s

STFF v — T AT a
Signature Dish

(FsA)
41 %2 HE # Braised Whole Shark's Fin with Brown Sauce opy# 1308 ¥ 17,000
i 7 he L DLE A (k)% 230 ¥ 26,000

e & ):/F %8 Deep-fried Whole Chicken Cantonese Style (ER) 5,500
DO L5 @30 (1) 11,000

db = K K 8 Roasted Beijing Duck CEH) 6,800
EN (S S| e (131)13,600

ERHETCHRELTARIERZ Y 7R3 ETRZEHTEVT. RICHZERBEEHITIITATERL
ERDLKEEN, BRHERATHELELBRA-THRHVLLET,

JB\ IR EE #. 75 Sashimi GuangDong Style 1z 1,500
g (e o AT ) X 2HREKDKD £,

7}/% ;}{1!:]’» | %% Sauteed Japanese Beef with Paprika crwm 4,500
[EEEEDF v v A= aym—2

75‘,'?{'1- H 4t4"%/\ Grilled Japanese Beef Filet Steak (200g) 13,800
MAEVADAT—%

/% 7K K fj?ﬁ;‘ Steamed Shanghai Crab (x=)  IRf iffi
EEEOZLAK L (LiB%E:10B~128 LAICRE) (x2) B i

KOKURA HEICHINROU ANNEX
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ﬁ_ﬁ % (J@PE%E@%%J) Hors d'oeuvre %% V]T(/ / pjlt\

BYT7LLX —2BRLOBERIFROFICBHLAT FSw

(FA)
% 7T X ¥ Barbecued Pork et 2,800
EEKE 2 — AR DA EREE T v — 22—
I B 7 #8  Boiled Chicken in Homemade Sauce cxtrA) 3,200

FEADIEK (a7 4 3k’ ) ZoAA

B ¥ B& %8 Boiled Chicken with Scallion and Ginger Sauce (2&8/) 3,200
WICHA X EEY—A

A 3k M W Sliced Jelly Fish et 2,700
KHPEV 777 DR — 22

A 6 K & Preserved Duck's Egg xR 2,200
-5
= & Bt & Three Delicacy Combination Platter 4t 3,600
—HEAEEDORED HbY
HFEERR IV AR Seafood Salad eutem) 2,800
HEEA DY 2%

= = > e = 5
W - TG - IR FE/2)E/A B

Vegetables,Tofu,”Meat

Bk 2= 85 3£ Stir-fried Seasonal Vegetables (e#mem) 2,600

ARSI AN ds

I\BF 3R Sauteed Vegetables with Red King Crab Meat — (24#/m) 3,500
B R DERDHA DT

A
iy

5%#}_«2\‘_5“1/% Deep Fried Tofu with Dried Scallop Sauce (48:m) 2,000
BT SEOTLREOH AT

N 2 R Braised Tofu with Hot and Spicy Sauce stem) 2,000
PWll~—HR—EE D T EA A

P £ }ﬁi}i P Stewed Pork Belly with Preserved Vegetables utem) 2,700
b — T — (B SR AN T AN DZAH)

e R )(/F %8 Deep-fried Whole Chicken Cantonese Style (EH) 5,500
[l 2 55 D Z 85 1T @340 (1%1) 11,000
?VF F %83k Deep Fried Chicken 4k 2,000
BT

73:‘,‘,?'1‘ H ﬁﬁ}"i}/\ Grilled Japanese Beef Filet Steak (200g) 13,800
MAPELVADAT—F

4T %2 2 Mg fiy  Stewed Beef Belly and Brisket with Brown Sauce Curm) 3,300
"ENTRET X LVABED LS

FORMFEIC Y —E AR 0% Z @R THE 72 L £ T



|4 Roasted Beijing Duck b7 B TE

. (F23)
|- }{‘f’% Roasted Beijing Duck CE3) 6,800
RGBSy 7 (1%)13,600

ERETHELTRIERY Y VR ETRZSEHTEV T RICHZ BREBEHICITTATEEL
ERDLCIEEY, BRHERTRELEBA-THRHEVLET,

7ﬁ I: I/ ° 77 E Shark's Fin,~Abalone ,/?"?‘ ﬂ/.@@

4T W2 HEF Braised Whole Shark's Fin with Brown Sauce (4) 1#% f130g 17,000

T hHe L DLE AR () 1 #9230g 26,000
g ) Y % 3 Shark's Fin Soup with Crab Meat (#tem 2,800
BAAD 7 AL A—T

F B ¥ @ 3 Shark's Fin Soup with Dried Scallop (14t 2,600
TLEHADZ7AELA—=T

¥ K& Braised Abalone with Oyster Sauce 1k 5,500
BYID 77 DAA A5 —) —AEIAH

BLALER B B Sauteed Abalone et 5,800
TUEDEN DD

4Tl E e 8L80,345) Braised Dried Abalone (1) wzpeig17g 15,800
T LEIDZF A A

?:ﬁ:go)% Bird's Nest Juk ?@;
LGS  Bird's Nest Superior Soup (1) 2,900
DAY L A—7

BE R Y 8 Bird's Nest Soup with Crab Meat (1486H) 2,800
ERAD D FEDA—T

N 3 o 2
@ ‘ﬁé‘ﬁ Seafood =k 'éﬂt’
0928 KB ZR Sauteed Peeled Prawn with Chili Sauce e 3,300
KiFEDF VY —A

8 7L K IR IR Sauteed Peeled Prawn with Seasonal Vegetables (2#41/) 3,300
Kili#: L Z= iR D10

& &R ZR Sauteed Peeled Prawn with Mayonnaise Sauce (2%%8) 3,300
Rz DR~ 3 % —XY — AN Z

2 P k) 847 Sauteed Crab Meat with Fresh Milk cumr) 3,800
BAD L7

FH AT Steamed Scallop with Garlic Sauce (i 1,300
7 D=y =7/ KL

B S0 7 T Sauteed Scallop with Seasonal Vegetables eziem) 3,700
I RYA= RS NS AL )

= ff— 71*2@?'—6}{, Steamed Cuttlefish with Garlic Sauce carem) 1,700
STHAL D= =7 /N FKL

B Zk) B 88 Sauteed Cuttlefish Seasonal Vegetables cuwm 1,700
FCHA A & Z2 B DD o

/%;f{ KB Steamed Shanghai Crab (Pl T
DL (LB 10B~12B LAICEE) SRl i —
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i@ ¢ ﬁ’i Noodles,Rice ;@ /'ﬁ)i

(H5232)
% FE& 3/ Noodle Soup with Pork and Bean Sprouts 1,200
Yo~ —di (KA &b LAY DW)

BASEICYFOEBIZIERIEBRNEIEZEUV/ EEDHERIETI  HPUN o RDEASTRE
NGV RABIRFEDDDFA T,

% 7 % #@  Noodle with Welsh Onion and BBQ .Pork in Soup 1,500
FEEFr—2a— AN OO

F & 4 # Noodle Soup with wonton 1,700
T8 ANDOW

BR 3% % #@ Noodle Hot and Sour Soup 1,900
YT —5

¥ A= % #  Noodle with Shrimp in Soup 1,900
M2 A DDA

X %t %5 #  Noodle Soup with Roasted Pork 2,200
Fr—a— AD O

a5 48 %, %3 Noodle Soup with Braised Beef Brisket or Stir-fried Noodle 2,100
FNFTHEDOWEE iz BEZZ (X

N5 50 348 Noodle Soup with Vegetables or Stir-fried Noodle 2,300
HHDWA sz BEZZI3

HEEE AR SO ER Noodle Soup with Seafood or Stir-fried Noodle 2,600
WEEOWEE iz BEZ 2

M XOEEEk 30 Stir-fried Noodle with Seafood, XO Sauce 4,600
R EBEEA D XOBE RS Z 12

KPR Ky Stir—fr\ied Rice Vermicelli with Pork and Shrimp 1,600
INFH LB o e —7

& I ¥ 88 Stir-fried Rice with Roasted Pork and Shrimp 1,600
Fro—sa— LEA) Fr—ry

HE & %Y BB Stir-fried Rice with Seafoods 2,000
HEIEAD F v —

& B X ER Stir-fried Rice with Crab Meat 2,200
BRLLIAADT ¥ —

Z% 3 }) #8 Stir-fried Rice Fujianese Style 2,400
HEXDADT T+ — v

ATEREER  Stir-Fried Rice with Beef Fillet 4.200
EREFROFVBEZF v —

FEE BB AR Stir-fried Rice with Superior Seafood 4,500
i LA D F v —nv

Jlbf": JD\ DimSum fg":’, NN
B F Bt & Steamed Pork Dumpling with Fish Roe 1@ 350
ENTF DR 23 A

B ¥ B Steamed Shrimp Dumpling e 350
MEANDKLELHZ

N #E @ Steamed Dumpling with Juicy Pork Meat i 350
va—ariR—

We R YE A&~ Deep Fried Spring Roll 14 350
$5%Z

A7 3 G F2  Pan Fried Turnip Cake 18 350
KRIEHE
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