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STRT X — T Ay a
Signature Dish

(F523)
%8 7% i 2 ¥ Braised Whole Shark's Fin (Blue Shark) el (100g) 15,300
AT FXFVFRAT7 DL DLREIAHA

28 0% K & 3 Braised Whole Shark's Fin(Mako Shark) el (100g) 19,700

PEAPFR T AL DLEIAM

KEINELDTEXIE KESIIGU. EDFTDESBTREVWTED T . HUBRAYYIET
BERRTILY,

b= H RTE Roast\ed Beijing Duck (R 7,400
ARSI S 7 (19) 14,800

BRARTHRE LWTAtRE y V3T TRZEH TEV T RICAZEREBEH I TATEE LESY
fEEV, BNERTRELLBA-THREVLET,

W&, )X ¥ %8 Deep-fried Whole Chicken Cantonese Style (E3) 6,000
[ PE B D L8 (1) 12,000

JB\IR 8% @ 78 Sliced Raw Sea Bream (Sashimi) 4t 3,200
fn (B A 5 )

HMA K 4 Sauteed Japanese Beef with Paprika ezt 4,000
HEFOT Y v A =27 —2A

AR B AP\ Grilled Japanese Beef Filet Steak 22.49 200g 14,000
HFEVRDAT —F

/% A K BB Steamed Shanghai Crab (A=) IR i _
D% (EBE10B~12ALAICRE) CEONN - —
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(

/

KICHIJOJI HEICHINROU
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J:jt% Vj]i ¢ ‘/‘ 1?* ¢ ‘/‘}‘//HEE“ Hors d'oeuvre Salad Jﬁé%‘ﬂl’@ ¢ ﬁﬁ?{g ® *]j‘:j 7\

BTV X =2 BRLOBERIIBROFITEHLAT TS0

(FsA)
0l. % 7 Xt  Barbecued Pork Cer) 2,900
EEEKE 2 — AR DA EBEEF v —> 2 —
02. % 4 %8  Boiled Chicken with Sesame Sauce atrm) 2,200
SRR — A (vovv e —)
03. 7% F# i #  Sliced Jelly Fish @bl 2,800
RHEPED 777 DRFEL) —AHIZ
04. 7%2\\ 235 }i 7?_& Preserved Duck's Egg aten) 3,200
FHEE—5
05. 4+ 4% L £ Mix Pickled Vegetables et 1,500
WAWAEFSEDREE
06. —E & B & Three Delicacy Combination Platter (o) 3,600
=MD bt
07. ¥ K B &  Roasted Meat Combination Platter curem 4,400
INHBEZPI DD b
08. Bl &E @ 75  Sliced Raw Sea Bream (Sashimi) 4tm) 3,200
g (B o)A E)
09. B #EF I AE  Seafood Salad extem 3,000
MEfEAD Y75
10. AL #/ 7V 4&  Pan-fried Noodles Salad ztkm) 1,800
PN RFEDEY T
11. & 35 W 4% Green Salad ozt 1,100
=iy 7%
J X - - =
< 2 \ww 4 ISR M —+ £ — s
F}SJ 52 1?}%{47]‘\ * .‘J—/l;J Meat,”Vegetables,” Tofu F/SJ#;E\ ¢ gf;lg * ELFI’E
12. & Yk F %5 Deep-fried Chicken @ear 2,000
EPER DT
13. 5, X YE %8  Deep-fried Whole Chicken Cantonese Style 13.0°FH) 6,000

] PE 76 D %45 T

15. 45T R YK ] Stewed Pork Belly
bR — 0 — (SRS ADEIAR)

16. &AL H AP\ Grilled Japanese Beef Filet Steak
MAEVADAT—F

17. 41424l fy  Stewed Beef Belly and Brisket with Brown Sauce
ENSHET XL AMDE AR

18. X Z 8 3  Stir-fried Seasonal Vegetables
PAVESLE S APV

19. R A3E ERL Chinese Vegetables and Shiitake Mushroom
HHEEEHEE DAA R —) —AE AR

20. B R INBF IR Sauteed Vegetables with Red King Crab Meat
FHIEP R DEAD DA DT

21. }5;—7}}.«2\3/% Deep Fried Tofu with Dried Scallop Sauce
P SEOT LREOH AT

22. WABREEJE  Braised Tofu with Hot and Spicy Sauce
Pajll~— A — SJE D LA A
23. B3R Shiitake Mushroom Soup
EHEE DAL A—7
TR — AR 0% 2 HETEHER 72 L £ T,

14.(131) 12,000

(24kH)

3,000

(2002) 14,000

(24kH)

(24kH)

(24Hk)

(24 6H)

(24 HkH)

(24 k)

(24kH)

3,500

2,600

2,000

3,600

2,000

2,000

2,000



] b T }:% ‘ﬂé] Roasted Beijing Duck ALEE Ay 7
(F22)
25. b7 | )i‘ﬁ% Roasted Beijing Duck o5. () 7,400

26. R BBEZALH S v 7

BRETHRE LW TARZ Y V3T TRZEH TEV T RICHZBRBEBEHITWITATEE LEHY

CREEV, BNERTHELLBA-TLREVELET.

4T B HE

Whole Shark's Fin

26.(13) 14,800

L7 hel

27. 8% & 2 38 Braised Whole Shark's Fin (Blue Shark)
AT FUFRAT7 AL DLEEIAH

28. 8% K %0 38 Braised Whole Shark's Fin(Mako Shark)
TAPFRT HEL DLEEIAL

el (100g) 15,300

e (100g) 19,700

X EINELDTEXIE RESICHU.EDFTDESETHWTEDE I FUKIRBRAYYIITEER T,

O AR e

Shark's Fin /Bird's Nest “Abalone 2 E L e

e D B - fifd

29. B A ¥ @ 38 Shark's Fin Soup with Crab Meat
BAAND7HELA—T

31. T H I‘% @ 3 Shark's Fin Soup with Dried Scallop
TLEHMADZ7AEL A=

33. LGB & 5 Bird's Nest Superior Soup
DAY EGA—T

34. 41 £ 9080 8. (3450 Braised Superior Dried Abalone (One piece 17g)

T LD LRE A (s i17g)

35. ¥ K&  Braised Abalone with Oyster Sauce
JBYID 7O EDFAARY —) —AEIAS

37. L ALke @ B Sauteed Abalone
TIEDEN DD

éF)?L Shrimp Prawn

(14 RHD

(14kRAD

(148RHAD

2,800

2,700

3,000

1) 15,800

(1#0)

(24HkH)

6,000

6,000

i

38. BF F NV ¥BA=  Sauteed Shrimp with Seasonal Vegetables

& L R O

39. #L)1& K¥B IR Sauteed Peeled Prawn with Chili Sauce
KpEDF1)Y) —A

40. BF 3% KIB IR Sauteed Peeled Prawn with Seasonal Vegetables
KiliE L =i D&

41. & 7 & ¥B IR Sauteed Peeled Prawn with Mayonnaise Sauce
KNifgZ DR~ a3 —XY —AMA

42. 3F H AW IR Steamed Peeled Prawn with Garlic Sauce

KifFED=v =K 7KL

FEMMIEIZ Y — 2R 0% 2 HIRTHEN 72 L £ T,

(24 RH)

(24 HkH)

(24 RkH)

(24 kH)

(24Hk)

2,700

3,800

3,800

3,800

3,800



‘\/b (V4
/@: ,@é\% Seafood

i ik

43. FF R K P Steamed Shanghai Crab
FiEDOZAKL  (BBEI10B~128 LAICRE)

45. B Py k) 845 Sauteed Crab Meat with Fresh Milk
BADIN IO

46. BT8RN Deep Fried Snow Crab Claw Wrappedin Minced Shrimp
A7 A EMDHFE T ) sy T

47. % % A Sauteed Egg with Crab Meat
A=k

48. BF 3R K = &8 Sauteed Seafood with Seasonal Vegetables
=i & RSO0

49. BF X % F  Sauteed Scallop with Seasonal Vegetables

B
A7 H & Z=EfiEF R Db o

50. BF 3K EE | Sauteed Whelk with Seasonal Vegetables
V7 R EFHE OB D

51. BF 5 k) &£ 8k Sauteed Cuttlefish Seasonal Vegetables
A 7 EZHET RO O

52. #r H A BEER  Steamed Cuttlefish with Garlic Sauce
AHD=y = FYHKL

53. &% G 51 % Sauteed Garoupa witn Scallion and Ginger
N DX LRI DD

58 e - i

Fried Rice Cracker,”Congee

(Bisd)

43.(+=) Rf i
44.(A2) Wf i

ute 3,800

a#) 1,200

urer) 2,500

earem 4,200

ot 3,900

cetm 3,500

eurem) 1,800

e#re) 1,800

eart) 3,800

BB

54. )\ ¥~ 48 #& Chopsuey with Fried Rice Cracker
B HB AT

55. i &% 48 F&  Seafoods with Fried Rice Cracker
BT DHED A DT

56. B R iFEEW  Congee with Seafoods
EE D F558

57. WML & W Congee with Preserved Duck's Egg
E—7 v A Bl

58. i 4B 7 W Congee with Chicken
HAEISAD Bl

59. & FEAL-F W Congee with Lettuce and Goji Berries
LY ALY aDFEAND B

FORMITEIZ —ERRH 0% Z HRTE# 72 L £ T,

e 3,900

akem) 4,100

1zt 1,700

(#te) 1,400

(4em) 800

(4t 800



%@ * é}i Noodles, Rice

- %

(@ %8 61. & #5 3@ Soup Noodle with Pork and Bean Sprouts

E—ov

(A

62.

63.

64.

65.

Yo —f (KAHIEID & B LAD O

(Biad)
1,300

BMSFEICYRFOBIERIERMAIZ VR EDHEREETI . b P UH o RO EASTEREBE/NTVABIREED

DI T,

% 38 % # Soup Noodle with pring Onion and BBQ Pork
M0 F v — 2 — XX AN DWW

F & %5 #4 Soup Noodle with Wonton
RS OINIASTIVY ]

W% % #; Soup Noodle with Roasted Pork
Fr—3 22— A DO

&M TFX38 Stir-fried Noodle with Pork & Bean Sprouts
AL HPLAD AN O Z X

B BEIZIXOBEEE MM, TASBEE  ETHE T3,

66.

70.

74.

78.

82.

87.

88.

89.

90.

91.

92.

93.

XOH# %48 3 k0 #8 Noodle Soup with Vegetables XO Sauce or Stir-fried Noodle

CAESZEDOXOESWH iz BEZXZIE wx hYBESZIE
67

66 69
NE G4 3. X048 Soup Noodle with Meat and Vegetables or Stir-fried Noodle
THAD DA sz BES 2L e AYBESZIR
70 71 73

N5 #m 3 k38 Soup Noodle with Braised Beef Brisket or Stir-fried Noodle
BANFTRAD OO iz BEEZIL suz AYBEEZIE
74 75 77

A= %40 S XV #m  Soup Noodle with Shrimp and Vegetables or Stir-fried Noodle
e AN O sz BEZZIE wx AYBESZI
78 79 81

HEEEG 0 3 K48 Soup Noodle with Various Seafoods or Stir-fried Noodle
HEEE A D DR s BESZIE wx AYEESZ I
82 83 85

R i * Stir-fried Rice Vermicelli with Pork and Shrimp

N ABEEE—7

ENXy Kby Stir-fried Rice Vermicelli with Curry Flavor
SRR NVAAL—E—=T7

J& M k) 8] Stir-fried Rice with Roasted Pork and Shrimp
Fr—Ya—t#EADFr— v

" B %) 88 Stir-fried Rice with Seafood
MEEEAD F v —

k% ¥ 88 Stir-fried Rice in Superior Broth
fii EA=7 DN HREEAD F X — N

AR kR Stir-fried Rice with Japanese Beef Fillet
EEFRDOFVBEE T+ — v

45 L i IR Stir-fried Rice with Superior Seafood
Fr BHEIEAD F v —

7@ X R Stir-fried Rice Fujianese Style
WD ADNTF v —

FORNMIFE I —E AR 0% 2 R THER 72 L £ 7,

1,600

1,700

2,300

1,900

1,900

2,200

2,400

2,100

3,000

1,600

1,600

1,600

2,400

3,000

4,400

5,500

2,300



