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(i)

b7 H KRG Roast.‘ed Beijing Duck (R 7,400
A eSSy 7 (1) 14,800

BRZETHRE LIRS Y VI ETREZABHTEV T RICHZBREUBRHITITTATSHEB LEHY
fEEV, BNERTRELLBA-THREVNLET,

4455 2 # Braised Shark's Fin with Brown Sauce (Blue Shark)  (100g) 15,300
AT FYFADT7 AL LEIAR

4% B AL # Braised Shark's Fin with Brown Sauce (Salomon Shark)  (100g) 18,600
VAT ADT e L Z A

48t KL% Braised Shark's Fin with Brown Sauce ( Mako Shark) — (100g) 19,700
TAYFRAD T AL E AR

J& X YE %8 Deep-fried Whole Chicken Cantonese Style (ER) 6,000
E PE B D L 51T (1) 12,000

B Y% & 75 Sliced Raw Sea Bream (Sashimi) o) 3,200
falg (B o)A H L)

FHHF W & Sauteed Japanese Beef with Paprika earm) 4,600
HEFOFY Y rA=2rm—2

%ﬁ H ZIR#‘}/\ Grilled Japanese Beef Filet Steak (200g) 14,000
MAPEELRADAT—F

/%Zikﬁﬁ ”f\ﬁ Steamed Shanghai Crab (IRf fif)
DKL (EB%E:10B~128B LAICERE)

HIBIYA HEICHINROU

TULLF =% BRLDO FIFHANI TR IV EL, Flifg I —E 28 0% 2 HETEE 72 L £,



5‘% l?jk ° ‘/‘ Vj]i Hors d'oeuvre Jfﬁ?f@ ,mff@

BYT VX =2 BRBDOBERIZBROFITEHLNIT TS

(Ftad)
L% i X Y&  Roasted Pork kM) 2,900
FEFEKIE O — AR DA EBES F v — 2 —
02. it & ¥& I/ Roasted Pork Belly urer) 2,900
EE AT ERAN T RDZERES
03. B 3% 7 #  Boiled Chicken in Homemade Sauce atrm) 4,100
[EEEFRA DIRZK (a1 ik 5L ) ZIA A
04. 2> ’H"lé W Sliced Jelly Fish eamm 2,800
777 DRy — AN Z
05. § 7 R& %8 Boiled Chicken with Scallion and Ginger Sauce #tEm) 3,200

06. Ao

MCHEPERA X EEY —A

. X & Preserved Duck's Egg i) 3,200

FBFEE—% v

07. = & I & Three Delicacy Combination Platter agem) 3,000
=MERTROED &b

éﬂg 32 e 6 'j— # W7 III 7[<

HIL T 22 l*] Vegetables,”Tofu,” Meat E} . F“ m ,E

08. F-kh 2 85 X Stir-fried Seasonal Vegetables eutm) 2,600
A Pyl A A
PAESLSS AN

09. B P I\BF 3R Sauteed Vegetables with Red King Crab Meat A 3,600
IR DY 7 NERN DD AT

10. 3% AEIN 28 Deep Fried Tofu with Dried Scallop Sauce 4 2,000

I1.

12.

13.

14.

15.

16.

17.

BT EEOTLHMEDOHADNT

NHRE TR Braised Tofu with Hot & Spicy Sauce CHRM) 2,000
P~ — A —EJE D+ HEA A

Jb % K KT8 Roasted Beijing Duck CEp) 7,400
A ZERES AR5y 7 (1) 14,800

BRAZTHRE LUTALRY Yy V3 ETRZEH TEV T RICAZEREREHICITATEE LESY
CEEW, BHERTHARELLBA-THREVNLET,

i ){ )i'lF %8 Deep -fried Whole Chicken Cantonese Style CER) 6,000
HE FEHR D LT (13)12,000
i ﬁi}i ] Stewed Pork Belly with Preserved Vegetables cetm) 3,000
F R — T — (B i SN T MDA

AALE ANHP\ Grilled Japanese Beef Filet Steak (200g) 14,000

M LVRADAT—F

41 )& 2 il A5 Stewed Beef Belly and Brisket with Brown Sauce @HRm) 3,500
"ENTRET XL AED E AR

2 7h ﬁ}" | )3[ Sauteed Beef and Seasonal Vegetables with Oyster Sauce (244/) 4,200
A E FEE D AA RS — =2

FRitg I —E 2R 0% 2 B TEEN A 72 LT,



fifl- 7 AHtL MM

18.
19.
19.
21.
22.
23.
39.
24.

25.

‘\,b 2
e

Abalone ~Shark's Fin “Bird's Nest

41 Bt 5 2 3 Braised Shark's Fin with Brown Sauce (Blue Shark)

A FVTFRD 7 H L EIAA

4T Bt 5 Ak 3 Braised Shark's Fin with Brown Sauce (Salomon Shark)

ETHYRADT HE L EIAM

4T 8 K &8, 38 Braised Shark's Fin with Brown Sauce (Mako Shark)

TAFRDT7 He L EIAA

T B & Shark's Fin Soup with Dried Scallop
TLHEAD 7 AL A7

4T WE 088 % Braised Dried Abalone
T L1 DL E A

0 K&  Braised Abalone with Oyster Sauce
JZYIOMIDFA R —) —AZELAR

LA &8 B A Sauteed Abalone
TIEDEN DD

e, T B8R Braised Dried Fish Maw with Abalone Sauce
FODIFZROTIEY —RAEZIAH

LIRS Bird's Nest Superior Soup
HHEEDRAD g A—7

Seafood

(FLar)
100g 15,300

100g 18,600

100g 19,700

(#rem) 2,700

(115) 18,800

(18 6,000

e4keH) 6,000

@ #rem) 3,800

(14t 2,900

ik

27.

28. 8 VL KIB IR Sauteed Peeled Prawn with Seasonal Vegetables

29. & 7F BEMRIR Sauteed Peeled Prawn with Mayonnaise Sauce

30. £ B IR Sauteed Peeled Prawn with Scallion and Ginger

31.

-3 E% KB IR Sauteed Peeled Prawn with Chili Sauce
KigZEDF )Y —A

Nifg& & Z= B2 D0

KiFE DR~ % —2Y —AMZ

KFEDFX  LLZ DD

,%‘}'f{ X 8] 8%  Steamed Shanghai Crab
i DHEKL

FORME Iy —E 2R 0% 2 H@RTHE 72 L £ 3,

4em) 3,800

#rem) 3,800

4 3,800

ezt 3,800

(It i)

(LBE 10A~12R LAICRE)



‘\/’ A4 >
/@: ﬁ%’:‘ Seafood 7@ ,ﬁﬁé

(i)
32. 8% P %) 847 Sauteed Crab Meat with Fresh Milk curer) 3,800
BADINLIBO

33. B et Deep Fried Snow Crab Claw Wrappedin Minced Shrimp (1 %) 1,200
AT AN DL T ) B el AT

34. i B F W4 Seafood Salad cawm 3,000
MiEA D Y545
35. 71 ﬁ AT Steamed Scallop with Garlic Sauce (e 1,300

M2 HD=> =7 FD KL

36.BF 2%V - F Sauteed Scallop with Seasonal Vegetables ear) 3,900
N7 H &= S D &

-

38. 2 3 K& | Sauteed Whelk with Black Bean Sauce cumm 3,500
V7 HE RO G EE o

40.BF 3R FHedE  Sauteed Surf Clam with Seasonal Vegetables et 4,200
TEALE 2 E D

41. B IR EE @ 78 Sliced Raw Sea Bream (Sashimi) et 3,200
Jis B B D |
42. %% % B3 %, Braised Whole Garoupa witn Scallion utem) 3,800

NIDFXF L FIOBD

43. 37 F A EE R Steamed Cuttlefish with Garlic Sauce cxwm 1,800
SHA DD = I FEY KL

44. WF 38 80 82 8%, Sauteed Cuttlefish Seasonal Vegetables (c#mem) 1,800
LA A &E 2= DI

FORMITIZ T — E AR 0% Z R TEE\ 72 L £ T,



%@ ¢ /ﬁ}i Noodles, Rice %ﬁj ® ﬁ}i

(Bid)

45. &£ #5 3/ Noodle with Pork and Bean Sprouts in Soup 1,300

46.

47.

48.

49.
50.

51.
52.

53.
54.

55.

56.

57.

58.

59.

60.

61.

62.

63.

64

Yre—d (KAMEID EDHL ADDWF)
FBASEICURFOEEZIERIERMNBIZEUV/EEDFERIETI . bR UM o> 3DEAS T
RB/INSVABIREBEDDDETY,

3= 32 3| Noodle with Minced Pork in Hot Soup 2,000
&8 i

B2 3% % #& Noodle with Hot and Sour Soup 2,400
Y7 —5 i

X %& % #8 Soup Noodle with Roasted Pork 2,300
F o — 2 —DWi

XOtr#hm#m 2305 Soup Noodle with Vegetables XO Sauce or Stir-fried Noodle 2,200

2% #8354 Soup Noodle with Braised Beef Brisket or Stir-fried Noodle 2,900
EPE T RO DO ix BESZIL

BEEG R 3K Soup Noodle with Various Seafoods or Stir-fried Noodle 3,000
HEREOWA sz BESZ I

M XOH & XD 4] Stir-fried Noodle with Various Seafoods, XO Sauce 5,600
5 13958 A D XO BRI HE = 212

BEZEZFE (DH) e 2 IXDBES FI3TYmEbEE ) T AV BES  ETHE T,
A+ 43 Y& 88 Rice with Meat and Vegetables 2,500
HHBHADNT TR

4 Jl ¥& BR Rice with Braised Beef Brisket 2,900

EZEF N T RD B A DT TR

H#F B M8 BR Rice with Various Seafoods 3,000
WD AT TR
& M ¥ AR Stir-fried Rice with Roasted Pork and Shrimp 1,800

Fr—Ya—LFEADFv—

4% £ XV #R Stir-fried Rice Fujianese Style 2,600
HEXDAD T F v —r
£ %% ¥ 8- Stir-fried Rice in Superior Broth 3,000

Wi A—7FiEEAD F v —

éf’{i#‘ A )f}"ﬁ}i Stir-fried Rice with Japanese Beef Fillet 4,400
EEARNDEFNFES AN F v — >

H%‘E/;\/@:@%,}:}"ﬁ}i Stir-fried Rice with Superior Seafood 5,500
i BHEEAD T X —

P{ﬁ ?E’F 7}‘\ 0 Stir-fried Rice Vermicelli with Pork and Shrimp 2,000
JINHABEEE—7

FERMFEZ Y —E AR 0% Z &R THEN 72 L £ T



