SURT X — Ty
Signature Dish

Jb T‘j’? )‘Jf )'I;k‘ﬂ% Roasted Beijing Duck
EN LSS e A

Jie, )2 )ﬁl]? %8 Deep-fried Whole Chicken Cantonese Style (R 5,400
] PE 58 D B 45 T (13) 10,800

4108 K& Braised Shark's Fin with Brown Sauce (Mako Shark) 100g 18,360
TAPFRADT e L 7iAH

4 #{14’— ]i"j éj% Sauteed Japanese Beef with Paprika utem) 4,419
DT v A= aru—2

JB I & 75 Sliced Raw Sea Bream (Sashimi) o) 3,044
R (B A g E)

OSAKA HEICHINROU




}%’% V]TQ ¢ ‘/‘ V]T: (BhaA) Hors d'oeuvre iﬂ%?f@ ° %%

e 5(_ Y& Barbecued Pork utt) 2,749
HE KR T —ARD ARG ERES F v — 22—

B B Y& W Roasted Pork Belly @amem) 2,749
BATEBNTRADZEREE

¥ F & 78 Roasted Whole Duck @ukET) 4,222
INHANEDREEE MY —ARA

A ¥ M A Sliced Jelly Fish et 2,651
KT 777 DR — A Z

= & ¥t & Three Delicacy Combination Platter Catem) 3,534
=R DD &b

E}l B /F?_ I}:] # Vegetables,”Tofu,”Meat E} K Fpg . I&"]%ﬁﬁ
By Z=8p F Stir-fried Seasonal Vegetables 4tk 2,553
#Zbé n%j‘f@@&b

2

3%

B2 P P\BF 3% Sauteed Vegetables with Red King Crab Meat (248 3,436
RIS DERD DA DT

7

32 }EINE B Deep Fried Tofu with Dried Scallop Sauce Crtem) 1,964

BT EEOT LHEDH A DT

)I]ﬁlfﬁ{@jﬁ%‘ Bic}ised Tofu with\Hot & Spicy Sauce uten)  ],964

Pjll~—R—SJE D L HFAA

b= A RTE Roast\ed Beijing Duck (EH) 6,676

N S| A (139) 13,353

i ){ )f/F é% Deep-fried Whole Chicken Cantonese Style 15.C:¢H) 5,400

Fé%%@%%%bf 16.(14) 10,800
ﬁiﬂi ] Stewed Pork Belly with Preserved Vegetables (4tk) 2,651

F /nﬁ — (A ERAN T MEED AR

4 }}%"T‘H}%} 75 Stewed Beef Belly and Brisket with Brown Sauce Ctm) 3,240
HNTRET XL AED I TAR

2 8 5]—’- | H Sauteed Beef and Seasonal Vegetables with Oyster Sauce 24H) 4,026
EPEF R ERHE D TA RS —) — A ®

ﬁé"; ° ér]k. ,"“’L"\ raJ Abalone,Shark's Fin,Bird's Nest @@ 77bt Le ,m@%

4Lt 2 3 Braised Shark's Fin with Brown Sauce (Blue Shark) 1009 14,040
AL FUPRDT AL L FIAH

4T 8% 7‘@ A& # Braised Shark's Fin with Brown Sauce (Salmon Shark) 100g 16,200
ETATADT7 He L EiAA

41 K3 Braised Shark's Fin with Brown Sauce (Mako Shark) 100 18,360
THFARADT7 e L E AR

F B Y& % 38 Shark's Fin Soup with Dried Scallop %k 2,553
TLEHEAD 7 AL A—=T
4T )2 30608 Braised Dried Abalone (1) 15,513
TLHDOZE AR
4T %E K #.46  Braised Superior Dried Abalone (11@) 51,840
fi b LD £ 20GA A
% 7h . 66, @  Braised Abalone with Oyster Sauce 8,149
M7 IEDAARY —) — AT IAR
B A fe % A Sauteed Abalone 4k 5,694
TIEDFEY D

L5k & Bird's Nest Superior Soup (148eH) 2,847

e DB AN LG A—T7



‘\/' (V4 \ Ay
/75: ﬁé‘ (i) Seafood @ﬁéf‘

4 #£384= Sauteed Peeled Shrimp with Mayonnaise Sauce (2%#m) 1,866
WOl a 2—Xy —2ZH1Z

k2 K 3R IR Sauteed Peeled Prawn with Chili Sauce cxrem) 3,436
KiFEDF )Y —A

sl L K ¥R IR Sauteed Peeled Prawn with Seasonal Vegetables (24#m) 3,430
KiliE L 2= i D10

4 EE¥ ER Sauteed Peeled Prawn with Mayonnaise Sauce — (2##M) 3,436

KilFZ D= 3 47— — 22

E B Y)IB IR Sauteed Peeled Prawn with Scallion and Ginger (2%#H) 3,436
KD 3% L1000

& KM IR Sauteed Peeled Prawn with Chili Sauce and eurem) 3,436
KHFLDF ) — 2 L Rl 3 72— 2y — 2 fj1 2. Mayonnaise Sauce

B AT Deep Fried Snow Crab Claw Wrappedin Minced Shrimp (1 %) 1,179

R4 NDOHFE T B oA

HEEFL I Seafood Salad utem) 2,749
HEEAD Y75
FHE AT Steamed Scallop with Garlic Sauce (26) 1,276

NZHDO = =7 F DKL

WEEX) B B Sauteed Scallop with Seasonal Vegetables ek 3,633
NAZH & Z= B e D kb

-

B 3 MR R Sauteed Whelk with Black Bean Sauce exrem 3,339
V7 HEZFHW RO G EED ©

BF# B4 Sauteed Surf Clam with Seasonal Vegetables uteH) 4,124
AL HE = o o

&% % B % Braised Whole Garoupa witn Scallion ut) 3,731
NYDRF EE HIDD®

FHH KB Steamed Squid with Garlic Sauce cxiem 1,669
AAD= = IF/F KL
B R & 88 Sauteed Squid Seasonal Vegetables (cxmer) 1,669

A5 EZEE DI D

M RMEAE DTS 8% (EiRFHER) TY,



%@ * ﬁ}i Noodles, Rice i@ ¢ ﬁ}i

@ HEZ(E (W)
I X QifgEki48  Stir-fried Noodles with Various Seafoods, XO Sauce 4,516
Ff By e A D XOBEFE R EE Z 1%

A+ 4% X #|  Stir-fried Noodles with Meat and Vegetables and Seafoods 2,356
THBEEZ1

2+ g %) & Stir-fried Noodles with Braised Beef Brisket 2,553
TS 213

P 61"- *l # Stir-fried Noodles with Various Seafoods 3,240
MEEBEZ 218

@ HADITER (k)
4+ 43 Y& 48 Rice with Meat and Vegetables and Seafoods 2,356
FLHBA DT T

2 g Y& £R Rice with Braised Beef Brisket 2,553
BNTRDDH AT TR

Hr & Y& R Rice with Various Seafoods 3,240
Wit A TR

@ Fv—I/\ (B

J& M X B8 Stir-fried Rice with Roasted Pork and Shrimp 1,767
Fro— s a— EFEAD Fr—rny

75% # ¥y BR Stir-fried Rice Fujianese Style 2,553
HWEADHADTF v —r

BSBP\IVER  Stir-fried Rice with Shark's Fin 3,927
TAHELDHAPNTF v —r

E % ¥ #8 Stir-fried Rice in Superior Broth 2,749

fiii_ b 2A—=7 D3 FHREEAND F v —
7UTYOLETEVENEREEN TA L BRI/ FE FUKE % 7Y, FLEA
BEDRREY T F Y FOEP L EZSETF v —/\V ERITEHTHB LAY TN

BAFPI IR Stir-fried Rice with Japanese Beef 4,124
EEEFROFDEEEADF v — v

PSR Stir-fried Rice with Superior Seafood 4419
R LiEEAD F v — v

@ BEEE—T Y Ckw)
K % K # Stir-fried Rice Vermicelli with Pork and Shrimp 1,964
JINRABEEE—7

X RMEAE DTS 8% (EiRHER) TY,



1, - NN \ <
ékﬁ y c‘g\\ "o (BER) Dimsums /'sj_?'\/l_t\
& F ¥ ® 2 Steamed Dumpling (Siu Mai) 21 491
EXTF DR 2o

& R IBEX 2 Steamed Shrimp Dumpling (2ME) 442
Mg N A LT

BN A F A Steamed Dumpling with Crab Meat and Pork (2ff) 49]
BNER/HAD AL T

B B IEL Steamed Dumpling with Shark's Fin 2f) 540
7AEV AN ZKLET

BHEBAEFEE  Steamed Dumpring with Shrimp and Leek (2MH) 442
HEAND =7 K LT

B EEAT A Steamed Roled Soy Milk Skin with Oyster Sauce 2A) 687
MEEEZDAAAY —) — AL

s ZAHER Spareribs in Chinese Blackbean Sauce 884
ARTY 7 DEG(F7F) KL
om U & Steamed Bun with Barbecued Pork (11) 344
Fr—a— ADERH
X ¥ 5 8 Steamed Rice Roll with Barbecued Pork (24) 589
F v —a— A Gk
¥R 1= BF # Steamed Rice Roll with Shrimp 24) 589
g A0 Nk
Wt B X A% Spring Roll (24) 639
35 % E
Z ¥ )R IK f  Fried Rice Cake Dumpling M) 49]
HEHAVGZITHEE RS
3E Z 45 Rk Pan-Fried Cantonese Style Dumpling 2f) 49]
INHRABESE =781
2 AL3E F 5 Pan-Fried Dumpling with Shrimp & Leek (2fi) 491
e L =7 DUAHI
L+ & £ & Wontun Soup 1,178
TV D A=
¥ B Ve £ & Fried Wontun with Sweet and sour sauce 393
BIFI vy OHEEY —A
T B (KRR IE) Steamed Bun or Fried Bun (%) 294
b8 GEL X 1)
B ¥ BF 3 Boiled Vegetable with Oyster Sauce 1,080
2= R DY E

‘? — W
T or s Dessert T =k
2 3.84=2 /)8 Almond and Soymilk Jelly 687
SHAVHLCEE
#E R A= 3 J§ Almond Jell with Fresh Fruit 884
ZRE7 V=Y AD BT
2 % K= 2 J&§ Almond and Mango Jelly 786
vy A= e/ D TG
= R A @ Mango Pudding 687
2va=7Yv
B2V Z pk¥k Sesame Dumpling 204
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