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(FEaA)
b K K F8 Roasted Beijing Duck (CER) 6,676

AiggEmEdti sy 7 (13) 13,353

BRZETHRE LIRSy V3T TRZEH TEV T RICAZBREBEHICIITATEE LESY
ey,

4T BE 2 # Braised Shark's Fin with Brown Sauce (Blue Shark) (100g) 14,040
AL FVFRDT AL EIAS

4 8L A& 3 Braised Shark's Fin with Brown Sauce (Salomon Shark)  (100g) 17,280
EVHYPADT L ZIAA

4T 8E K &L3 Braised Shark's Fin with Brown Sauce ( Mako Shark) — (100g) 18,360
TAYPFRDT L FLIAR

e K YE %8 Deep-fried Whole Chicken Cantonese Style (ER) 5400
= PE B D L 51 F (1) 10,800

B\ B @ 5 Sliced Raw Sea Bream (Sashimi) cater) 3,044
i (B A= 5 )

7%/5 7}{15}’— J?:] ?j% Sauteed Japanese Beef with Paprika (2K56H) 4,4] 8
FEEFDF vt =arn—2A

HIBIYA HEICHINROU

MRMERR DT 8% (BiRFiR) T,
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Hors d'oeuvre

BEEY) ")

% T y; & Roasted Pork
FIFEIRIE 0 — A IO A b 2 3 50 —

e B ¥ B Roasted Pork Belly
2B AN S RN T DEEBEE A

I 3L h £8  Boiled Chicken in Homemade Sauce
[ PEFB A DIMZK (nvy A4 35tk 'L ) AR

A :H’i\?ﬁ: M Sliced Jelly Fish
7777 DR —ZM A

_i— &, ji & Three Delicacy Combination Platter
—MEAEEOKD b

e SR R s
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Vegetables,”Tofu,”Meat E? ) o

uE)  2,749

arm) 2,749
eHin) 4,026
eutem) 2,651

#mH) 3,534

ARk

A -7%&‘ R Stir-fried Seasonal Vegetables
kS ﬁ%@@@

R INBF 3R Sauteed Vegetables with Red King Crab Meat
BT D 5/ A AT

f%#iai\i/% Deep Fried Tofu with Dried Scallop Sauce

% T SEOT LEEDH A DT

NABREE 2 ) Braised Tofu with Hot & Spicy Sauce

)i~ —HR—GIE D L iF AR

b7 B R T8 Roasted Beijing Duck
A EEREZALT S Y 7

i, }{ )\'/F ,%% Deep-fried Whole Chicken Cantonese Style
FEBDLG T

7]“/5: ;’f{ ﬁiﬂi lﬁ] Stewed Pork Belly with Preserved Vegetables
bR — 1 — (A ST RO AR

4T }';%f":‘ f# #  Stewed Beef Belly and Brisket with Brown Sauce
ENTRET XL AEDEIAA

atem) 2,553

(4mm) 3,436

urH) 1,964

(euten) 1,964

(F3)
(13)

6,676
13,353

CrE) - 5,400
(1) 10,800

o) 2,651

arem) 3,240

i%";{ Nea) ﬁi" If:‘] )% Sauteed Beef and Seasonal Vegetables with Oyster Sauce (24.48) 4,026
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2 NN
Abalone ~Shark's Fin,/Bird's Nest ﬁ@ ° 77b |l PR ?ﬂ@@%

4T BE 5 2 3 Braised Shark's Fin with Brown Sauce (Blue Shark)
AT FYFRADT7 AL EIAR

4T BE A AL 3 Braised Shark's Fin with Brown Sauce (Salomon Shark)

ETHFRADT7 He L E A

4T Bt K & 38 Braised Shark's Fin with Brown Sauce (Mako Shark)
TAYADT AL FIAH

T B g &3 Shark's Fin Soup with Dried Scallop
TLEHAD 7 AL A—=T

LIRS B Braised Superior Dried Abalone
TLEDZLEIAH

8 K& H  Braised Abalone with Oyster Sauce

JEUID MDA A A5 —) — A TAR

LAk & B Sauteed Abalone

TUEDEN DD

el T # ﬂ—‘]’- Braised Dried Fish Maw with Abalone Sauce
BADOFEROTIEY —AF AL

L FBEE  Bird's Nest Superior Soup
HEEDHRAD B A—7

HRMEME DT 8% (EiRFi=R) T,

100 g 14,040

100g 17,280

100g 18,360
(1) 2,553
(1) 18,459
(18) 5,400
@ufe) 5,694
earm) 3,731

(4em) 2,847
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i

7 L’% kﬂi}/‘f‘ Sauteed Peeled Prawn with Chili Sauce
KifgZDFVY —A

8L KIRIR Sauteed Peeled Prawn with Seasonal Vegetables
Kt & 2= DI D

A IR Sauteed Peeled Prawn with Mayonnaise Sauce
KifFE DR~ a2 % =2 =AM A

£ B I IB IR Sauteed Peeled Prawn with Scallion and Ginger
KFEDFFX  HEZI0D

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

ATAEENDHEE S ) Bl A 5T

Hr 8 FE I 4 Seafood Salad

WEEEA DT 75
FEH AT Steamed Scallop with Garlic Sauce

H
Sy B =y =7/ 7KL

B Z k) % F Sauteed Scallop with Seasonal Vegetables
NAZ HEZFHE S DI

B 3 M E R Sauteed Whelk with Black Bean Sauce
V7 HE B RO G EED ©

B 35 ;ﬁ; JedE  Sauteed Surf Clam with Seasonal Vegetables
IEALEF HE RGO O

B\ I EE & 7§ Sliced Raw Sea Bream (Sashimi)
JA RSB oD il B

% % 38 %. Braised Whole Garoupa witn Scallion
NEDRE S R

R ﬁ ;7—26&"—57'5 Steamed Cuttlefish with Garlic Sauce
SR D= = 7T 7KL

W 22 k) #E &% Sauteed Cuttlefish Seasonal Vegetables
A 1 & =i DI &)

MRMEME DB 8% (ERHBIE) TT,

(244 H6H)

(24 RHT)

(2441 H)

(24 1H)

(24 1M)

(24 1H)

(2#1H)

(24HkH)

(2#HRH)

(24 HKH)

(24Hk)

24Kk

3,436

3,436

3,436

3,436

1,179

2,749

1,276

3,633

3,339

4,124

3,044

3,731

1,669

1,669



%@ * /ﬁ}i (Brar) Noodles, Rice

2l - A

@ LEEZE (W) : x2S IETEEEEE | TAHYEEX LOEET X,

XOtt#xr 48 Stir-fried Noodle with Vegetables, XO Sauce
EOBEOXOE X 21T

":}" i) kb 4m Stir-fried Noodle with Braised Beef Brisket
FEPEA N T RBES 21X

HE & X @ Stir-fried Noodle with Various Seafoods
MFIEREZ 213

18 . X O 5 & 1) # Stir-fried Noodle with Various Seafoods, XO Sauce
R g A D XOE RIS Z 15

@ H DT TER (k)

1+ 4% Mg ER Rice with Meat and Vegetables
HhHHADT TR

2t i Y& R Rice with Braised Beef Brisket
FE N TRDHADNT TR

e @%' e B8 Rice with Various Seafoods
WD A DT T

@ Fv—I/\> (WK

&Mk AR Stir-fried Rice with Roasted Pork and Shrimp

FX—ra—tEADT Y=

42 3 ¥V AR Stir-fried Rice Fujianese Style
HEERXDADT T —

k% XV 8- Stir-fried Rice in Superior Broth

Wi L A—7D3FHEREAD F X —

ﬁa“ﬁ'b}:‘ﬂ‘] )@‘@i Stir-fried Rice with Japanese Beef Fillet

EEAROEFEDEEEADF v —

H%f/;\/&@«f'—)(}‘ﬁ)i Stir-fried Rice with Superior Seafood

K BIBEEEAD T v —

4@ 5]\] ’}%' R Stir-fried Rice with Shark's Fin

AV AN DA T v — v

@EZE—T Y Ckh)
K % K 5 Stir-fried Rice Vermicelli with Pork and Shrimp
JINHABEZE—T7

M ERMEME DTS 8% (EiRHHER) TY,

2,160

2,553

2,749

4516

2,259

2,553

2,749

1,767

2,553

2,749

4,124

4,419

2,259

1,964





