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Signature Dish

(BE2)
A6 )1 BT Roasted Beijing Duck CEH) 7,400
EN RS A A (1) 14,800

BERAZRTHRE LTAtRY Yy V3T TRZEH TEV T RICAZEREEH T TATEE LESY
fEEV, BNERTRELLBA-THREVLET,

}]}% )i Jf/}? é% Deep-fried Whole Chicken Cantonese Style () 6,000
= PE B D L 51 (13) 12,000

4T k% /Ji@@ 3 Braised Shark's Fin with Brown Sauce (Mako Shark) 100g 19,700
TAPFRADT e L ZiAH

7}/4 ;}fx-’i]i Ii‘] % Sauteed Japanese Beef with Paprika carm) 4,600
EEFDOF Pt =ayu—2

%‘FJ‘J— H ﬁ‘q"«‘}/\ Grilled Japanese Beef Filet Steak (200g) 14,000
M LVRADAT—%

B Y% & 75 Sliced Raw Sea Bream (Sashimi) uma) 3,200
iy (B ILFH A E)

/%,27-2}'\ F“PE] @f‘# Steamed Shanghai Crab (=) R Al
FEOZEZKL  (LEE 10A~128 LEICRE) CFST A




}}% pjTi ¢ ‘/‘ V]Ti Hors d'oeuvre %%%’T@ ® %%

BYT UL =% BRI LOBERIMROZFICEHLAT T X (F2aA)
1. € 7 X J& Barbecued Pork Cetm) 2,900

02.

03.

04.

05.

06.

07.

EEEKE T — AR D ARG RS F v — 2 —

Bt K Y& B Roasted Pork Belly @urm) 2,900
BATEBNTRADZEREE
¥ F J& %8 Roasted Whole Duck @e#tEm) 4,300

INHRAIGDZEREE MY —ABRA

3L M 8 2B Boiled Chicken in Homemade Sauce Cerm) 4,100
FRAIDIKK (a4 5 8k sV ) FLIA

A~ ¥ & L Sliced Jelly Fish utrm) 2,800
KHEPEY 777 DRy — 2 2

B ¥ A& %85 Boiled Chicken with Scallion and Ginger Sauce (%#H) 3,200
MTHRW X EEY—X

NI )4 & Preserved Duck's Egg carm) 3,200

FBpEE—%

. = & Bt & Three Delicacy Combination Platter cutm 3,600

—“FEHZEDORED HbY

X

\

.o K .
;}lﬁb)i'\.—i—ffl:%-. N ;‘}"/é\ Vegetables,”Tofu,”Meat %}“’ . @-Fﬂéﬁ

09.

10.

I1.

12.

13.

15.

17. %

18.

19.

20.

A Z 8 E Stir-fried Seasonal Vegetables zrm) 2,600
P AES LS AY 8

BE P I\BF 35 Sauteed Vegetables with Red King Crab Meat — (24#H) 3,600
FHIE R DA DDA DT

}‘%#ii\.; J& Deep Fried Tofu with Dried Scallop Sauce @4tEm) 2,000
BT RO T LARDOHA DT

N UL 8 8 /)8 Braised Tofu with Hot & Spicy Sauce LM 2. 000
Vi< —H—SJE D+ HE A A

7R TS Roasted Beijing Duck (£3) 7,400
At ISy 7 (1) 14,800

BERAZECTHELFRIERS Y VR ETREZEHTEV T RICAZBREFEHICIETATSHEL
ERULKCEEY, BNERATRELEBRA-THRENLET,

i )£ )f/]? %8 Deep-fried Whole Chicken Cantonese Style 15.C#3) 6,000

EFEEOZEIT 16.(1 %) 12,000
'H- ﬁi& ] Stewed Pork Belly with Preserved Vegetables 4 3,000

F ¥R — 1 — (B E AT EMEEDEAR)

AL AP\ Grilled Japanese Beef Filet Steak (200g) 14,000

MAELVHRD AT —F

Ean }:5%4—‘}]1% ﬁ;] Stewed Beef Belly and Brisket with Brown Sauce i 3,500
FNRTAET XL AREDZEIAA

i%’;{ ez ﬁ]" Iifj H’ Sauteed Beef and Seasonal Vegetables with Oyster Sauce (24:4£H) 4,200
[ A L R DAL RS —) =21

FERFEIZ Y —EZRH 0% 2 @R THE 72 L £ T



o o I
G e 30 & fif]e 7 L - Mo B

Abalone “Shark's Fin,Bird's Nest (F0)

21. 4L 2 8 Braised Shark's Fin with Brown Sauce (Blue Shark) — 100g 15,300
LFYTFAD T He L EIAA

22. 4T B A& # Braised Shark's Fin with Brown Sauce (Salmon Shark) 100g 17,500
ETATADT7 e L EiAA

23. 40 K& Braised Shark's Fin with Brown Sauce (Mako Shark)  100g 19,700
TAFADT e LA

25. F B} @& 3 Shark's Fin Soup with Dried Scallop a4k 2,700
TLEEAD 7 AL A=

26. 4LIE 380 %, Braised Dried Abalone (14d) 15,800
T LHIDZE A A

27. 41 %% F Fu &8 Braised Superior Dried Abalone (14d) 52,800
i b LoD R A A

28. ¥z 7 #E40, @, Braised Abalone with Oyster Sauce 8,500
GTTEDIARY —) —AFE AR

29. #, ALfe & 7 Sauteed Abalone arer) 6,000
TIEDEFEN DD
30. L% )& M & Bird's Nest Superior Soup 1z 2,900

DAY B A—7

‘\/o 2 \ >
@: ﬁ% Seafood Yﬁﬁi

32. 3.8 K3 3K Sauteed Peeled Prawn with Chili Sauce #mem) 3,800
KifFZDFV Y —A

33. 7 0L K I 3R Sauteed Peeled Prawn with Seasonal Vegetables (24 1) 3,800
Kl EZ{HE DD o

34. & #EM K Sauteed Peeled Prawn with Mayonnaise Sauce — 4#m) 3,800

Kl DR~ 34— =AM A

35. & B ¥R 2R Sauteed Peeled Prawn with Scallion and Ginger (24#) 3,800
KFEDFFX  ELIO

36. 7 & K ) #&  Steamed Shanghai Crab 36.(+2) I fiffi
DL IKL (LE%E:108~128 LAIRE) 87.(x2) W Al ———

FR ikl —E 2R 0% % BIETEEN 72 L E T,



‘\,Io N2
i

Seafood

i ik

38.

2 P ¥y 847 Sauteed Crab Meat with Fresh Milk
BBADIN 1D

(FEd)

c#ter) 3,800

39. AN Deep Fried Snow Crab Claw Wrappedin Minced Shrimp (1 4) 1,200

40.

41.

42.

44,

45.

46.

47.

48.

49.

AVAENDHEES ) Bl AT

HE BRIV AE Seafood Salad
MFEE A DY 55

T ﬁl A Steamed Scallop with Garlic Sauce
SVHO= V= F/FD KL

H%:E%I/’ yr " Sauteed Scallop with Seasonal Vegetables
I RYA= RS LSS AL )

B 3 MR R Sauteed Whelk with Black Bean Sauce
V7 HE B D G 0

BF# B4 Sauteed Surf Clam with Seasonal Vegetables

iEALE R E R 2 oo

JB\ Y& @ 75 Sliced Raw Sea Bream (Sashimi)
J A E M D B

A% %6 vt % Braised Whole Garoupa witn Scallion
NYDFRX AFE RIHPD

FHH KB Steamed Squid with Garlic Sauce
ADD=V=IF/D AL

B R W & 88 Sauteed Squid Seasonal Vegetables
A A LR OB O

FERMIFEZ Y —EZRH 0% Z &R THEN 72 L £ T

ukem) 3,000

(24) 1,300

atem) 3,900

xtem) 3,500

carer) 4,200

eatemn) 3,200

kM) 3,800

e#tem) 1,800

eare) 1,800



%@ y )ﬁ)i Noodles, Rice i@ ¢ ﬁ}i

50.

51.

52.

53.

54.
55.

56.
57.

58.

59.

60.

61.

62.

63.

64.

65.

66.

67.

68.

69.

(F3A)
& #5 #  Noodles with Pork and Bean Sprouts in Soup 1,500
Yo~ —d (KA &SP LA D OWiE)
RBASFEICHROERENIERMEIZVEEDAERIETI . HPUMN > RDEAST
REBNTGVABREHEDODHI T,

3= 32 H  Noodles with Minced Pork in Hot Soup 1,500
BT

X ¥t % #m Soup Noodles with Roasted Pork 2,300
T — 2 —D Wl

B X QiEEkr 48 Stir-fried Noodles with Various Seafoods, XO Sauce 5,600
Ff By e A D XOBEFE M E S Z 1%

G ESS Y Soup Noodles with Meat and Vegetables and Seafoods 2,600
HHEHOWH wx BEZZILX or Stir-fried Noodles

4"}]% Yt ED k/'%l’ﬁ] Soup Noodles with Braised Beef Brisket or Stir-fried Noodles 2,900
ENFTADOWH iz BESZIX

HHEEGH 303 Soup Noodles with Various Seafoods or Stir-fried Noodles 3,500
WEEEOWEE wx BEXZIE

4+t 4% Y& £8  Rice with Meat and Vegetables and Seafoods 2,600
HEHADF TR

2+ Wb ¥ AR Rice with Braised Beef Brisket 2,900
ENFTRDBH AT TR

" & Y& AR Rice with Various Seafoods 3,500
iR D AT AR

& M % R Stir-fried Rice with Roasted Pork and Shrimp 1,800

Fr—va—ELFEANDFv— v

7@ 3 ¥ R Stir-fried Rice Fujianese Style 2,600
DA DITT v —

R EIEACTNS Stir-fried Rice with Shark's Fin 4,200
TAHEL DDA F v —

TYTYDLIMTEYEVESGEEN7HEV BRI/ FE FLEE F. FYa. FLEHE
BREDBREY Y FV Y FDLPLEZTZT v —/\V E—RITRHTHEE L EDLY {fTELY,

% I/' £8_ Stir-fried Rice in Superior Broth 3,000
fix B A—=7" D3 MHE A D F v —N

AR )R Stir-fried Rice with Japanese Beef 4,400
EEEFHOBDBEE F v — v

F23 i8R Stir-fried Rice with Superior Seafood 5,500
K BiBEEADF v —

K B K B Stir-fried Rice Vermicelli with Pork and Shrimp 2,000
JINHABEZE—T

FEMMIEIZ Y — AR 0% 2 @R THEN 72 L £ TS



