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Signature Dish

(Bisd)

T HE KRG Roast?d Beijing Duck (B 7,266
Arg RSty 7 (139) 14,531

BRZETHRE LR Y 7 ETREZGBHTEV T RICHZBREURHITIITATSHEB LEHY
CIEEW,

4T HEE 2 3 Braised Shark's Fin with Brown Sauce (Blue Shark) (100g) 15,022
ATXVFRADT AL EIAR

41455 A8 # Braised Shark's Fin with Brown Sauce (Salomon Shark)  (100g) 18,262
EVAYFRADT AL EAH

4T BE K &3 Braised Shark's Fin with Brown Sauce ( Mako Shark) — (100g) 19,342
TAYFRADT AL E AR

J& X X¥E %8 Deep-fried Whole Chicken Cantonese Style (E¥H) 5,891
5] PE s D 45T (1M) 11,782

B\ I @ 75 Sliced Raw Sea Bream (Sashimi) utem) 3,142
g (B o) AH A E)

7’F/5 7}{1—’1’- )3:‘] %% Sauteed Japanese Beef with Paprika Ccurem) 4,516
EEEFOF Yy A= ara—2

HIBIYA HEICHINROU

MRS DRI 8% (BRTHEK) TY,
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Hors d'oeuvre

BESY) -2

% T y\_ J&  Roasted Pork
[EPEME 0 — AR DA ZEBES F v —

e B ¥& B Roasted Pork Belly

[EPE A SN T DEEREE A

I vh %8 Boiled Chicken in Homemade Sauce
[ElEEFR R DMK (nv7 4 ik 'L ) AR

VS ?}l‘lﬁ\)& M Sliced Jelly Fish
757 DR —ZHZ

.i— & %‘i #&  Three Delicacy Combination Platter
—FHAEDORE) Hbt

va—

Cuten) 2,847
o) 2,847
Cutem) 4,026
ek 2,749
eutr) 3,534

“* ) = e ML
E)ﬁ N~ .‘Lj!_ F‘:J j}L Vegetables, Tofu,Meat E}% y '_\:'L.FF/? . lﬁiﬁ
? K 7 gp ;jl{% Stir-fried Seasonal Vegetables Cumm 2,553
0 Z= il D10

R INBF IR Sauteed Vegetables with Red King Crab Meat am) 3,534
B0 S INERAD DA DT

iéﬁiﬁi/% Deep Fried Tofu with Dried Scallop Sauce a4t 1,964
BT EEOT LEEDHA DT

N 28 Braised Tofu with Hot & Spicy Sauce Cukem) ] 964
Pajll~— R — & D L EE A A

Jb % B K F8 Roasted Beijing Duck (CEp) 7,266
EN LSS e (1) 14,531
e & }\'/F %8 Deep-fried Whole Chicken Cantonese Style Cex 5,891
|5l PE 7 D 45T (1) 11,782
7}% £ iiﬁ F]  Stewed Pork Belly with Preserved Vegetables ) 2,946
IR — B — (SN T A MEED AR

éj_ };’i 5}’—}]]1;] ;w Stewed Beef Belly and Brisket with Brown Sauce (2465 3,436

HNFTAET XL ARED AR

2 78 ﬁ]—'— | )5,' Sauteed Beef and Seasonal Vegetables with Oyster Sauce (24tkM) 4,124

B R E R DA A RS —) — A%

G 3. e

VAL

Abalone,~Sharks FinBirds Nest {if]e 7 772 L « A6 B

4T B 2 3 Braised Shark's Fin with Brown Sauce (Blue Shark)
AT FVHFRDT AL EIARH

41 )5 i AE
EVAYFRADT AL ZIAH

4T K #6030  Braised Shark's Fin with Brown Sauce (Mako Shark)
TAFRAD T AL F AR

T RMg & Shark's Fin Soup with Dried Scallop
TLHHEADZ7 AL A=
41 JE 9080 B, Braised Superior Dried Abalone

FLETDREIA

508 K& Braised Abalone with Oyster Sauce

JEUI0 DA A 28— —AETAH

LA 80 ® 4 Sauteed Abalone

TIEDEN DD

f I @B Braised Dried Fish Maw with Abalone Sauce
DIFERDOTIEY — A GAH

LG A& E  Bird's Nest Superior Soup
HEERD BN LG A—7

M RIS DFIERI 8% (BRFHE) TY,

¥ Braised Shark's Fin with Brown Sauce (Salomon Shark)

100g 15,022
100g 18,262
100g 19,342
4k 2,651
(1) 18,459
) 5,891
arem) 5,891
eamm 3,731

(4t 2,847



‘\/' \V4
/@: 'é‘% Seafood

ik

éﬁ}% }Qﬂ;j’ﬁ Sauteed Peeled Prawn with Chili Sauce
KifgZEDF VY —A

8 VL KIR IR Sauteed Peeled Prawn with Seasonal Vegetables
Kitg: E R D0

A T EEMIR Sauteed Peeled Prawn with Mayonnaise Sauce

KilFZ D=3 47— —ZHZ

£ B IR Sauteed Peeled Prawn with Scallion and Ginger
Kilg DFx LD

(24 16HT)

(24kH)

(24 RH)

(24HkH)

(Bisr)
3,731

3,731

3,731

3,731

BN Deep Fried Snow Crab Claw Wrappedin Minced Shrimp (1 %) 1,179

ATAE DL S ) Bl Hd T

Hr #EFE I A Seafood Salad
WFEEAD 55"

FH A% T Steamed Scallop with Garlic Sauce
NSZHD=v =&/ &L

BF Z k) 38 F Sauteed Scallop with Seasonal Vegetables
N7 B & Z=EiRP =R D Ib )

B 3 M2 R Sauteed Whelk with Black Bean Sauce
V7 HEFHB RO G o

BF B4 Sauteed Surf Clam with Seasonal Vegetables
AL HE =B O o

JB\ Y% 8% & 'F Sliced Raw Sea Bream (Sashimi)
JI A E S DRI By

A% % $2,%. Braised Whole Garoupa witn Scallion
NYDFF EE FIODD

e —)‘Elt- 71*2@%'57'@ Steamed Cuttlefish with Garlic Sauce

STHA DD = I/ IR

B R W) #£ 88 Sauteed Cuttlefish Seasonal Vegetables
A 7 & Z= R DI &

M RRMEAE DRI 8% (BRFIEK) TT.

(24 kA)

(111)

(24kH)

(24 kH)

(24kRAD

(24 1H)

(24 1H)

(24 RH)

(24 K8H)

2,946

1,276

3,829

3,436

4,124

3,142

3,731

1,767

1,767



%@ * /ﬁ}i Noodles, Rice

2l -

XOMH# X #8 Stir-fried Noodle with Vegetables, XO Sauce
FZOEEDOXOREEX 212

5]"‘ fia )~'/’ #h Stir-fried Noodle with Braised Beef Brisket
EEEFNTABEE 21X

Hr B Xy #@ Stir-fried Noodle with Various Seafoods
MFIEBES 213

18 . X O i & 1) 48 Stir-fried Noodle with Various Seafoods, XO Sauce
R L A D XOBE Rt s 213X

(Bisd)
2,160

2,847

2,946

5,499

W OBEXZFIE (D) : BExZ2IEOBEX T IETEEEE | T AYES LB ET IV,

1+ 4% M R Rice with Meat and Vegetables
THBHADT TR

2 Jia )& #R Rice with Braised Beef Brisket
E AN TRDHADNT TR

# & Y& B Rice with Various Seafoods
WD A DT TR

& N k) AR Stir-fried Rice with Roasted Pork and Shrimp
Fr—Ya—&iEADFr—r v

#2 3£ ¥ AR Stir-fried Rice Fujianese Style
RIERXHADTF v —

£ %5 ¥ 8- Stir-fried Rice in Superior Broth
fis b A—7" D3 FHgiEAD T — N

%‘:ﬁf]—‘#‘ V'f] )f}"ﬁ)i Stir-fried Rice with Japanese Beef Fillet

EEEFRADOEDBEE AN F X —

ﬂ%"fjj\/@@?}f}”ﬁﬁ Stir-fried Rice with Superior Seafood

K BE¥gEEADF v —

'5? ?EF 7]'i #r Stir-fried Rice Vermicelli with Pork and Shrimp

IR ABEEE—7

HRMEME DT 8% (BERHIR) TT,

2,454

2,847

2,946

1,767

2,553

2,946

4,320

5,400

1,964





