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HRNMERR DT 8% (BiRFiR) T,
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(%5 Bl (i )
(150N

8% 2 3 Braised Whole Shark's Fin (Blue Shark) Al (100g) 12,636
AT FVHPRX7 AL DLREIAH

3805 K & 3 Braised Whole Shark's Fin(Mako Shark) el (100g) 16,524

PAPERT7HEL DLREIAI
M ETHELDTEXIE AESITHU. BDEDESETEWTENET. LRIV TET
HERTIL,

;]bj‘f: ):,L }i‘f{% Roasted Beijing Duck (EH) 6,009
ArgZpES ALy 7 (1) 12,018
BRZETHRELTAERE Y 7R ETRZEHMTEVT. RICRZBEREFEHICIETETAT
BELLEBWLCIEEW,

e &R }(/]5 %8 Deep-fried Whole Chicken Cantonese Style () 4,860
=] 2E s D L8 T (13) 9,720

JB\ IR EE @ 78 Sliced Raw Sea Bream (Sashimi) (cxmem) 2,740
£l (B oA g0 )

% ;Hs‘(ﬁf- ]’E] }% Sauteed Japanese Beef with Paprika (2416 H)
EEFDF vt = avu—2R
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i:h l?j]i /i U* ? Hors d'oeuvre, ~Salad J%%‘Ff@ HU e H—:ﬁ&“

(%5 Bl i 445) G
% T X ¥ Barbecued Pork @atn) 2,475

FEPEBE 0 — AR DA ZEREZS F v —> 2 —

DUNIP S N iy Sliced Jelly Fish umem) 2,122
7777 DR — 2R A
1+ 488 % Mix Pickled Vegetables cxrm 1,326

WAWAIFSEDREE T

'E & j;ﬁ%\_ Three Delicacy Combination Platter coutem) 3,181
=M OBD bt
JE R HF & Roasted Meat Combination Platter carm 3,888
JINHBEEYIORED G
JB\ B & U Sliced Raw Sea Bream (Sashimi) ot 2,740
g (E o)A U E)
e s e Seafood Salad umm) 2,475
MEEA DY 7%
GINE D e S Pan-fried Noodles Salad cutem) 1,591
PRV FADHF 5
34 Green Salad CurE) 972
=iy 75

L e A = g

N ° 32 ° 'f—d. .—A
ﬂ:‘] 5}95\ E}lﬁbﬂ‘\ .E?L-/l;,) Meat,Vegetables,” Tofu |7'i|7k SER E};Yé * 5 ﬁr’?
A Yk F #85  Deep-fried Chicken Cutm 1,768
EPEHRDEHT
Je, X YE %8 Deep-fried Whole Chicken Cantonese Style 13.C3H) 4,860
[ R DL 5 14.(19) 9,720
$HIT R IR ) Stewed Pork Belly cutem 2,386

bR — 10— (A ERATADEAR)

él}%-t};}]]% #h  Stewed Beef Belly and Brisket with Brown Sauce Cakm) 2916
NS LT % L ABED E AR

75‘}5/ Bp 3£ Stir-fried Seasonal Vegetables Ccumm 2,298
PAVESH LSS AT

Bl B3k EN2 Chinese Vegetables and Shiitake Mushroom curm 1,768
HHREMEEDAA RS —Y —RAEiAH

BE P INBFZR  Sauteed Vegetables with Red King Crab Meat ot 3,093
FHIE R DEADDH A DT

}%7}.{%3/% Deep Fried Tofu with Dried Scallop Sauce eutm) 1,768
BT EIEOT LHEDH AT

HRMEAR DT 8% (EiRiR) T,



;]t T?T }:%‘ ‘:ﬂé‘] Roasted Beijing Duck ;”j:':_.r_{‘&\\y 7
(45 Al {0 4%) A
ik T‘f‘ )% ){‘f’% Roasted Beijing Duck 25. () 6,009

AigEpr iy y 7

26.(1%) 12,018

ERAZTHRE LTTAARZ Y VR ETRZEHTEV T RICAZBAREBRBIIITATEB LEBY (TN

é-]: J:}%;HF 5‘}& Whole Shark's Fin

L7l

B iEe 2 3 Braised Whole Shark's Fin (Biue Shark)
AT XV 7 HEL DLEEIAA

8 7% K &8 3 Braised Whole Shark's Fin (Mako Shark)
TAPRAT L DEEIAH

el (100g) 12,636

el (100g) 16,524

KEIHELDZENIF KESICHU.EDFTD ESETHEVWTEDIT FULLBRAYYIETEZRRTIL,

- é&
i ¢ f‘“{b\ LJ Shark's Fin,/Bird's Nest,”Abalone 77b ELl - ,,“O)% @@

B R Y & 3 Shark's Fin Soup with Crab Meat am) 2,475
BAADZAELA—T
T B ) @ 3 Shark's Fin Soup with Dried Scallop (1ater) 2,043
TLHHEAD 7 AL A=

L% E Bird's Nest Superior Soup (1) 2,652
@/ (AN O) %A b L%x 7
LIk B (34%)  Braised Superior Dried Abalone (One piece 17g) (1) 13,962
TUMIDOLAEGAR g1 7e)
B2 I L Braised Abalone with Oyster Sauce ) 4,860
BYID 77 DAL AY —) —REIAI
4T W #E &0 % Braised Fresh Abalone (1) 3,093
77 EDEIAR
L ALER B A Sauteed Abalone ) 5,125
TIEDFEN D

2 .
éEX Shrimp Prawn @%‘
B S WA= Sauteed Shrimp with Seasonal Vegetables eutem) 2,386
e & = D ©
FLE KIBIR  Sauteed Peeled Prawn with Chili Sauce et 3,093
KMFEDFVY —A
BF 38 K IK  Sauteed Peeled Prawn with Seasonal Vegetables eutem) 3,093
Kifpe E F il gD
A IR Sauteed Peeled Prawn with Mayonnaise Sauce arm 3,093
Kifp¥Okill< 32—y =21 %
FHAMIK  Steamed Peeled Prawn with Garlic Sauce cua) 3,093

KFED= =7 FD KL

HRMEAR DTS 8% (EiRHiR) T,



‘\/' (V4
ﬁ% ﬁé‘% Seafood

i ik

(5 Bl #%)

B ket Deep Fried Snow Crab Claw Wrappedin Minced Shrimp
R A N\DHFES ) B sz T

Br &k =&  Sauteed Seafood with Seasonal Vegetables
=g & =R SR DD

BF &k a -+  Sauteed Scallop with Seasonal Vegetables
NSz HE TR DI

BrR XV EE ) Sauteed Whelk with Seasonal Vegetables
V7 HEFRHE R DB O

B &K B8  Sauteed Curtlefish Seasonal Vegetables
A EZHE DD D

FHAEE  Steamed Cuttlefish with Garlic Sauce
AHD=V =TT KL

HB LBLE Sauteed Garoupa witn Scallion and Ginger
NI DFF AEEHID DD

J"}‘ %@ Stir-fried Noodle

150N
a4 1,061

eutem) 3,535
ute 3,270
ek 3,005
crwem) 1,503
earem) 1,503

(akH) 3,358

pEx 213

BESZIXDPEE S, T ASBESZ  ETHRA T I,

XOH# X287  Stir-fried Noodle, Vegetables with XO Sauce
LB EOXOBEEEZ 21 2wz AYBEEZIE

N IE Stir-fried Noodle with Meat and Vegetables
HEADBEZZIEL wx hYBEEZIL

% i) kb 44 Stir:fried Noodle with Bra\ised Beef Brisket
ENTHBEEZIE iz AV BEEZIX

B A=) R Stir-fried Noodle with Shrimp and Vegetables
MEAD BESZIE wix AYBEEZIE

HE Bk 4 Stir-fried Noodle with Various Seafoods
MEEEAD BEZ 21X i AYBEEZIE

IR K B Stir-fried Rice Vermicelli with Pork and Shrimp
INHABEEE—7

B WX K¥y  Stir-fried Rice Vermicelli with Curry Flavor
SUAR=IVAAL — =7

E%l E /ﬁ\#g ﬁéﬁ Heichinrou Box Lunch

1,680

1,857

2,033

1,857

2,475

1,258

1,414

\

il i

ISR Sauteed Vegetables with Truffle Oil
MEEsr4 3000

B35 HE &R Sauteed Vegetables with Truffle Oil
2= 5500

ﬂ%"fjﬁ\ 1SR Sauteed Vegetables with Truffle Oil
M4 8500

MRMEME DB 8% (FERHiE) TT,

3,000

5,250

7,950



RN

X RMEAE DTS 8% (EiRHER) TY,

2 — e

EHEAZ 1 (SR 5) B
%7 X8 Barbecued Pork 1,017
A EREES T v — 21—
I8 %8  Boiled Chicken in Homemade Sauce 1,856

FEIEEFRA DA v —v 1) FIAR
SRR Ob—A4): o N\ R H S B SR (VLS REAE R, A ER— R bR SR L=
ELERUEL TS AEEROEKTT.

H)NBA IR Sliced Jelly Fish and Cucumber with Sauce 1,944
777 D EHIKDRIZY)

By &A= iV 4 Smoked Shrimp and Avocado and Mushrooms Salad 2.298
> 7% 58 ()

BaEE, IVvUARNE—U—T, ZZUVHR RIS THRARZIZFT S TUVF 8BBF NTUB.
TS5A4 RA—Uw o, BIFOVIVE SvIRFYY (WRFYOBET7—EYRASA R WDR)

By & B BV AE Smoked Scallop and Avocado and Mushrooms Salad 2,652

7% 75 (N7 H)
BRI E, SV IARNE—) =T, ZZUVHRRTSTN, FHRAR ZIZbT N ITUVF 8BE, NTUhH,
TS5ARA=Uv o, BIFIVIVR ZvIRFTYY (WRFYDE.7—E RRSA A MDR)

IR IEFIN Sliced Cucumber with Garlic and Hot Sauce 749
MDA = =27 —ARZ

BR#RE ¥ Chinese Cabbage with Sour and Hot Sauce 619
HEDREE T

BEAE R Pickled Sichuan Vegetables 354
M — 94

FHedii=  Sauteed Peeled Shrimp with Chili Sauce 1,679
MEEDF1) Y — A

FRFRIBA= Sauteed Peeled Shrimp with Hot Sauce 1,679
WEE DR (v—5-) V—A

I M INMR Fried Shrimp with Spice Salt 2916
AK B PEE EME DA A AT

FER 2T  Sauteed Chicken and Cashew nut 1,856
BREAT 2—F Y DIPD

HWF R 4 Sauteed Japanese Beef with Paprika 3,977
EpEFDF YA a7 —R

BB+ £ M Fried Pork with Chinese Vinegar Sauce 1,503
HED T8

M 4% Sauteed Pork with Sweet Pepper 972
FrorvAu—2 (KA)

(2 Sauteed Vegetables with Pork 1,149
R a—uavy

Bk # & J& Braised Tofu with Hot & Spicy Sauce 1,326
Pajll~— i — SJE D LA A

2Bk 2% Braised Tofu with Hot & Sichusn Pepper Sauce 1,326

FRILBUA D = — R — 5 &
SRR B (9—) EREALUNBESEISLET,
FRLBUATER (RS 4) LN |EEDE LBDT & T, BRHTRICHIF HBNE Y SYTT,



B35 o ]

(45 Bl {0 4%)

- = —
EHEAZ a1— BHA
MEHEGE  Sauteed Vegetables with Truffle Oil 885
JUHE D M) 27 AN &
£ B X Sauteed Noodles with Barbecued Pork 1,326
Fr—2 2= XX EROHAPITHEZZIL
=2 % b # T #  Rice Noodles with Bean Sprouts and Yellow Chive 1,060
HPL LI =T DI (=77 18
SRR LR CHED B
KR F Boiled Jiaozi Stuffed with Pork and Vegetabls 442
KEEIS BV =TI
R ERZG Comn Souc{) with Crab Meat (1248 708
BRAADa—V2A—7

~ —
MR EZAZ 21—
AKIFH-*h 3% #8 Sauteed Judas’s-ear and Lotus and pine nut 619
X777 GHER AMRDFEDI &
EEWFTwE S  Sauteed Kidney and Dried Shrimp with Pickled Olive leaf 1,591
AV T LlEDF) — 7T D
B Ik i8 3 Sauteed Vegetable with Malay Sauce 885
ZRILDKD GG =71 v 1
F B I\ )N Stewed Winter melon with Dried Scallop 1,060
LMD+ LHED AD T
A3 2 Hm N Stewed Eggplant with Pork Mincemeat and Hot Sauce 1,237
JACH & A & - D IR A A
75w E B2 Sauteed Chinese Vegetable with Cream Sauce 972
HEED ) — LY —A
3% F %8 3k Sauteed Chicken with Red Pepper and Pepper Tree 1,326
IR D1 1L &
FE B XV B 3% Sauteed Chinese Sausage and Vegetable 1,149
BT ITOHRENGE DD
TG 7K 28 1 Steamed Chinese Sausage and Chicken 1,591
R ERRE O DALY
o2 - IEBR Rice with Beef Curry 885
BZFADHL —HADNT TR
W EHHFEAFE Stewed Noodles with Various Mushroom, Truffle Oil 1,060

A ZOZOHIGH, ) 27 FANVDED
XRAEDIHEIL 8% (ERHFIER) TT,



l\\\‘b Dim Sum A\
=3
(45 B 4%) —
K e ¥ 2 Steamed Dumpling with Shrimp @efi) 399
MHEADALELHI
B4 B B Steamed Dumpling with Shark's Fin fi) 486
TJAEVADALEX)E
35 2 & B £ Steamed Dumpring with Scallop efE) 399
MIZHADZALE L)
B2 BEAT A Steamed Roled Soy Milk Skin with Oyster Sauce @2x) 619
GEBZEDFARY —Y —A
& T2 Steamed Dumpling (Siu Mai) eff) 442
EFDET 2T A
o Uk Steamfd Bun with Barbecued Pork (1) 310
Fr—a— Ah R
Je Ve ¥q F 2R Fried Shrimp Ball (f|) 354
mEMT-DOHITbD
W Y A% Spring Roll @A) 511
$5%Z
Z¥2 R IK A Fried Rice Cake Dumpling ) 442
THADB T EEEHE
Ak AR Pan-Fried Pork and Vegetable Roll f) 354
RGBS T
a — N
%ﬁ' u Dessert A v]j‘ — ]\
2385 4=2 )8 Almond and Soymilk Jelly 550
SANOEEIE
BER XM= 2 )8  Almond Jelly with Fruit 796
7N =Y A E)E
TR G Mango Pudding 619
2 A=Y
B BI=2 8 Almond Jelly and Mango Jelly 708
S R S
2 E IR Sesame Dumpling 265
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