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Signature Dish

G
A6 )1 B P& Roasted Beijing Duck (kM) 6,676
EN RS A A (1) 13,353

}]}% )i )\'/F 7%% Deep-fried Whole Chicken Cantonese Style (ER) 5,400
E PEER DL (1) 10,800

L%t K &3 Braised Shark's Fin with Brown Sauce (Mako Shark) 100g 18,360
THAFADT AL AR

7}/4 ;H;(ﬁ]'» | %% Sauteed Japanese Beef with Paprika cutem 4,419
HEFOFY Y rA=27m—2

B Y% & g Sliced Raw Sea Bream (Sashimi) o) 3,044
fatg (B LR E)

OSAKA HEICHINROU




*5% V* * ‘/‘ Vj}:\ () Hors d'oeuvre Jﬁ?#@ * ﬁ#@

% T XM Barbecued Pork k) 2,749
EEKE 2 —ARDAIELELEE T v —2 2 —
J% & ¥ B Roasted Pork Belly @4k 2,749
BATZIBRN T RDZEREZ
¥ F & 78 Roasted Whole Duck @4 4,222
INHRANEDOZEEEE MY — AR
A ¥ M A Sliced Jelly Fish ek 2,651
KHELPE 7 777 DR — 2 A
= & Bt & Three Delicacy Combination Platter Crm) 3,534
“MRTCEORD bt

L,7R. _J_/% I*] N Vegetables,Tofu,”Meat E};ﬁ . E}% y F/SJ;EE
B Z= g F Stir-fried Seasonal Vegetables (4teH) 2,553

O ZH DD

B2 R I\BF 3. Sauteed Vegetables with Red King Crab Meat — (2444JH) 3,436
IR R DERDDHA DT

¥ 7]?.«2\,;_ Deep Fried Tofu with Dried Scallop Sauce eHurm 1,964
Z1pR. W@?L W=D HADNTF

) HBURRZE ‘?}?%* Brazsed Tofu with Hot & Spicy Sauce CHkm ] 964
Jt T‘?T )‘l[ )i‘f’% Roasted Beijing Duck (¥3) 6,676
AigEPES RSy 7 (139) 13,353
J&, . X %8 Deep-fried Whole Chicken Cantonese Style 15.(H) 5,400
EREZ o315 16.(131) 10,800
7]‘/5: 7]-3’{ ﬁi}'}i ] Stewed Pork Belly with Preserved Vegetables 4tk 2,651

bV R — 0 — (SR T AL EAR)

4T Y& 4 il A% Stewed Beef Belly and Brisket with Brown Sauce Cuarm) 3,240
ENTALET XL ARDIA

5% 78 ﬁ}'— | }ﬁ" Sauteed Beef and Seasonal Vegetables with Oyster Sauce 24 8H) 4,026
EEFREFHERDOAARY =Y — A&

,@@ ¢ ;]k. f‘,",l'( r,E?] Abalone,Shark's Fin,/Bird's Nest %@ 77b EL - f'ﬂ'{‘@%

(LBt 23 Braised Shark's Fin with Brown Sauce (Blue Shark) | 00g 14,040
ATXVFRDT7 AL EIAAH

4B AR 3 Braised Shark's Fin with Brown Sauce (Salmon Shark) 100¢ 16,200
EIAFAD T L FIAR

4Bt K &3 Braised Shark's Fin with Brown Sauce (Mako Shark) 100g 18,360
TAYPRADT AL EiAH

T B ¥ & 3 Shark's Fin Soup with Dried Scallop (14860) 2,553
TLHEAD 7 AL A=
4T} 30608 Braised Dried Abalone (1) 15,513
T LIDZTAA
4T )& K 304@  Braised Superior Dried Abalone (115) 51,840
fix b Ll oD 23 A A
¥% it B 60, %, Braised Abalone with Oyster Sauce 8,149
H7VEDAARY =) — A IAH
A &8 B Sauteed Abalone akem) 5,694
TIEDENDD

L &8 & Bird's Nest Superior Soup azkem) 2,847
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‘\/' 6\/ ~ ﬁ\
1EE B (B Seafood ViT3ias
4 T # 3B A= Sauteed Peeled Shrimp with Mayonnaise Sauce —(4#m) 1,866
g DR~ 32—y —ANA

42 KB IR Sauteed Peeled Prawn with Chili Sauce (24mem) 3,436
KiFZDF)) —A

78 KR IR Sauteed Peeled Prawn with Seasonal Vegetables (%) 3,436
K E 2= 2D &

4 &3 3R Sauteed Peeled Prawn with Mayonnaise Sauce — (2##M) 3,436
KiFE D~ 35— —ZMZ

£ B )y ¥8 3k Sauteed Peeled Prawn with Scallion and Ginger (24#m) 3,436
KifpE DX ELDO

2% KW K Sauteed Peeled Prawn with Chili Sauce and (A 3,436
j((@%o)‘j‘ 1Y) — 2, &ﬁﬁ%’? EZ‘\_X‘\/ —'Xﬂ]i_ Mayonnaise Sauce

B AN &R Deep Fried Snow Crab Claw Wrappedin Minced Shrimp (1 4) 1,179

ATAENDHEE S ) Bl AT

W EEFE I A Seafood Salad urm) 2,749
MEEADY 2%

e ﬁ 71*2’%% Steamed Scallop with Garlic Sauce (2q@) 1,276
Wz HD = = 7&K D&KL

BEEEX B B Sauteed Scallop with Seasonal Vegetables eue) 3,633
WA H & ZREE DI &

B 3 R R Sauteed Whelk with Black Bean Sauce arm 3,339

v 7 HEFHIT S D G 0

BFER HHedE  Sauteed Surf Clam with Seasonal Vegetables utem) 4,124
IHALEF HE T oW ©

&% 4 38 %, Braised Whole Garoupa witn Scallion ourer) 3,731
NYDRF EE BIDDD

F+ F A B Steamed Squid with Garlic Sauce eurem) 1,669
AAD= v = 0 FYHKL

B R M & 88 Sauteed Squid Seasonal Vegetables cxwem 1,669
A 7 EZET DO O

%@ * ﬁ)i Noodles,Rice i@ ° ﬁ}j

B X QiEEki4g  Stir-fried Noodles with Various Seafoods, XO Sauce 4,516
R Eifgfe A D XOBE e E 213

1+ 4% %) 45 Stir-fried Noodles with Meat and Vegetables and Seafoods 2,356
hHBEZZZ

=+ N k) 4 Stir-fried Noodles with Braised Beef Brisket 2,553
BNTABESZIE

e @1"— *l #a Stir-fried Noodles with Various Seafoods 3,240
MEEBES 213

4+ 43 Y& 48 Rice with Meat and Vegetables and Seafoods 2,356
TLHBADNT TR

2 Ji& Y& £ Rice with Braised Beef Brisket 2,553
HNZRDBHADNT TR

Hr # Y& R Rice with Various Seafoods 3,240
HEED A DT 2K

K B K ¥y Stir-fried Rice Vermicelli with Pork and Shrimp 1,964

IR ABESE—T7 >



B B8 B b D
& T & 2 Steamed Dumpling (Siu Mai) 2 491
ENFDHET a4

& LI 2 Steamed Shrimp Dumpling (2fH) 442
HE AND 2R LT

BN AR Steamed Dumpling with Crab Meat and Pork (2ff) 49]
HANEHRADALET

B4 B FEL Steamed Dumpling with Shark's Fin M) 540
7heL AD AL

5 EB P EEE Steamed Dumpring with Shrimp and Leek (M) 442

HEAND =7 & LT
2l BEAT B Steamed Roled Soy Milk Skin with Oyster Sauce 2K) 687
GIEEEDAAAY — —AHKL

# T 7142#4]5 '%J” Spareribs in Chinese Blackbean Sauce 884
ARTV T DHEEF (b7 F) &L
ol LUk @ Steamed Bun with Barbecued Pork (11#) 344
Fy¥—a— ADEEUH
X JE B > Steamed Rice Roll with Barbecued Pork 24&) 589
Fr—va— ADEH
¥ 1= F% 4 Steamed Rice Roll with Shrimp (24) 589
e A0 Bk
e B M A2 Spring Roll (24) 639
EAEF
235 K A Fried Rice Cake Dumpling 2ff) 49]
HAANHGITIEELHE
3E ¥ 48 8L 88 Pan-Fried Cantonese Style Dumpling (i) 49]
INRABEE =F7E 19K
A& AL 3E ¥ B Pan-Fried Dumpling with Shrimp & Leek (2fi) 491
WL =7 DELAHT
% £ & Wontun Soup 1,178
DI DEGA—T
¥ B VE £ & Fried Wontun with Sweet and sour sauce 393
B vy v oty —2
g 75(3512.§X YE) Steamed Bun or Fried Bun (%) 294
68 GEL )
B ¥ B 3 Boiled Vegetable with Oyster Sauce 1,080
ESNLEE DY THIE

ﬂ —W N
FH 0w @) Dessert TP —F
2 3.A84=28 /)8 Almond and Soymilk Jelly 687
SHAVHLEE
R AA= 3 J& Almond Jell with Fresh Fruit 884
“fE7INV= ADVBL TGS
2 % K 4= 2 J§ Almond and Mango Jelly 786
2y I—tR o g
= R A @ Mango Pudding 687
v a—=7)
gV prEk Sesame Dumpling 204
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