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HRMEME DT 8% (ERHIR) TT,

yart 30 3

ST — T4y
Signature Dish
(R R E8)

5150

%8 % i 2 3 Braised Whole Shark's Fin (Blue Shark) el (100g) 12,636
AT FVYFRAT7 AL DLEIAR

38 7% K & 3 Braised Whole Shark's Fin(Mako Shark) e (100g) 16,524

PAFRXT7HEL DLESAM
X BTHELOTENIE AESICHU. BDEDESBTENWTENET. HURBRIYTET
BERTEL,

B3 }ﬁL ){‘ﬁ% Roast\ed Beijing Duck CER) 6,009
N LB e (1) 12,018
HRETHRETLETEIERZ Y 7EETRZAHTEVT. RICAZBREEHICIEIETAT
BALELYCEETWY,

e K J(/F %8 Deep-fried Whole Chicken Cantonese Style (k) 4,860
= PE B D L 51T (1%) 9,720

BB @ 5 Sliced Raw Sea Bream (Sashimi) (c#rem) 2,740
Il (B oA )

7’Ff 7}{14—‘ Ji:] %% Sauteed Japanese Beef with Paprika 3,977
EE DT Pyt aa—2A

HETITCHTINZ ROU




JE R - R K AR
}‘}D e i N Hors d'oeuvre, ~Salad

BEEY) R4

(45 R i 1)
BT LB Barbecued Pork
EEEKE 7 —ARD ARG EBESE T v — > 2 —

A PR B A Sliced Jelly Fish

7777 DRy — AR A

i+ 43 8 % Mix Pickled Vegetables

IRARIST S & 20) 37 ()

= & B & Three Delicacy Combination Platter
SR O O

ke PR B & Roasted Meat Combination Platter
fh%biﬁﬁ%@ﬁﬁ Db

JB\ % B U Sliced Raw Sea Bream (Sashimi)
fag (EE o LR E)

e s Y o Seafood Salad

MEEAD Y 75

AL 3R ) AE Pan-fried Noodles Salad
SRS 5

¥ ;I,, A ﬁ’f Green Salad

N2 A’}- 'H-. t =
N 2 O 4-‘1.
;}:’/é\ ¢ E}lﬁb R .LL/V?J Meat,Vegetables,” Tofu

A
Cutm 2475

Curer) 2,122
oz 1,326
ubem) 3,181
4 3,888
) 2,740
Cumm) 2,475
@ztem) 1,591

(24 kH) 972

AV B3 T

B I

}(/F ¥ é% Deep-fried Chicken
EEHDEST

i )i }(/F 7%% Deep-fried Whole Chicken Cantonese Style

] 22 35 D % 5 1 F

S8 IR Stewed Pork Belly
bR =T — (N ERANTADEGAR)

4T Y& 4l A% Stewed Beef Belly and Brisket with Brown Sauce
FNFTRET XL AMED AR

%‘)5/’—7%?‘— ﬁﬁ ¥ Stir-fried Seasonal Vegetables

BT RO O

Bl A% ERL Chinese Vegetables and Shiitake Mushroom
HESEEMEEDAA RS —) — A IAR

R INBFZE Sauteed Vegetables with Red King Crab Meat

FHIR R DA D DA DT

g2 #I_«li\,‘:’_ J&  Deep Fried Tofu with Dried Scallop Sauce
BT EIEOT LHEDHA DT

b )% ){‘?% Roasted Beijing Duck
At ZERE IR Yy 7

utr) 1,768
13.CE0) 4,860

4.(1%) 9,720
(euterm 2,386

urem) 2,916

umm) 2,298

umm) 1,768

M) 3,093

Curem) 1,768

25.(£H) 6,009
26.(1%) 12,018

AR THE LIRS v /R ETRASHTEV T RICAE B REEMETATSEE LAY REL

é—]: Jg%#‘:”:' ﬂ Whole Shark's Fin

L7kl

P B 2 ¥ Braised Whole Shark's Fin (Biue Shark)
AT FYYRXT7He L DLEEIAA

8 % K #0838 Braised Whole Shark's Fin(Mako Shart)
TAF R 7 He L DLREIAH

el (100g) 12,636

Hel (100g) 16,524

XEITDELDSEXIE RESICHU.EDFTDESETHEVWTED T FHUKRBRYYITETESRT I,

MRTMAE DRI 8% (BRTHE) TY,



B A S S I e “

Fji;@‘ R B B Sharks Fin/Bird's Nest/Abalone 7 772 L« 60D B « fifd
(%5 Bl 4%) Btid

B2 M @ 3 Shark's Fin Soup with Crab Meat azte) 2,475

A7 HELZA—T

T B Jg @3 Shark's Fin Soup with Dried Scallop
TLHEAD 7 AL A=

LG KRS  Bird's Nest Superior Soup
WA DAY LGA—T

4T IR 00 8. (34%)
T L iDL A A

B2l ICEL T Braised Abalone with Oyster Sauce
JZE 0 77D A A RS —) — AE AR

4L WEEE 60 @ Braised Fresh Abalone
577 E DA

AL éa % B Sauteed Abalone
TIEDEY D

Braised Superior Dried Abalone (One piece 17g)
(GZR 1R 17 2)

8

Seafood

(14mem) 2,043
(14860 2,652
(1) 13,962
) 4,860
(1fy 3,093

are) 5,125

e ik

B SR MBA=  Sauteed Shrimp with Seasonal Vegetables
e & ZRH e DI

LR KIB IR Sauteed Peeled Prawn with Chili Sauce
KipZDF1)) —A

BF 3% KB EK  Sauteed Peeled Prawn with Seasonal Vegetables
K EZFHE DD D

A IR Sauteed Peeled Prawn with Mayonnaise Sauce
KifgZDOFigl< 2 37— — 2 A4

FH A IK  Steamed Peeled Prawn with Garlic Sauce

KiFED= v = IFN KL
G oot B Deep Fried Snow Crab Claw Wrappedin Minced Shrimp

A4 G MNDHEE T a0

BFER X =8  Sauteed Seafood with Seasonal Vegetables
= fi i & 2R D 1D

R F  Sauteed Scallop with Seasonal Vegetables
N2 H EZ=H 2 D10

BrR YR i Sauteed Whelk with Seasonal Vegetables
V7 HERHE R DB O

BRI &£ 8L Sauteed Cuttlefish Seasonal Vegetables
A H LR RO O

FH KB Steamed Cuttlefish with Garlic Sauce
AHD=Y = IFY KL

HZB LBLE Sauteed Garoupa witn Scallion and Ginger
NE DR LR B

MRMEAR DTS 8% (BiRFiR) T,

utem) 2,386

eutem) 3,093

cutem) 3,093

utem) 3,093

ezrem) 3,093

a#) 1,061

cotpm) 3,935

cxtem) 3,270

cetpm 3,005

#rem) 1,503

eautem) 1,503

(2#keH) 3,358



%@ ,ﬁ}i Stir-fried Noodle ~RiceStir-fried

AR

@ FEEZIE (W) BEZIEDRES G BEREE I THREEILTEET TV,

XOME ) #m  Stir-fried Noodle, Vegetables with XO Sauce
B SEDOXOBEHEE 21X wx AYBEZZIE

N 44 Stir-fried Noodle with Meat and Vegetables
THADBEEZIE s AYBEEZIX

4" i) kb #h Stir-fried Noodle with Braised Beef Brisket
ERTABEEZIE s HYBEEZIE

B A= ¥ 4 Stir-]fried Noodle with Shrimp and Vegetables
W A BEZZIE wx AYBEEZIX

e sl Stir-fried Noodle with Various Seafoods
MR AD BEZ 21X iz HYBEEZIE

@ Fv—I/\2 Bk

J& M ¥ 8 Stir-fried Rice with Roasted Pork and Shrimp
Fr—Ya—LfEADF Y —r v

# # %F 88 Stir-fried Rice with Seafood
HEEEA D F v —

k3% ¥ 8- Stir-fried Rice in Superior Broth
fit EA—=7 DN HREEA D F X —

AR P )R Stir-fried Rice with Japanese Beef Fillet
EEFHNOFOBEEZADF ¥ — v

45 LB IAR Stir-fried Rice with Superior Seafood
T BWBEEAD T v —

7%% AR Stir-fried Rice Fujianese Style
TBEEDH AT T v —

B 3 3 ER Stir-fried Rice with Stewed Shark Fin
AV AN LIHADT T v —

@ KEEE—T > k)

IR K By Stir-fried Rice Vermicelli with Pork and Shrimp
INRABEEE—7

E M RE  Stir-fried Rice Vermicelli with Curry Flavor
SUNR—NAHL—E—=T

H% 5/}\7}‘% ﬁé}i Heichinrou Box Lunch

1,680
1,857
2,033
1,857

2,475

1,414
2,121
2,475
3,712
3,977
2,033

2,033

1,258

1,414

il i

H%"fjé\ SR Sauteed Vegetables with Truffle Oil
e 3000

ﬂ%yﬁ\ SR Sauteed Vegetables with Truffle Oil
ME#F44 5500

E%f/}\*gﬁ’ﬁ)i Sauteed Vegetables with Truffle Oil
M4 8500

MRRMAE DRI 8% (BRTHEK) TY,

3,000

5,250

7,950



M ERMEME DTS 8% (BiRHHER) TY,

> e ] —

A1 (RSB A%) 5
%1 X Barbecued Pork 1,017
AMEZEPEZ T v —> 22—
B 3RH%8  Boiled Chicken in Homemade Sauce 1,856

EFEFSA DI K (v—v 1) EAA
SRk Ol 3 N\ R . AL SR (WLYTY) RERIE ¥ EEEAR— X CAEbHEE L=
BLERUIRL TS LESIBDEKTT,

FINEA A Sliced Jelly Fish and Cucumber with Sauce 1,944
777 DR EFHIRDOMZY)

B & ¥ A= iV 4 Smoked Shrimp and Avocado and Mushrooms Salad 2,298
7Y% (HE)

BEBEE, IVIANE-—U—=T, ZZVIRRTISTUM THRARZIZbTbh TUVF HBE NTUAN,
7254 RA=Vv o, BIFOYIVE ZVIRTYY (WRF+DET—EVRRSA A MDRE)

B & B B iV Smoked Scallop and Avocado and Mushrooms Salad 2,652

P2 7% 74 (N7 H)
BRIMITIE, Sy IARE-—U—7, ZZLHRARATSTN TFHRARZIZFT N TUVF HE NTUH,
TS5ARA—Uwo, BIFIVIVER SVvIRFYY (WRFvDET—EVRRASA R RDER)

FRIRFEFIN Sliced Cucumber with Garlic and Hot Sauce 749
HR D= =7 =AM Z

BRIREG E  Chinese Cabbage with Sour and Hot Sauce 619
HEDWEE T

BER Pickled Sichuan Vegetables 354
RIE T — U A

F ez = Sauteed Peeled Shrimp with Chili Sauce 1,679
HEEDF) Y —A

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

3 F %5 3K Sauteed Chicken with Red Pepper and Pepper Tree 1,326
A D JE=E LA

R 3T  Sauteed Chicken and Cashew nut 1,856
AL AT 2—F Y DI D

HMWF B 4 Sauteed Japanese Beef with Paprika 3,977
EEEFOF Y vt avn—2

2 BE 2P Fried Pork with Chinese Vinegar Sauce 1,503
BEEDO 57

MR 4% Sauteed Pork with Sweet Pepper 972
FrPrAu—2 (KA)

12 S Sauteed Vegetables with Pork 1,149
Fa—uavy

Bk 2 B J§ Braised Tofu with Hot & Spicy Sauce 1,326
Pujil~— R — GJE D LA A

FeH-Wk#k 2 JF  Braised Tofu with Hot & Sichusn Pepper Sauce 1,326

BRI D = — R — 5
SRRLEL o BR (R—) LIRESLOhBEEEELET,
FRALBNSTER (K79 v4) EFENBMIEEOELHOT & T, TPHTRITHI HEY BEHTT,
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(45 Bl i 4%)
> e ] —
FEWMEE R Sauteed Vegetables with Truffle Oil 885
J\FEEFSED M) 27 AN 8
£ B L BekV#,  Sauteed Noodles with Barbecued Pork 1,326

Fr—va— AR AELEOHADIEEEZIE

2 F XA #r  Rice Noodles with Bean Sprouts and Yellow Chive 1,060

P L L =T DIH) (=772 D
S 1 KRB TR S T

K T Boiled Jiaozi Stuffed with Pork and Vegetabls 442
KELISVEZVZIIRA
R EREG Comn Soup with Crab Meat (14iE) 708
BMAADa—RA—T

JRN — — .
AR A= 0 Biia
KIF-XpiE 38 Sauteed Judas’s-ear and Lotus and pine nut 619

X777 GEIR ARDED D

1B EW T W E S Sauteed Kidney and Dried Shrimp with Pickled Olive leaf 1,591
AT T LEDAY) — 7 EIT DD

BFri@ R Sauteed Vegetable with Malay Sauce 885
2K DIHHTE (=740 DO

BB EH  Sauteed Mushrooms with Oyster Sauce 1,149
2 ZDIDAARY = =AW &

AP 375 N Stewed Eggplant with Pork Mincemeat and Hot Sauce 1,237

A & N & DR ROA A

FrBE L IN  Stewed Pork Trotter with Black Vinegar 1,591
BOR | AR 2D BFEE A A

kb 3h 85 K Stir-fried Small Konjak boll with Roasted Pork and Lettuce 1,591

Fo—a— LY ADAV =N IR F =Y
KAV Z v 7K BRORART. IV vV EKNAICLIEMIR, OV Z v 73 RAERISENEE T HBEAD
B EENANBEH SR B ERICEBNTVE T,

o2 - A2 4R Rice with Beef Curry 885
H2ZRAD L —HADNT
WE B FEFH Stewed Noodles with Various Mushroom, Truffle Oil 1,060
L2 ZDZOMFH, ) 27 FANDEFD
YEEF 4 Noodles with Soybean Paste 1414
Yy —Yr—il

1414

FRIKLE S4R  Noodles with Spicy Hot Sauce

R (e —5—) FIZ %
MR OFHZEIT 8% (BXFFHEK) T,



‘\\\'U Dim Sum AL
=3
(% Bl fE 1) —
Kan ¥ L 2 Steamed Dumpling with Shrimp efi) 399
MEANDZALEL)HI
Bk B AR Steamed Dumpling with Shark's Fin 2fil) 486
TJAELVADERLERHE
35 2 &% B AR Steamed Dumpring with Scallop ) 399
MAZHADZALE L)
¥Rl BEAT A Steamed Roled Soy Milk Skin with Oyster Sauce 24x) 619
GIEBEDIARY = —A
BThEE Steamed Dumpling (Siu Mai) (M) 442
T DET 2T A
g Ukt Steamfd Bun with Barbecued Pork (1) 310
Fr—>a2— ADfEgH
XEXF-F 3K Fried Shrimp Ball (i) 354
DT D
W JE A5 Spring Roll eA) 5l
I35 %
2R K Fried Rice Cake Dumpling (2ff) 442
HEHADHITHEE:HE
Ak AR Pan-Fried Pork and Vegetable Roll fEi) 354
RBBESE T
D ~—\ N
%JEI‘ v Dessert A qj. — ]‘
8 3L34=38 8 Almond and Soymilk Jelly 550
EAAD L EIE
BERBA= BB Almond Jelly with Fruit 796
IN— AD KR
TR ) Mango Pudding 619
2=
BEDI1=5 )8 Almond Jelly and Mango Jelly 708
2y =DM
2 E R Sesame Dumpling 265
ZLEEA DRI

M RMEAE DTS 8% (EiRFER) TY,
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