BEEr4% fRVRE

2P RF =Ty a
Signature Dish

(FA)
$83% i3 2 3 Braised Whole Shark's Fin (Biue Shark) el (100g) 14,300
AT XVYFRT AL DLEIAH

$8 % K &0 ¥ Braised Whole Shark's Fin(Mako Shark) el (100g) 18,700

PAFRA 7L DEEIAR
¥ BI7HELDSEXIE KEZKIGU.EVFTHEZIETEVWTEDET . FUKIBRAYYIET
BERTEL,

|3 )}I )’i‘f{% Roast\ed Beijing Duck (CE3) 6,800
KBRS AR5y 7 (131) 13,600

ERAETHE LIRS Y VR ETREZEHTEV T RcHZERIBEHIITATEBLELY
TV, BNERTHELLBA-THREVNLLET,

e & }f/]? %8, Deep-fried Whole Chicken Cantonese Style (R 5,500
EEER O LGS (1) 11,000

JB\ IR &% @ 75 Sliced Raw Sea Bream (Sashimi) atkm) 3,100
g (o) LF R E)

7}/5 ;H;(!:}'— ]’E] }-3% Sauteed Japanese Beef with Paprika carm) 4,500
EPEEFDF YA =aya—2R

%ﬁ H ﬁﬁ}"{r‘/\ Grilled Japanese Beef Filet Steak 22.49 200g 13,800
MAEVADAT—F

/%j—;i{jp\ﬁﬁ ’% Steamed Shanghai Crab +2) R Aiffi
O ZEAL  (EBE: 10A~12A LBICRE) (£2) WAl

P

/

KICHIJOJI HEICHINROU

FOMIAEIZ Y — E 2R 0% 2 HIRTHER 72 L £ 7,



3‘% ‘?* ¢ ‘/‘ V* ¢ ‘/‘}‘/f? Hors d'oeuvre ~Salad @%%q:@ ¢ ﬁﬁ% ¢ \.]j.:i y\\

BYT VX =2 BRHDOBERIZBROFITEHLNIT TS

0l. & 7 9: & Barbecued Pork
EEKE e —ARDARIELEPEZ F v — 22—

02. % 4 %8  Boiled Chicken with Sesame Sauce
FAIDFIIRY — A vy o—)

03. A ¥k i A Sliced Jelly Fish
KD 77 DR —ZAHIZ

04. 2> 5"36 )i & Preserved Duck's Egg
FEHEE—5

05. 4+ 4% /& % Mix Pickled Vegetables

WAWAEFSEDFEE T

06. .E- & B & Three Delicacy Combination Platter
RO b

07. k& "k #f'r & Roasted Meat Combination Platter
INHBEEYI DD B8

08. B8 @ 5 Sliced Raw Sea Bream (Sashimi)

fal (Ao LR E)

09. H#EFE I 4E  Seafood Salad
WEEEA DY 748

10. AL #/ #% 4&  Pan-fried Noodles Salad
\‘)/\‘)ﬂ@t‘ﬁ??

& 3R W 4E Green Salad
Z=fifi ?7&47‘757

FEJ ?E/ l 7r\ ——-’—flf;,) Meat,Vegetables,Tofu

(2#1H)

(24kkAD

(24416 H)

(2%kkAD

(24kkAD

(24 1H)

(24 1H)

(24 1H)

(24K%H)

(24 kHAD

(248kHAD

(FEd)
2,800

2,200

2,700

2,200

1,500

3,600

4,400

3,100

2,800

1,800

1,100

PO B3 SIS

)(/F %8, Deep-fried Chicken

'lﬁ% Ry

13. & )i J(/]? é% Deep-fried Whole Chicken Cantonese Style

] 2235 D % 1 1 F

15. 487 R YK ] Stewed Pork Belly
b — 0 — (A ERAN T ADZGAR)

16. %‘}ﬁl—‘ Fl 2]&5}’-;}/\ Grilled Japanese Beef Filet Steak
MPFELRADAT —F

17. 4L }f;%ﬁ]" fi#& % Stewed Beef Belly and Brisket with Brown Sauce
HENFIRET X L ABED EGA A

18. ﬁl’/ =y Stir-fried Seasonal Vegetables
PAVES LS ADY 2D

19. Bl B35 AL Chinese Vegetables and Shiitake Mushroom
HHSEEMEE DAAAY —) — A IAR

20. B I\BF I  Sauteed Vegetables with Red King Crab Meat
T DOERDDH A DT

21. }%#}_a‘i\; J&  Deep Fried Tofu with Dried Scallop Sauce
BT EIROT LHEDHA DT

22. \MBRES S Braised Tofu with Hot and Spicy Sauce
P-—EIJII‘?‘— :“—_L)ﬁo)iﬁl%nn

23. Lt 3k  Shiitake Mushroom Soup
EHEF DAL A—T
TR — 2R 0% % HETERN 72 LT,

(2%kkAD

13.(3)

2,000

5,500

14.(13) 11,000

(24416H)

2,700

(200g) 13,800

(24 K6H)

(24K5%H)

(24 1H)

(2%kkAD

(24 kHAD

(24 1H)

(24 8%H)

3,300

2,600

2,000

3,500

2,000

2,000

2,000



;] [3 7?‘:‘ }:7% ‘ﬂ% Roasted Beijing Duck :I E:‘?‘: 24 \\‘7 7

(FEar)
25. db % H K 8 Roasted Beijing Duck 25.(EH) 6,800
26. M LEFExILH Y Y 7 26.(13) 13,600

BRZETHRE LUTAtRY Yy V3 ETRZEH TEV T RICAZAREREHICITATEE LESY
CEEW, BRHERTHARLLBA-THLREVNLET,

él J"}%;}E”E ;& Whole Shark's Fin %7 75 L’. l/

27. 38 7% & 2 ¥ Braised Whole Shark's Fin (Blue Shark) el (100g) 14,300
AT XVYFRT7 L DLEEIAH

28. $8 1% K &8 3 Braised Whole Shark's Fin(Mako Shark) el (100g) 18,700
TAPFRT AL DLEEIARK
X BIHELDOSHENIE KESICHU.EDTDESIBTEVWTEDET . FULLIIRYY7ETESNRATIW,

1. Y = \
jﬁ:]ki ’](] ¢ f‘?\b\ l‘/% ¢ ﬁ@ Shark's Fin“Bird's NestAbalone 77b & 1/ * ?'.E{'EO)% ° ,@@

29. B A ¥ @ Shark's Fin Soup with Crab Meat azmer) 2,800
BAAD 7 HEL A=

31. F B Jg @38 Shark's Fin Soup with Dried Scallop (1zter) 2,600
TLHEHEAD7AELA=T

33. LG % E Bird's Nest Superior Soup (148D 3,000

D HAD G A—7

34. 41 )% 3088 8. (3438 Braised Superior Dried Abalone (One piece 17g) (1) 15,800
T USDLERTAR G 1 iai917e)

35. 8278 K&  Braised Abalone with Oyster Sauce (1) 5,500
JBYID 7O EDAA RS —) —AZEIAH

36. 4LWE #£40, ®  Braised Fresh Abalone am 3,500
G777 EDEIAH

37. 3L ANge % 1 Sauteed Abalone Cum 5,800
TIEDFEN D

éFi Shrimp Prawn \Z@%

38. BF XV A= Sauteed Shrimp with Seasonal Vegetables cutm 2,700
TS S LS AT D

39. #.)% KIIR  Sauteed Peeled Prawn with Chili Sauce eumm 3,500
KilgEDF1) ) —2A
40. B % KIRIR  Sauteed Peeled Prawn with Seasonal Vegetables eumm 3,500

Kifp& & B DI

41. 2T B IR Sauteed Peeled Prawn with Mayonnaise Sauce earm 3,500
KNiFg DR~ a3 —XY —AMZ

42. 3+ H XM IR Steamed Peeled Prawn with Garlic Sauce cutm) 3,500

KiFED= =7 FDEL
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‘\P (V4
/25: 'g‘ % Seafood

i et

43. /% z—izjif‘?j @ﬁi Steamed Shanghai Crab
E#EOLARL  (BBE10B~12A LAIRE)

45. & Py ¥y #£45 Sauteed Crab Meat with Fresh Milk
BADINI D

46. BT ERW  Deep Fried Snow Crab Claw Wrappedin Minced Shrimp
A7 A NDWEE S ) B ela iy T

47. % % %% Sauteed Egg with Crab Meat
A=k

48. BF FE X = &8 Sauteed Seafood with Seasonal Vegetables
X b3 e o (LSS AV )

49. BF IR X% F  Sauteed Scallop with Seasonal Vegetables
NAZ HE TR DI

50. BF#E K8 |t Sauteed Whelk with Seasonal Vegetables
V7 HEZR RO

51. BF#E k) &£ 81 Sauteed Cuttlefish Seasonal Vegetables
A H LR RO D

52. 3 A BEHL  Steamed Cuttlefish with Garlic Sauce
AND=V = FYKL

53. &% & $1® Sauteed Garoupa witn Scallion and Ginger
WY DI ELR

58 ¥ -

Fried Rice Cracker,”Congee

(Bis)

43.(r=2) WREAfl
44.(AR) H§ ffi

uer) 3,800

(1#) 1,200

urer) 2,500

catm) 4,000

eatm) 3,700

camm 3,400

e#rem) 1,700

e#mem) 1,700

atH) 3,800

BT Bk

54. )\ ¥ 48 #& Chopsuey with Fried Rice Cracker
B HHDHADT

55. i #% 48 F&  Seafoods with Fried Rice Cracker
BT DDA DT

56. Bk R & Congee with Seafoods
MEEE LD 5585

57. MO K & W Congee with Preserved Duck's Egg
E—8 v ADEH

58. /M 7 W Congee with Chicken
FRA ETHZEAD 58

59. & FAL-TF W  Congee with Lettuce and Goji Berries
LY AL aADFEADEW

FORMIREIZ Y —E 2R 0% 2 HRTHER 72 L £ 7,

eatemn) 3,700

eatemn) 3,900

asker) 1,600

azmer) 1,200
azmer) 800
sty 800



%@ ¢ /ﬁ}i Noodles, Rice

2l -

%8 61. A BB IR Soup Noodle with Pork and Bean Sprouts

Yo —di (KARIYIY &HPLAD W)

(Fed)
1,300

BASFICHBOEZEBEIERNAIEUEEDERIETI . 5P LI e o XD EASTERBNT VY ABIRED

DKEFETY,

62. % 38 % # Soup Noodle with pring Onion and BBQ Pork
MU0 F v — 22— E X F A DO

63. £ & % #f Soup Noodle with Wonton
78 AND O

64. Xt % #f Soup Noodle with Roasted Pork
Fr— 22— AD Ol

65. K] 4T kb 3@ Stir-fried Noodle with Pork & Bean Sprouts
BKAEDPLADAEHAD D Z 1L

W PEEZEOPEE I, T AYBEE ETHE P 3,

66. XOH#H &40 & )V#h Noodle Soup with Vegetables XO Sauce or Stir-fried Noodle

L EOXOESWH i BEEZIX wx AYBEEZIX
66 67

69

70. /\fé\f%iﬁ ERIE Soup Noodle with Meat and Vegetables or Stir-fried Noodle
TLTHAD OWEE iz BEE 21X Wz AYBEEZ1X
70 71 73

74. FNeig 3R 3 K3 Soup Noodle with Braised Beef Brisket or Stir-fried Noodle
HNFRADOPE iz BESZ X wx WYBESZIE
74 75 77

78. ¥RA= G 4m H KV Hh Soup Noodle with Shrimp and Vegetables or Stir-fried Noodle
WHEADOWHE iz BEXZ1E Wiz AYBEXZIE
78 79 81

82. BEEGH K #M  Soup Noodle with Various Seafoods or Stir-fried Noodle
MFEEA D DWH sz BEZZIE s AYBEZZI
82 83 85

86. I #F K 4 Stir-fried Rice Vermicelli with Pork and Shrimp
INHABEEE—7

87. kY K&y Stir-fried Rice Vermicelli with Curry Flavor
ARV HAAL— =T

88. & M %V 88 Stir-fried Rice with Roasted Pork and Shrimp
Fr—a—LHEANDF v —

89. /& &% k4R Stir-fried Rice with Seafood
MEEEAD F v —

90. _k % XV £8 Stir-fried Rice in Superior Broth
fii_ 2 A—T7DINHBEEAD F v —

91. AAL2F P k)8R Stir-fried Rice with Japanese Beef Fillet
EEFHNOFOBEZF v — v

92. 4% L iBEEXR Stir-fried Rice with Superior Seafood
B LEEAD F v —v

93. 7?% 2R Stir-fried Rice Fujianese Style
BEDHADITF ¥ —N
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1,600

1,700

2,200

1,900

1,900

2,100

2,300

2,100

2,800

1,600

1,600

1,600

2,400

2,800

4,200

4,500

2,300





