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Signature Dish

(FA)
41 %2 HE # Braised Whole Shark's Fin with Brown Sauce (pyi 1308 ¥ 17,673
i b7 e L DFEEAH (R)# 2303 ¥ 27,491

& X X¥E %8 Deep-fried Whole Chicken Cantonese Style (k) 5,891
E PE S D L5 1T @31) (1) 11,782

db T K K 8 Roasted Beijing Duck CE) 7,266
Arg RSS2 (19)14,531

B\ & 75 Sashimi GuangDong Style (s 1,571
g (Efa o )i B X 2ABERD AN £,

¥ JHX—’:}" Ii‘] % Sauteed Japanese Beef with Paprika cutem 4,516
EEfDOF v AZayn—2A

KOKURA HEICHINROU ANNEX



HISE (e 5m)

Hors d'oeuvre

(Bn) JEE PR+ T PR

% y\_ Y& Barbecued Pork
EFEKIE O — AR DARIEZEREEZ T ¥ —

A ¥ i A Sliced Jelly Fish
KHEPED 777 DR — 2 2

= & Bt & Three Delicacy Combination Platter

AR ORKD bt

HEEEFE I 4E Seafood Salad
MEEEA D75

ﬁi F' Fu Ii‘]ﬁ Vegetables,”Tofu,Meat g%-‘

a—

ure) 2,847
ek 2,749
(came) 3,534

(uteh) 2,946

-2/ -N A

75‘)5/]-’%3 'E"ﬁ ;ﬁ Stir-fried Seasonal Vegetables
PAES LS ADY )

B2 ) I\BF 3 Sauteed Vegetables with Red King Crab Meat
FHIE R DBEAD DA DT

}5‘;—7}}_@3 J& Deep Fried Tofu with Dried Scallop Sauce
TGO T LD HA DT

)Mﬁ[)}ﬁ%’%_‘i/ﬁ Braised Tofu with Hot and Spicy Sauce
P)il~—F—SJED L HE AL

7}’:5: ;E %ifi FE] Stewed Pork Belly with Preserved Vegetables
RV R — 0 — (e ERA TR EMEEDEIARA)

A, }i X/F é% Deep-fried Whole Chicken Cantonese Style

] P2 35 D L 15 1T @EF0)

Y F#53k Deep Fried Chicken
HBAD T

4T V& 2F fia fiy  Stewed Beef Belly and Brisket with Brown Sauce
ENTRET X LABEDE LS

arm) 2,553

(24re) 3,534

#tkm) 1,964

et 1,964

et 2,946

(k) 5,891

(1) 11,782

(oA 1,964

) 3,436

;"35{ y V4 7 Roasted Beijing Duck ;]b T‘%? *}é‘ ‘ﬁ%
Jb % B K Fg Roasted Beijing Duck CEH) 7.266

At EpEE Iy 7

7717 L’. I/ ° 7"7 L’j Shark's Fin,~Abalone

(19)14,531

B . fe

41 JEHE . Braised Whole Shark's Fin with Brown Sauce (41) 15 §130g | 7,673

T hHe L DLEIAH

g 1) e % 3 Shark's Fin Soup with Crab Meat
BAAD7hELA—T

F B Y ® 3 Shark's Fin Soup with Dried Scallop
TLHIEAD 7 AELZA=7

90 K& Braised Abalone with Oyster Sauce
JFUI) T IEDAA RY —) —AFIAR

B A& B Sauteed Abalone
TIEDE D

4Tl E hP88.345) Braised Dried Abalone
T LoD LA P

(R) 1k #2308 27,491

(144808) 2,749

(1#mm) 2,651

1t 5,891

akem) 5,891

(1) #2wek17g 17,673



B o -
728 l’% Bird's Nest (Brir) 7RG O)%
LG Bird's Nest Superior Soup (14881 2,847
HEHEDFEAD L A—=7"

FE P ) M & Bird's Nest Soup with Crab Meat (148H) 3,044

EAA D HRAED D A —F°

‘\/’ (V4 ~ »
/7@: ;&%‘:‘ Seafood 7@ ,ﬁéq:é
¥2,)1E KB ER Sauteed Peeled Prawn with Chili Sauce 4k 3,534
KgEZEDF )Y —A

8 7L K IR ER Sauteed Peeled Prawn with Seasonal Vegetables (2#48Mm) 3,534
Kili# L Z= i DI &

4 T 838 2R Sauteed Peeled Prawn with Mayonnaise Sauce (2%8/) 3,534
RNifpZ DR~ %=V =AM A

B 3 T Sauteed Scallop with Seasonal Vegetables eutem) 3,829
ARYA= RS L AP o)

FHEABT Steamed Scallop with Garlic Sauce (1) 1,276
W7 Ho=v=2FH 7KL

FH AR EEEL Steamed Cuttlefish with Garlic Sauce cuwm 1,767
A DD =Y =7 FD KL

BF # k) & 88 Sauteed Cuttlefish Seasonal Vegetables arm) 1,767
A 2 & = DI &

%@ ° /ﬁ}i Noodles,~Rice ﬂ ° ﬁ}i

4 fil k) 45 Stir-fried Noodle with Braised Beef Brisket 2,356
HNTR BEZZIS

NG _ Stir-fried Noodle with Vegetables 2,454
T HBEEZX

H BE XY #0 Stir-fried Noodle with Seafoode 2,749
MEBEE Z (12

M XOHEEEX 48 Stir-fried Noodle with Seafood, XO Sauce 5,499

R L A D XOBEFabdse S 2 13X

gé; 'G ° %ﬂ- \;?? DimSum_~Dessert JI\J_:T\/\\ o 7“‘4}‘_ ]\

&, % ¥t & Steamed Pork Dumpling with Fish Roe 1EH 344
EONTDET a2,

# ¥ gx  Steamed Shrimp Dumpling 1 344
MHEADKLELHE

We X XE &% Deep Fried Spring Roll 14 344
IF5FZ

2 3.8 4=28 /)8 Almond and Soymilk Jelly 687
SAHAYHLGIE

B % A 4= 2 J§ Almond and Mango Jelly 786
vyt H/ O HBEHE

= R A & Mango Pudding 687
2 A=Y

g 9 g3k Sesame Dumpling 204

Z LA DRI 1



