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Signature Dish
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41 Y& HE # Braised Whole Shark's Fin with Brown Sauce (i) 9 1308 ¥ 16,691
fii_ 7 he L DREIAA (R)# 230¢ ¥ 25,527

e & )f/F %8 Deep-fried Whole Chicken Cantonese Style (ER) 5,400
[l P 5 D £ 851 @F4) (13$1)]0,800

db = K K 8 Roasted Beijing Duck CEH) 6,676
EN (S S| e (1%1)13,353

JB\ IR EE @ 75 Sashimi GuangDong Style (zkem) 1,473
il (fEfa o ) AR E) X 2R DRD £

¥ ;Hxﬁi:- | ?j% Sauteed Japanese Beef with Paprika eutem 4,419
EEEEDF v v A= arn—2

KOKURA HEICHINROU ANNEX

FOMIMAEIZ Y — EAR0% 2 HIRTHER - 72 L £ 7,
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HI >R (Bexd - &) Hors d'oeuvre (F222) '% ‘77]{:\ ‘ 7 ‘77]{;\

% T B Barbecued Pork CuRm) 2,749
EPEWE O —ARDAEREE T v —2 2 —

A3k M Sliced Jelly Fish g 2,651
FHELPE 7 577 DR — 21 A

= & Bt & Three Delicacy Combination Platter utem) 3,534
RO by

BRI AE Seafood Salad atg) 2,749
MEEA D75

ﬁ% ¢ E@ ° Iﬁ)}:ﬁ Vegetables,”Tofu,”Meat %;ﬁ’i@ . ]—/)\CJ 7{;—!

2 e

Bk Z= 87 3£ Stir-fried Seasonal Vegetables (cxmem) 2,553
e AESTES AR

BE ) P\BF 35 Sauteed Vegetables with Red King Crab Meat — (2##m) 3,436
MR DERAD DA DT

}a"‘%#i;}i\‘_‘?_/% Deep Fried Tofu with Dried Scallop Sauce (4tem) 1,964
T EEOT LAEDHA DT

N 2 8 Braised Tofu with Hot and Spicy Sauce etem) 1,964
Pujil~— R — EJE D LA A

%

M E RIXA Stewed Pork Belly with Preserved Vegetables (4kkH) 2,651
b ¥R — 1 — (B SR TALMEED#AR)

e R YE %8 Deep-fried Whole Chicken Cantonese Style (k3) 5,400
E DL T @F0) (13)10,800
H- Y -F %53k Deep Fried Chicken utem) 1,964
ADFE T

41 )% 2 fi Stewed Beef Belly and Brisket with Brown Sauce Curm) 3,240
NS T XL AEDE A

;I lﬁ/';_r{ 7 Roasted Beijing Duck El o3 }%‘ TE
Bl )=,L )i‘f{% Roasted Beijing Duck (EH) 6,676
EN IS A (113,353
7ﬁ t I/ ° 7‘7 E Shark's Fin,~Abalone ,?“77\ ﬂ ° .@@
4T HE S Braised Whole Shark's Fin with Brown Sauce (+) 14 #1130g 16,691
7 HeL DLEE A () 18 52308 25,527
A% ) e @ 3 Shark's Fin Soup with Crab Meat (14tem) 2,749
BAAD7HEL A=

T B ¥ & 3 Shark's Fin Soup with Dried Scallop %kem) 2,553
TLHEADZ7AEL AT

8 K& W Braised Abalone with Oyster Sauce (18 5,400
JBUIN 77 EDAA A —Y) —AFEIAR

B ALER B A Sauteed Abalone 4t 5,694
TIEDHFN DD

4IBE T on 9080 (345) Braised Dried Abalone (1) dzmersgnzg 15,513

T L1 D ZRE A A



';}‘1 A}
':“t{b\ \‘E’J Bird's Nest (HEr) ?ﬁg@%

LGS  Bird's Nest Superior Soup (1#kem) 2,847
HREDRAD LBA—=7

FR ) Mg % & Bird's Nest Soup with Crab Meat (148:H) 2,749
BBRADERED D A—T

\\/' (4 ~ Y

{ f/ﬁ% Seafood Yﬁ ,ﬁédf‘
098 KB FR Sauteed Peeled Prawn with Chili Sauce xren) 3,240
KgE DTV —A

8 7L K IR ER Sauteed Peeled Prawn with Seasonal Vegetables (2#41/) 3,240
Kitg: & =D &

& &R ER Sauteed Peeled Prawn with Mayonnaise Sauce (24%m) 3,240
Rtz DR~ 3 % —XY — AN Z

3 X

R H AT Steamed Scallop with Garlic Sauce (1) 1,276

iF ARG Steamed Cuttlefish with Garlic Sauce ure) 1,669
B AD = =7 FN KL

BF Zk) B 8k Sauteed Cuttlefish Seasonal Vegetables (4tem) 1,669
A 7 EZ=HE DI &

%@ * ,ﬁ}i Noodles,“Rice %ﬁ_j ¢ ﬁ}i

4 fig k) 4 Stirﬁied Noodle with Braised Beef Brisket 2,062
BT BEZZI

NNEB I  Stir-fried Noodle with Vegetables 2,259
HHBEZZIZ

T EE ) 4 Stir-fried Noodle with Seafoode 2,553
MfEREE Z (13

B XOHE&ER 48 Stir-fried Noodle with Seafood, XO Sauce 4,516

Ff L A D XOBE Rt S 21X

gé 'Q; ¢ %ﬁ— \;?? DimSum_~Dessert /lﬁ;ll\ o vf—‘\ﬁl‘_ ]\

&, % ¥e & Steamed Pork Dumpling with Fish Roe 1 344
EOFDET 2~ A

# ¥ fx  Steamed Shrimp Dumpling 1 344
MEADALEEHS

W Ve &% Deep Fried Spring Roll 14 344
35FZ

2 3.A54=58 )& Almond and Soymilk Jelly 687
HAAY T EE

& & K4= 2 J§ Almond and Mango Jelly 786
vy I—t /D GG

= R A @ Mango Pudding 687
vy a=7)

g 9 ¥ FRk3k  Sesame Dumpling 204
ZLEAAD R+



