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(i)

41 %2 HE 3 Braised Whole Shark's Fin with Brown Sauce oy 130g ¥ 18,000
MR _E7 e L DZE AR () 230¢ ¥ 28,000

It R YE %8 Deep-fried Whole Chicken Cantonese Style (E3) 6,000
5 2 D 45 T @340) (14)12,000

Jb % B K8 Roasted Beijing Duck CER) 7,400
RtggEpeEdL sy 7 (131)14,800

BERAETHRELTRIERSY VR ETRZEHTEVT. RICRZERUREHITIEITATERL
ERULKEEY, BRNERNTHAELEBRA-THERERHEVELLET,

BB EE @ 5 Sashimi GuangDong Style (1) 1,600
g (e o Ad =0 ) X 2HBERD AN T,

7%5 7}{14" Pk\] é—% Sauteed Japanese Beef with Paprika curem) 4,600
EEFOF Pyt = ayu—2R

7%‘;‘,'FJJ'T\ H Z]Rﬁr‘al/\ Grilled Japanese Beef Filet Steak (200g) 14,000
MAEVIADAT—F

/%Z'zj(ﬁ?j@f Steamed Shanghai Crab (A2) WA
EEOZZK L  (EBE10A~128 LAIIKRE) (x2) I i

KOKURA HEICHINROU ANNEX

FORMRE I — AR 0% 2 R THIR 72 L £ 7,



ﬁ_ﬁ % (@Eﬁ#@%#@) Hors d'oeuvre Iﬁ% ‘77]{:\/ / ‘?71:\

BT VX =% BRFEOBERIIROFBIEBH LA TS0 (FA)
% T X J& Barbecued Pork i) 2,900

EFEKIE 0 — AR D ARG ERESE F v — 2 —

3L 3L 7h 28 Boiled Chicken in Homemade Sauce 4t 3,200
FRAIDIIK (a4 ; ik s'L) AR

B ¥ & 28 Boiled Chicken with Scallion and Ginger Sauce (248/) 3,200
4 ‘%’%I*J FXEEY—R

A 3k M A Sliced Jelly Fish earer) 2,800
FGPE Y 77 DR — AR 2

A FC H & Preserved Duck's Egg ez 3,200
E—4%
= & Bt & Three Delicacy Combination Platter ez 3,600

—FHASEDORR) Hbt

Hr 8 FE I Seafood Salad i) 3,000
‘(@li‘i]\b“‘j‘7&

ﬁ%'ﬁ@' W%jﬁ Vegetables,”Tofu,” Meat ﬂ% £ ,é./%/]i] #;,é

IB

77‘}'/] Bp 3£ Stir-fried Seasonal Vegetables ertem) 2,600
P AES LS AT

FoN

B ) P\BF 3 Sauteed Vegetables with Red King Crab Meat — (2446/) 3,600
R DR D HA DT

}%#Eﬂi}% Deep Fried Tofu with Dried Scallop Sauce &) 2,000
BT EEO T LEEDOHADNT

NHBREZ JE  Braised Tofu with Hot and Spicy Sauce zrem) 2,000
PaJll~— R — G DL HE A A

M5 RIXIA  Stewed Pork Belly with Preserved Vegetables atem) 3,000
bR — 1 — (B SR TALMEEDEIAR)

e, ¥ %8 Deep-fried Whole Chicken Cantonese Style (£3) 6,000
E D £\ EF) (1%)12,000
¥ F %53k Deep Fried Chicken ez 2,000
BADE ST

&AL B KNP\ Grilled Japanese Beef Filet Steak (200g) 14,000
MAEVADAT—F

41 )& 2F Il #  Stewed Beef Belly and Brisket with Brown Sauce 4k 3,500
ENTRET X LVABEDE AR

FORIFIZ Y —E AR 0% 2 HRTEEN 72 L £ T,



;":;'f':&‘\y ? Roasted Beijing Duck ;]h IT%? }:%. ‘ﬂ%

. (F3d)
Jb = K K78 Roasted Beijing Duck () 7,400
R BBEE ISy 7 (13)14,800

BRZETHRELTLIRZ Y VRETRZEHTEV T RICRZEREAHICIITATEEL
ERVLCTEEY, BNERATRELEBRA-THREVLET,

7ﬁ t I/ ° 7‘7 E‘ Shark's Fin,~Abalone ,?/'7?\ ﬂ/ﬁ@

4T} HEH Braised Whole Shark's Fin with Brown Sauce (+) 14 #1130g 18,000

7L DLEEIA (O 1 #9230g 28,000
B2 P Mg % 38 Shark's Fin Soup with Crab Meat 1zt 2,800
BAAD 7 AL A=

T B ¥ & 3 Shark's Fin Soup with Dried Scallop azkem) 2,700
TLEHEAD 7 AL Z—T

%08 K& M Braised Abalone with Oyster Sauce (1% 6,000
JBYI) T EDAA RS —) —AFRIAI

LA %/ Sauteed Abalone 4k 6,000
TIEDFEN D

4LBtT SuF288.345%) Braised Dried Abalone (1) #wzsri17g 18,000
T LHDEFAA

i—@:ﬁo)% Bird's Nest Aab ';\‘E;’;
L%  Bird's Nest Superior Soup (1#tem) 2,900
HERDRAND EGA—7

FE ) Mg % & Bird's Nest Soup with Crab Meat (14tem) 3,100
BAADWERDHFEDZA—T

» A < .
‘{ﬁ a@élé Seafood ;g_- 'é%/
LR KB ER Sauteed Peeled Prawn with Chili Sauce 4 3,600
K DTV —A

8 L K IR ER Sauteed Peeled Prawn with Seasonal Vegetables (2#4#/) 3,600
Kilie L Z=Hil 2D o

4 T &3 B Sauteed Peeled Prawn with Mayonnaise Sauce (2%#m) 3,600
R DR~ 3 32—V — AN Z

& 1) %) &4 Sauteed Crab Meat with Fresh Milk 4t 3,800
BAD I 71D

i B AW F Steamed Scallop with Garlic Sauce (1) 1,300
7 Ho=r =27 F/Fh7&L

B S 3 T Sauteed Scallop with Seasonal Vegetables cutem) 3,900
N7 H & 2= D0

KB Steamed Curtlefish with Garlic Sauce cxuwem 1,800
BHRA D= =7 FDFKL

BF Z k) & 81 Sauteed Cuttlefish Seasonal Vegetables xR 1,800
A 7 L2 D&

HARKM I Steamed Shanghai Crab o) 5 [ —
EWEOLRL  (LB%E108~128 LEICRE) CES] i —
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ﬂ y ﬁ’i Noodles,“Rice %@ //é)i

(tA)
4 5 #m  Noodle Soup with Pork and Bean Sprouts 1,200
Yo~ —4li (KARIYID &b LAY D)

RIS FICHURFOEEZERNEBRMEIRZEVBEEDERIETI, b PrUM e D E A RS
INTVABIRBEDDDFA T,

% 78 5 #  Noodle with Welsh Onion and BBQ .Pork in Soup 1,700
FFEF v —a— AD O

F & % #  Noodle Soup with wonton 1,700
VRS P NIISLO i

BR #% % #@ Noodle Hot and Sour Soup 1,900
YT —5

¥ 4= % 8 Noodle with Shrimp in Soup 1,900
=Y NUMOLOL ]

X %t % #8 Noodle Soup with Roasted Pork 2,300
Fr— 2— A D OWpHE

LNl A & Yb#8 Noodle Soup with Braised Beef Brisket or Stir-fried Noodle 2,400
FNFTRDOWDH iz BEZZ(1X

N %540 2038 Noodle Soup with Vegetables or Stir-fried Noodle 2,500
THOWH sz BESZ1X

HEREG R SO HR Noodle Soup with Seafood or Stir-fried Noodle 2,800
WEEOWEE iz PEZ 2R

A XOHFEEL 48 Stir-fried Noodle with Seafood, XO Sauce 5,600
R _EEEE A D XOBE B E 21X

KPR Koy Stir-fr\ied Rice Vermicelli with Pork and Shrimp 1,600
INFH L @b —7 v

& M X 88 Stir-fried Rice with Roasted Pork and Shrimp 1,600
FTX—a—bifEA)Fr—

HE & %) R Stir-fried Rice with Seafoods 2,000
A D T —

B ) ¥ #R Stir-fried Rice with Crab Meat 2,200
BALLYAAD T ¥ —

?f% 3 X) 88 Stir-fried Rice Fujianese Style 2,400
HEXDADPTF v — v

AAFRYAR  Stir-Fried Rice with Beef Fillet 4,200
EEFRDOTFEOBES T v —

B2 88 XR Stir-fried Rice with Superior Seafood 5,500
Fr BiEEEAD T v —

}é‘: JD\ DimSum gJ; NN
B F Bt & Steamed Pork Dumpling with Fish Roe 1 350
EOT DRy 27 A

. ¥ B Steamed Shrimp Dumpling i 350
MHEADKLELHI

N & & Steamed Dumpling with Juicy Pork Meat 18 350
va—urviR—

We X e A& A Deep Fried Spring Roll 15 350
I35%Z

A3 G #2  Pan Fried Turnip Cake E 350
KIEHE
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