SURT X — Ty
Signature Dish

()
b7 H KRG Roast\ed Beijing Duck CERD) 6,800
EN (S SR e (139) 13,600

BRAZETHRE LIRS Yy V3 ETREZEH TEV T RICAZEREREHICWITATEE LESY
fEEV, BNERTRELLBA-THREVLET,

J& X XE %8 Deep-fried Whole Chicken Cantonese Style CE3) 5,500
[ PE B D L 51 (13) 11,000

4Lt K &3 Braised Shark's Fin with Brown Sauce (Mako Shark) 100g 18,700
THFARADT7 e L A A

7%/5 ;H;(ﬁi:- Ji] ?j% Sauteed Japanese Beef with Paprika arem) 4,500
EHEFDF YA avu—2A

ﬁa“,—ﬁt H ﬁ#‘#/\ Grilled Japanese Beef Filet Steak (200g) 13,800
MAPEELRADAT—F

B\ & 75 Sliced Raw Sea Bream (Sashimi) 4tem) 3,100
g (B o) NH 0 E)

/%‘iqzkﬁfﬁ @”f Steamed Shanghai Crab (=) IR il
EEO%KL  (EBE10B~12ALAICRE) CEOl o | —

MRS I —E 281 0% 2 HIRTEI N\ 72 L E T OSAKA HEICHINROU




}:;D " ° / e Hors d'oeuvre

BEE) - ")

BYTLLR =2 BRLOBERIBOFICEHLAT T (Bisd)

0l. % 7t y\_ﬁé Barbecued Pork b)) 2,800
EEKE 2 — AR DA ZLEREE T v —> 2 —

02. ). . %¥& Pl Roasted Pork Belly &) 2,800
BT ZBON T RDZERES

03. # F & 78 Roasted Whole Duck utEr) 4,300
INRANGDZEREE HEY —AURA

04. 3 3 78 28 Boiled Chicken in Homemade Sauce cutem) 4,100
FAIDIIK (274 58k s L) FOA A

05. A ¥k 5 A Sliced Jelly Fish ate 2,700
KHEPED 777 DR — 2RI 2

06. G 1 & %5 _Boiled Chicken with Scallion and Ginger Sauce (##H) 3,200
MTHA ¥ ELY—X

07. A 5")2 )i & Preserved Duck's Egg #tem) 2,200
HBHEE—5

08. = & HF & Three Delicacy Combination Platter o) 3,600
X GIEAD) Ry oXca

“4‘ .“éi- = :"J. > : e Y

E}lﬁbm. .E—flgj * V/E] i/é\ Vegetables,Tofu,”Meat E};ﬁé * '_\:'Lﬁr,g * IZS‘I%E:E\

09. A%y Z= 5 3 Stir-fried Seasonal Vegetables utem) 2,600
PAESLIEADVILY

10. 2 Y I\BF 3% Sauteed Vegetables with Red King Crab Meat — 24#5) 3,500
TEIE SR OBERDHA DT

11. }%#}_ﬁ; % Deep Fried Tofu with Dried Scallop Sauce @urm) 2,000
BT EEOT LHEDH AT

12. )R 2 J& Braised Tofu with Hot & Spicy Sauce CaER) 2 000
Vi~ — A — S JE D LA A

13. Jb % B K8 Roasted Beijing Duck CEH) 6,800
EN S e A (13) 13,600

BRAZTHELTRIERS Y VR ETRZEHTEV T RICAZERBFEHITIETATEEL

AU CREED, BAERTHERELBI—THEMH0LET,

15. }]ﬁ, )i }(/F é% Deep-fried Whole Chicken Cantonese Style

] 7 76 D %45 1T

17. 7}:’5} %ﬁi}i Ii‘] Stewed Pork Belly with Preserved Vegetables
b — T — (B SR TR MEEDEIAR)

18. %‘?ﬁ H Zliii"%/\ Grilled Japanese Beef Filet Steak
MAEVADAT—F

19. 4L )3%5}"}]1% #% Stewed Beef Belly and Brisket with Brown Sauce
HNFTRET XL AREDE AR

15.( )

5,500

16.( 1) /1,000

(2% 18H)

2,700

(200g) 13,800

utH) 3,300

20. %’%‘i{ ,&'7 Lj’[— Ji‘] }:,L Sauteed Beef and Seasonal Vegetables with Oyster Sauce (244£/H) 4,100

EEF W EZH/TFEDAAL AT —) — 21D

FONMIRE I —E 2R 0% 2 R THER - 72 L £ 7,



G e 3 - e 5 fif]- 7 L FED B

Abalone /Shark's Fin,/Bird's Nest (F55A)

21. 4L B8 2 8 Braised Shark's Fin with Brown Sauce (Blue Shark) 1009 14,300
A FXFVFADT7 AL EIAR

22. 4L 5 A% 3 Braised Shark's Fin with Brown Sauce (Salmon Shark) 100 16,500
ETATAD T L EIAR

23. 4T3t K& Braised Shark's Fin with Brown Sauce (Mako Shark)  100¢ 18,700
THFARADT7 e L EIAA

25. F B Jg @ 3 Shark's Fin Soup with Dried Scallop 14k 2,600
TLHEAD7AELA=T

26. 4L JE S04 8. Braised Dried Abalone (1) 15,800
T LEIDLRGA A

27. 414 F Su 8 Braised Superior Dried Abalone (1) 52,800
fix BT U ZEEA A

28. ¥% 7 $£ 80, @ Braised Abalone with Oyster Sauce 8,300
GTTEDFARY —) — A A

29. 3r A fe . 7 Sauteed Abalone earem 5,800
TIEDHEN DD
30. LGB % & Bird's Nest Superior Soup (144 2,900

WD HAD B A—7

‘\/— 2 \
{ @: 'é‘.}:— Seafood Yﬁﬁ$

32. 305 K IR 3K Sauteed Peeled Prawn with Chili Sauce arem 3,500
KifgEDFVY —A

33. 78 8L K ¥R ER Sauteed Peeled Prawn with Seasonal Vegetables (2%#8) 3,500
Kt L 2= R DI &

34. £ &£ ¥ 3K Sauteed Peeled Prawn with Mayonnaise Sauce — (2#4#m) 3,500
Rz DF#l~ 3 32—V — AN Z

35. % 2 ¥ ¥R FK Sauteed Peeled Prawn with Scallion and Ginger (2#4#/) 3,500
RKEDFX EEZWD

36. 75 & KM% Steamed Shanghai Crab 36.(+2) IRf i
RO LIR (EBE10B~128 LAIKERE) 87.(x2) W fili ———

FOMMIAE I —E 2R 0% 2 HRTHIR 72 L £ 7,



‘\/' \ V4
/@: 'é‘% Seafood

i ik

38. B ) k) #£45 Sauteed Crab Meat with Fresh Milk
BADIN I

(Bisr)

urr) 3,800

39. B AT Deep Fried Snow Crab Claw Wrappedin Minced Shrimp (1 4) 1,200

A4 EENDHEE S ) Bl AT

40. HrEEFE IV 4 Seafood Salad
MHEEA D5

41. #F F A% -F Steamed Scallop with Garlic Sauce
N7 HD=v =&/ KL

42. BF R XY B B Sauteed Scallop with Seasonal Vegetables

ARYAS Rl =i S AV

44. B3IV ¥E N Sauteed Whelk with Black Bean Sauce
V7 HE B RO G EED ©

45. BF 3R FdedE  Sauteed Surf Clam with Seasonal Vegetables

p | = e IE S A 20

46. JB I #E %, 75 Sliced Raw Sea Bream (Sashimi)
JA A E S DRI By

47, %% BL #. Braised Whole Garoupa witn Scallion
NIDAF EE FHIDBD

48. 37 F R &R 88 Steamed Squid with Garlic Sauce
ADD=V =T /YKL

49. BF SR X &£ 88 Sauteed Squid Seasonal Vegetables
A N LB RO O

FORIFEIZ Y — E 2B 0% 2 HRTHEN 72 L £ 9§,

abe 2,800

(2q) 1,300

eamm 3,700

cetm 3,400

et 4,200

o) 3,100

et 3,800

atm 1,700

ezt 1,700



%@ * é}i Noodles, Rice i@ ® ﬁ}j

(FBar)
50. £ 5 #f  Noodles with Pork and Bean Sprouts in Soup 1,300
Yo —d (IKRMTID &L ADDWEE)

BASFICHKOEZEBEERNAIZEUVCHEEDEHETI . D P LA e RDEASTE
RENTVRABREED DDA T,

51.42 32 #®  Noodles with Minced Pork in Hot Soup 1,300
85 H

52. U ¥t % #; Soup Noodles with Roasted Pork 2,200
F X —3 2 —DUH

53. T X QiEErr#] Stir-fried Noodles with Various Seafoods, XO Sauce 4,600
R gl A D XOBE Rt s 213

54. H+887% 40 3.0 #8 Soup Noodles with Meat and Vegetables and Seafoods 2,400
55. LH DWW sz BESZZI3 or Stir-fried Noodles

56. 4"}]?5 48 3 k3R Soup Noodles with Braised Beef Brisket or Stir-fried Noodles 2,600
57. FNTRD O iz BEZZIL

58. nﬁ-@%%%@ R I/'%Iﬁ] Soup Noodles with Various Seafoods or Stir-fried Noodles 3,300
59. IFE ORI iz BEZZIX

60. 4+ 4% Y& 48 Rice with Meat and Vegetables and Seafoods 2,400
TLHHADNT TR

61. 2+ A& ¥& 4R Rice with Braised Beef Brisket 2,600
HBNFTADH AT TR

62. /& % J& 4R Rice with Various Seafoods 3,300
HfEdD A DT R

63. & M X B8 Stir-fried Rice with Roasted Pork and Shrimp 1,800

Ty —Ya—ELFEANDFv— v

64. 7@ # %) R Stir-fried Rice Fujianese Style 2,600
HEXDHADTF v —r

65. &I ER Stir-fried Rice with Shark's Fin 4,000
THELDHAPTF v — v

TYTYDEMTEYSVRAGEENTAEL BRI/ FE FLHEE 5. a2 . FTLER
BEDBREY Y FV Y FDLPLEZTZT v —/\> E—RITBHTEE L EHY {f2ELY,

66. £ % kb 8 Stir-fried Rice in Superior Broth 2,800
MR A= D FHREEAD T v —

67. BRI KPR Stir-fried Rice with Japanese Beef 4,200
EEFADTHROBES F v+ — v

68. FEHBEXER.  Stir-fried Rice with Superior Seafood 4,500
K LigfE A D F v —

69. I #F K # Stir-fried Rice Vermicelli with Pork and Shrimp 2,000
JNRABEZE—7

FORFEIZ Y —E AR 0% Z HRTHEN 72 L £ 7



