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(5 Bl 1)
750N

8% i 2 3 Braised Whole Shark's Fin (Blue Shark) Hsel(100g) 13,521
AL FVFRT7HEL DLEEIAH

$8 7% K & 3 Braised Whole Shark's Fin(Mako Shark) el (100g) 17,409

PAHFRT7HEL DEESAM
X ETHELOTENIE AESICHU. BDEDESBTENWTENET. RUBRIYTET
BERTEL,

| ){‘?% Roasted Beijing Duck () 6,540

Aigggmsdt sy 7 (1) 13,078
BERTEE LRSS TRESH TEV T RICAE B RUEHICETAT
HBLEHY LT,

H& X X¥E %8 Deep-fried Whole Chicken Cantonese Style CEH) 5,302

] PE 75 D % 5T (13) 10,605

BB @ 5 Sliced Raw Sea Bream (Sashimi) o) 2,829
falg (B o)A H L)

4 ;Hy\—q" B] 4% Sauteed Japanese Beef with Paprika eatem) 4,065
EEFOF vy A au—2A

AR B AP\ Grilled Japanese Beef Filet Steak (9 2009) 12,372
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}&i \7* /i \7* ? Hors d'oeuvre ~Salad }%%E‘f@ HU S VH“?&\\

(5 RU %) BiA
% T X J&  Barbecued Pork urm) 2,563

FEIEERIE 7 — AR DA RS T X — 22—

D A Sliced Jelly Fish ) 2,199
7777 DR — 2R A
i+ 47 0 E Mix Pickled Vegetables c#rem) 1,326

AW BEF D FEE T

E & B & Three Delicacy Combination Platter coutem) 3,181
“MEAEORD bt

JE R B & Roasted Meat Combination Platter carm 3,888
INHEBEZMIDEY &b
JB\ I EE U Sliced Raw Sea Bream (Sashimi) umem) 2,829
fatg (B L H R B)
g A I A Seafood Salad zbem) 2,652
HEEAD 75
AL 3R U AE Pan-fried Noodles Salad cutem) 1,591
PRYISVEADRH 55
BE 3R U 4E Green Salad o) 972
FHE Y75
y= 3=, o K g =

,7}5] ;I—%,\ Ej]ﬁb I~ _3-/17\:,) Meat,”Vegetables,Tofu Iﬁ;&,\ ° E}}j}z A ﬁ%
A %}5 F %8  Deep-fried Chicken @umm) 1,768
EEERR O
e XX %8  Deep-fried Whole Chicken Cantonese Style 13.03F39) 5,302
Bl 1037108 14.(1 %) 10,605

4AT %iﬁ B]  Stewed Pork Belly A 2,652
R e T — (5T RAR)
41 )& 4l A% Stewed Beef Belly and Brisket with Brown Sauce ok 3.093

FNRTAET XL ADZE AR

7;-5"9:}‘?‘ ﬁ]’% ¥ Stir-fried Seasonal Vegetables Curem) 2,298

B2 A4 ;"}{}]EI_ Chinese Vegetables and Shiitake Mushroom umem) 1,768
B EHEE DAA RS —) —REIAH

BE PRI INBFZR  Sauteed Vegetables with Red King Crab Meat catn 3,181
IR R DEA DDA DT

};‘fxﬁiﬂi/% Deep Fried Tofu with Dried Scallop Sauce Curm) 1,768
BT EIRBOTLHEDHA DT

M RMEME DTS 8% (EiRHHER) TY,



;]h .l?: }:%— Eﬁé‘] Roasted Beijing Duck jh:‘i‘y\\y 7

(455 Bl i #%%) B
B3 )% ){‘f{% Roasted Beijing Duck 25. (M) 6,540
Atgggpt i sy 7 26.(1%) 13,078
BERZECRE LTI RY v IIEET T RS TEVWT O RICHZ BRELHHCITSATRAULEADLEE 0,
;H]E 5}& Whole Shark's Fin %‘773 t L
38 0% i 2 3 Braised Whole Shark's Fin (Biue Shark) wEsewl(100g) 13,521
AL FYFRAT7HEL DEEAH
8 0% K &8 3 Braised Whole Shark's Fin (Mako Shark) el (100g) 17,409

TAFRT7 AL DEEIAL
HIHeLDSENIE KESICIHU. EDFEDESBTIEVWTEDX T . FEULIFATYIETEZNRT IV,

M He 3 =, \
F]i;& ,"“i‘i \%’] ﬁé& Shark's Fin,~Bird's Nest,/Abalone 7j] el - ?ﬁ@@% ¢ ﬁ@

B R Y @ 3 Shark's Fin Soup with Crab Meat (%t 2,475
BAAD7HELA—T

T B )& & 3 Shark's Fin Soup with Dried Scallop (1#ten) 2,386
TLEHEAD 7 AL Z—T

L& ¥ & Bird's Nest Superior Soup (1) 2,652
HERDEANY LG A=

4T 30EE 8 (3458)  Braised Superior Dried Abalone (One piece 17g) (1) 13,962
T UMD ZETOAR (s fg17e)

I LT Braised Abalone with Oyster Sauce % 5,302
BYID 77 EDHA RY —) —REIAH

BLALER B Sauteed Abalone eoutem) 5,302
TIEDFRH D

‘\/' (V4 ~ Y
/‘2@3 ﬁéﬂf— Seafood \{@ ,ﬁﬂé
B 32X ¥BA=  Sauteed Shrimp with Seasonal Vegetables cumm 2,386
e L =R DD

FLIE KIBIK  Sauteed Peeled Prawn with Chili Sauce cum 3,358
KigZDF) Y —A

B 5% KR IK  Sauteed Peeled Prawn with Seasonal Vegetables Cum) 3,358
Kifpg & FHil Do

A EEM IR Sauteed Peeled Prawn with Mayonnaise Sauce carm 3,358
KNifFg DR~ a3 —XY —AMA

FHAIMIK  Steamed Peeled Prawn with Garlic Sauce cxrer) 3,358
KiFED=—v = FEYAKL

Gt B3 Deep Fried Snow Crab Claw Wrappedin Minced Shrimp a#) 1,061
AIA DML T ) B alAiG T

BFER k) =8 Sauteed Seafood with Seasonal Vegetables utem) 3,712
— L OO

BF R 3 F  Sauteed Scallop with Seasonal Vegetables Cakem) 3,447
N2 H & 2= D10

BFEE M ¥E g Sauteed Whelk with Seasonal Vegetables cumm 3,093
V7 HEF R RO

B # k) 8 &L Sauteed Cuttlefish Seasonal Vegetables atet) 1,591
A LR DO O

FHEAEEE  Steamed Cuttlefish with Garlic Sauce cutem) 1,591
LDV =IFYFKL

A% LBt E Sauteed Garoupa witn Scallion and Ginger #mm) 3,358

INFDFX EERID DD
X R DIHEIL 8% (EFHFHIER) T,



J:}‘ %@ ¢ J:}‘ ’ﬁ)i Stir-fried Noodle BEXZ X F v —r\

BESZIXDBEZ ST WM, T ASBES  ETHRAE F I,

FiIA
XOt#EXr#8  Stir-fried Noodle, Vegetables with XO Sauce 1,680
AT EOXOREEE 213 s AYBEEZIS
NEBIE Stir-fried Noodle with Meat and Vegetables 1,944
THADBEEZIE i hYBEEZIE
2 ity X 4 Stir-fried Noodle with Braised Beef Brisket 2,121
ENTHRADBEZIE s AYBEZIE
¥R A= k) #R Stir-fried Noodle with Shrimp and Vegetables 1,857
MEANDBEEZIE W HIBEEZIE
et Stir-fried Noodle with Various Seafoods 2,652
WEEADBEZ ZIE wx AV BEEZIR
IR K By Stir-fried Rice Vermicelli with Pork and Shrimp 1,258
JINHABEZE—T7
E M ARE  Stir-fried Rice Vermicelli with Curry Flavor 1,414
SUAR—NAAL— =T
& M k) AR Stir-fried Rice with Roasted Pork and Shrimp 1,414
Fr—ra—LiFEADTF Y —
e Stir-fried Rice with Seafood 2,121
HEEEAD F v —
G K AR Stir-fried Rice in Superior Broth 2,652
fii_ A= D3N EEAD F v — v
AP ) ER Stir-fried Rice with Japanese Beef Fillet 3,888
EREFRDOEFEVBEZADF v —
45 L iBEEX R Stir-fried Rice with Superior Seafood 4,860
i BgEAD F v — v
7@ # 1) R Stir-fried Rice Fujianese Style 2,033
EERDADNTF X —

b A

ﬂﬁ }/}\7}% ﬁﬁ)i Heichinrou Box Lunch %@@ﬁ%
PSSR Sauteed Vegetables with Truffle Oil 3,000
MY 3000
WA SR Sauteed Vegetables with Truffle Oil 5,250
MY 5500
FME &R Sauteed Vegetables with Truffle Oil 7,950

MY 8500
X RTMEEDRIRIL 8% ELHERR) TT,



l\\\'b Dim Sum A\
|
(45 Bl i %) —
KA 2 Steamed Dumpling with Shrimp 2fd) 442
MEADARLEL)II
B B IR Steamed Dumpling with Shark's Fin ) 531
JAEVADRLERHE
HREEEERE  Steamed Dumpring with Scallop efd) 399
MAZEADZALELHE
R W EEAT A Steamed Roled Soy Milk Skin with Oyster Sauce (2Ah) 663
GIEBEDIARY — —A
ETHE2 Steamed Dumpling (Siu Mai) fil) 486
ENT DT 27 A
Bm Ut e Steamed Bun with Barbecued Pork (1) 354
Frv—a2— ADEBUH
WEXEXF T3 Fried Shrimp Ball (2fd) 354
mEMTOHITbD
R YEA A Spring Roll (2A) 550
I$5%Z
B ¥B R IK A Fried Rice Cake Dumpling (2fi) 442
HhHEHADHITEELHE
Ak A Pan-Fried Pork and Vegetable Roll 2fi) 354
BB
a —\ W
%JE]. a2 Dessert 7 .]j— — ]\
23L84=32 )8 Almond and Soymilk Jelly 550
SAAOTEE
BERBA=2JF  Almond Jelly with Fruit 796
7=y A
=R G Mango Pudding 619
vy aA—=7) v
BHEBI=5 )8 Almond Jelly and Mango Jelly 708
vy I=t R/ O HBHE
265

BV ZRIK  Sesame Dumpling
Z

LA A D BRI

M RMEBME DTS 8% (EiRHHER) TY,
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B35 W B

HRMEAR DT 8% (EiRi=R) T,

> e ] —

A1 o 5
%7 X B Barbecued Pork 1,060
RIEZEREZF v — 12—
B 3RH%8  Boiled Chicken in Homemade Sauce 1,856

EPEFSA DK (v —v 1) EAA
SRR Ob—): B\ R H . AR SR (LS EY)  MEKIE . A EENR— R (CAEOME R L=
BLERUIERLTINSLESIBDEKTT,

%}‘}&z@:’ﬁ%ﬁ,ﬁ Sliced Jelly Fish and Cucumber with Sauce 1,944
7777 DIHET RO ZY)

Bt & 3B A= W 4#Z Smoked Shrimp and Avocado and Mushrooms Salad 2,386
VEVAREAC =)

BREE. SYUANE—U—T, SZLHRRTSUR. FTRARSZRAIL TULE BH ATUAN
754 RA—U v, BETVEIVE SvsRFYY (hRFr OB 7 —E> RR54 A HDE)

& B B VA Smoked Scallop and Avocado and Mushrooms Salad 2,740

> 7% 74 (N H)
BRI E, SV IARNE—-)—T, ZZUVHRRTSTN, FHRAR ZIZbT N TUVF 8BE, NTUhH,
TSARA= v, BIFOIVE ZVvORFYY (WARFvyDR.T7T—EVRRASA A RDOR)

FRIKFEF N Sliced Cucumber with Garlic and Hot Sauce 749
DI = =7 =AM Z

BRAIRE ¥ Chinese Cabbage with Sour and Hot Sauce 619
HEDWEE T

BEAE K Pickled Sichuan Vegetables 354
RIE T — U A

T3 4=  Sauteed Peeled Shrimp with Chili Sauce 1,679
WEEDF) Y —A

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

MG YE N¥E. Fried Shrimp with Spice Salt 2,916
IR BSFER SHEE DA A AT

JEX 2T  Sauteed Chicken and Cashew nut 1,856
BAEAT 2—F YD

FHMWF B & Sauteed Japanese Beef with Paprika 4,065
EEFDF vt =ara—2A

2B &£ W Fried Pork with Chinese Vinegar Sauce 1,503
CHAX BN

MU 4% Sauteed Pork with Sweet Pepper 972
FrPvAdu—2 (KA)

12 S Sauteed Vegetables with Pork 1,149
T a—avy

Bk % & J& Braised Tofu with Hot & Spicy Sauce 1,326
Pujll~—R—SEED L HFAA

F2#-FR#k 8 J§ Braised Tofu with Hot & Sichusn Pepper Sauce 1,326

BRI A D = — R =55
SRR B (R—) SIEERLUNBFEEHIRLET,
FALBIETER (K790 4) EFENZMIEEDBILROT £ T, FPHTRITHIF ZHOEY MHHTT.
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(45 B i 1)
> —
FHEA 21— BHA
MFE RS R Sauteed Vegetables with Truffle Oil 885
S\ ZD M) 27 AN &
EB Y Sauteed Noodles with Barbecued Pork 1,326
Fr—a— X EEDOHANITEHEZIE
2 % *F T4 Rice Noodles with Bean Sprouts and Yellow Chive 1,060
LR LEH =T DI (57718
S TS T
Ko F Boiled Jiaozi Stuffed with Pork and Vegetabls 442
KRELIS =V =TI A
R ERZG Comn Soup with Crab Meat 028 708
BAADaI—RA—T
- — - .
HAR PR X" 2 oA
KRIFXyiE 38 Sauteed Judas’s-ear and Lotus and pine nut 619
X777 IR ARDEDOL D
R G RL Stewed Beef Tripe and Japanese White Radish with Shacha Sauce 1,149
Heong ) AL RIRD VA A A
WM EH  Sauteed Mushrooms with Oyster Sauce 1,149
B2 EDIDFAARY =) =A%
A3k A 70 N Stewed Eggplant with Pork Mincemeat and Hot Sauce 1,237
0 = A & D IR A A
W BEE BN Stewed Pork Trotter with Black Vinegar 1,591
BOE | A 2D BEE A A
k3535 K Stir-fried Small Konjak boll with Roasted Pork and Lettuce 1,591

Fr—3a—EbLFADAV =X IR T —

XAV Z v 7K BROKART. Vv 7ZKNKICLIENIRA. JY Z v 7 IERAERYIEEN 2 E T BlBRRD

B EFNNBEHE L2 ERICBNTVE T,

oo 2 A& AR Rice with Beef Curry
EAFAD AL —HADNT K

WE B FEFH Stewed Noodles with Various Mushroom, Truffle Oil
a2 ZO O, M) 27 FANDEFD

YEIEF 4 Noodles with Soybean Paste
Y=Y — 4l

FRIKES5Hm  Noodles with Spicy Hot Sauce

W (=—5—) 12 %
MR OFHEIX 8% EXFFHE) T,

885

1,060

1,414

1,414
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