Vegetables with Oyster Sauce (2#8:/H) 4,100

A & IR D AR5 —) — A

TRl — E AR 0% 2 R TR 72 L £ 7



fifi-7hEL -FDY

21.
22.
23.
39.
24.

25.

o= B2
i

Abalone Shark's Fin,/Bird's Nest

4T 2 3 Braised Shark's Fin with Brown Sauce (Blue Shark)

AT XFVYFRDT7 HELEIAAL

4T AR 3 Braised Shark's Fin with Brown Sauce (Salomon Shark)

EIATAD T HELEIAHA

.41 K &3 Braised Shark's Fin with Brown Sauce (Mako Shark)

TAYFRADT7 e L EIAH

T B &3 Shark's Fin Soup with Dried Scallop
TLHEEAD 7 AELA=T

4T YR80 % Braised Dried Abalone
T LD ZEZAR

¥ K& W  Braised Abalone with Oyster Sauce
JFUIDEIDFA ZY —Y) —AHiAH

# ,'Flf!—éé pd )’%»’] Sauteed Abalone
TIEDHEN D

#T I @ L Braised Dried Fish Maw with Abalone Sauce
HOFEROTIEY —REIAH

LGRS Bird's Nest Superior Soup
DAY LG A—T

Seafood

(Tad)
1009 14,300

1009 17,600

100g 18,700

a#e) 2,600

(114) 18,800

aky 5,500

eamm 5,800

et 3,800

48 2,900

e

27.

28.

29.

30.

31.

%% KIBER Sauteed Peeled Prawn with Chili Sauce
KMFEDF ) —A

L KIBIK Sauteed Peeled Prawn with Seasonal Vegetables

Kl L IR D0

& T #IB I Sauteed Peeled Prawn with Mayonnaise Sauce

KigE DFfl< 2 32— — AR Z

—%\- 2. @‘ifiﬂi Sauteed Peeled Prawn with Scallion and Ginger
KiFEDRX LD

H A KM BE  Steamed Shanghai Crab
A DEIRL

FMMIFEIZ Y — E 2K 0% 2 BB TEE - 72 L £ 9

e 3,500

ezt 3,500

ezt 3,500

earem 3,500

(IKf i)

(LBE: 10B~12A LAICRE)



Y.< \V4 ~
7%‘ ﬁﬁ%‘ Seafood @ /@\i

(Buad)

32. 8% P ¥ #£45 Sauteed Crab Meat with Fresh Milk cuarmn 3,800
BADINLI o

33. G LT Deep Fried Snow Crab Claw Wrappedin Minced Shrimp (1 %) 1,200

RGO T B a g

34. M EEFE I 4E Seafood Salad eutem 2,800
MEEAD Y58

35. %% .ﬁ_- & T Steamed Scallop with Garlic Sauce af 1,300
WAZHD=> =7 FD &L

36. 0¥ X0 # T Sauteed Scallop with Seasonal Vegetables ecukgm 3,700
IRYAS RS (LA D)
2 IR B Sauteed Whelk with Black Bean Sauce catm 3,400

‘/7 H ST RO G0 O

40.WF 35 BHedE  Sauteed Surf Clam with Seasonal Vegetables 2z 4,200
AL HE R 00

a1. B\ & & 75 Sliced Raw Sea Bream (Sashimi) (eqtpm) 3,100

JE R A D 3 B

42. 7% % 5% %, Braised Whole Garoupa witn Scallion (et 3,800
NYDRX L B

43. 7% H KB Steamed Cuttlefish with Garlic Sauce eutem 1,700
A D= =7 FH KL

44,0 F K B8 88 Sauteed Cuttlefish Seasonal Vegetables (exwem 1,700
BHRA A EZ W DI &

FORMikE I — AR 0% & BRI 7 L 9,



;@ ¢ 'ﬁ}i Noodles,Rice ﬂ ° ﬁ}i

45,

46.

47.

48.

49.

50.

51.
52.

53.
54.

55.

56.

57.

58.

59.

60.

61.

62.

63.

64.

(Bt3d)
4 %5 #/ Noodle with Pork and Bean Sprouts in Soup 1,300
Yo~ —d (RARYID L bR LAY DWEE)

BASEICHFDOEBIIERIERNBIRUCEEDAERIE T . H P UA e > D EA ST
REB/INTG VA BIRBED DDFA T,

32 32 H Noodle with Minced Pork in Hot Soup 2,000
0% 8%

B8 #& % # Noodle with Hot and Sour Soup 2,400
U Al ]

X Bt % #8 Soup Noodle with Roasted Pork 2,200
F v —3 2 —DoWHi

XOMskz 4 S K4 Soup Noodle with Vegetables XO Sauce or Stir-fried Noodle 2,200
FOHEOXOE W iz BES 213

W% &RV Soup Noodle with Braised Beef Brisket or Stir-fried Noodle 2,600
A N7 AOOWH s BESZ 1™

BEEZHR 30 Soup Noodle with Various Seafoods or Stir-fried Noodle 2,800
MEEOWH S BEZZIEF

18 A X O # & 1) 48 Stir-fried Noodle with Various Seafoods, XO Sauce 4,600
e LA D XOBEHI S 2 12

BEEZ(E () B2 I3 DBES HIZTMMBER | TAYVBEZ LR ET W,

1+ 4% )& R Rice with Meat and Vegetables 2,300
THHADT TR
2+ I Y& #R Rice with Braised Beef Brisket 2,600

E A NFHRDH AT TR

H# # Y& BR Rice with Various Seafoods 2,800
Wt D AT TR
B M *» ER Stir-fried Rice with Roasted Pork and Shrimp 1,800

Fr—sa—tiFEANF v —1 v

#% Xy AR Stir-fried Rice Fujianese Style 2,600
RERDADT T v — v
k% %) #R Stir-fried Rice in Superior Broth 2,800

fig b A—7"D3FWEEEAD T v —N

%‘\ﬁt;}:r,&] XVBR. Stir-fried Rice with Japanese Beef Fillet 4,200

EEFADOEDEESADF X —

H}%i/;\/g:@%’)f}‘ﬁ)i Stir-fried Rice with Superior Seafood 4,500
R BE#EEAD T X —

‘% ?EF 7}‘\ pox Stir-fried Rice Vermicelli with Pork and Shrimp 2,000
JRRABEEE—7

FERAIFE I —E 2R 0% 2 B TEE 72 L E T,
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