ST FF = FhyTa
Signature Dish

(Bisd)
b= H RTE Roast.\ed Beijing Duck (Ep) 7,266
EN(iE SR Ao (131) 14,531

Je X ¥E %8 Deep-fried Whole Chicken Cantonese Style (B3 5,891
= 2 7 D L85 (1) 11,782

4kt ké@ 3 Braised Shark's Fin with Brown Sauce (Mako Shark) 100g 19,639
TAYFRXDT L FAH

% ;}fxﬁ}’— P &  Sauteed Japanese Beef with Paprika o) 4,516
HEFOF Py =ayn—2

JB\ IR &F @ 78 Sliced Raw Sea Bream (Sashimi) o) 3,142
g (EE o A w5 )

OSAKA HEICHINROU




J:)‘% V* ¢ ‘/‘ V}T‘ (Ft3A) Hors d'oeuvre Jﬁ%'ﬂf@ y %%

% it X Y& Barbecued Pork otem) 2,847
EEKE O — AR DA ZEREE F v — 22—

Mo B ¥& P) Roasted Pork Belly utem) 2,847
BATER N T RDZERES

M F M 8 Roasted Whole Duck @4tEm) 4,222
ﬁ%ﬁm%o)g%% *@\/‘—1 /J\\

A ¥ M A Sliced Jelly Fish ) 2,749
FHPE 7 777 DR L) — A 2

= & ¥t & Three Delicacy Combination Platter xrer) 3,534
AR &b

.o Kk 5

;}ﬁjr\. iﬁ;—%— ¢ J’*‘] %/ Vegetables,Tofu,Meat E?T(’ - F_‘ I*J*E
A Z= 8 E Stir-fried Seasonal Vegetables utem) 2,553

A S AN

B P I\BF R Sauteed Vegetables with Red King Crab Meat — (24#/) 3,534
= R DR D B A DT

}ﬂ?“;}i@i J& Deep Fried Tofu with Dried Scallop Sauce ur) 1,964

BT EEOTLAEDOHA DT

NABEREEE & Braised Tofu with Hot & Spicy Sauce Cakm) | 964

Pujll=— A — G D LS A A

Ele 7‘)? )3[' }i‘?% Roasted Beijing Duck (EH) 7,266

AigEpEE sy 7 (19) 14,531
}])’E’, )—I;L )(/F %% Deep frled Whole Chicken Cantonese Style 15.:¢3) 5,891
:@: ;{ﬁi}é{ ]i“] Stewed Pork Belly with Preserved Vegetables (4keH) 2,946

b VAR — 0 — (B SN A LD ZOAR)

4T }%5}"}]@ #% Stewed Beef Belly and Brisket with Brown Sauce eutm) 3,436
HRFAE T XL ARDZE A A

é%’;{ ez fil" ]i‘] }3[ Sauteed Beef and Seasonal Vegetables with Oyster Sauce (24#/) 4,124
EREAREFHE DO AA XY —) — 2P %

ﬁ@ y ;i] ¢ f‘“’\b\ ]Es Abalone,Shark's Fin,Bird's Nest @@ 77b t L EIR[?O)%

4LBEIE 23 Braised Shark's Fin with Brown Sauce (Blue Shark) 1009 16,691
AT XV ADT HEe L EIAH

4LBL A& 3 Braised Shark's Fin with Brown Sauce (Salmon Shark) 100g 18,262
EVAFADT AL LFIAH

LBt K &3 Braised Shark's Fin with Brown Sauce (Mako Shark) 100g 19,639
TAFADT AL IAH

T B Y & 3 Shark's Fin Soup with Dried Scallop 14k 2,651
TLHEFEAD 7 ALLA—T

4L)E 3% 8. Braised Dried Abalone (1) 15,513
T LEIDZF A A

4T %% K #.4@ Braised Superior Dried Abalone (148) 51,840
i T LSl DZE7TIA A

¥ 7 8 &0, @ Braised Abalone with Oyster Sauce 8,346
GTIEDAARY —) — AT IAR

AL & A Sauteed Abalone curen) 5,891
TIEDEN DD

L& ¥ & Bird's Nest Superior Soup xkem) 2,847

HFReD P A G A—7"



‘\,b (V4 N A
/73: ﬁ%‘ (F5232) Seafood @ﬁf‘

2 KR IR Sauteed Peeled Prawn with Chili Sauce e 3,731
KifFEDF )Y —A

7V KB IR Sauteed Peeled Prawn with Seasonal Vegetables (24 H) 3,731
Kili# L 2= iR DI &

4 T #E¥R ZR Sauteed Peeled Prawn with Mayonnaise Sauce — (2%#m) 3,731
Kl D~ 33 —2X —AMZ

E B )Yy IR Sauteed Peeled Prawn with Scallion and Ginger (4#H) 3,731
KilpZ DX LD

B RANT R/ Deep Fried Snow Crab Claw Wrappedin Minced Shrimp (1 4) 1,179

R7AEIROWET ) L BT

HEEFL IV Seafood Salad euter) 2,946
MEfEAD Y55

FHEABTF Steamed Scallop with Garlic Sauce (2f8) 1,276
W7 Ho=v =78/ &KL

BFER X B B Sauteed Scallop with Seasonal Vegetables urem) 3,829
ARV R (S B AP LD

B3 M R Sauteed Whelk with Black Bean Sauce cawm) 3,436

V7 HE WD G D ©
B B4 Sauteed Surf Clam with Seasonal Vegetables utm) 4,124
hALE HE =B O &

A% 4 38.,%. Braised Whole Garoupa witn Scallion arm) 3,731
NIDFFX A DD

T H A B Steamed Squid with Garlic Sauce eur) 1,767
AHD=v =7 F YKL

BF IR & 8L Sauteed Squid Seasonal Vegetables earem 1,767

AH EZHE KD 0

%@ * )ﬁ}i Noodles, Rice ﬂ ° ﬁ}i
B X QigEEkr4s  Stir-fried Noodles with Various Seafoods, XO Sauce 5,499
B BigfE A D XOE M BEx 213

A+ 88 X 48 Stir-fried Noodles with Meat and Vegetables and Seafoods 2,553
hHBEEZIE

2+ i Yy 35 Stir-fried Noodles with Braised Beef Brisket 2,847
FNTRBEEZIL

ey 6%’ I/' #h Stir-fried Noodles with Various Seafoods 3,436
MEfEbEE 213

1+ 4% Y& £8  Rice with Meat and Vegetables and Seafoods 2,553
HHEHHAD TR

2 Ji& ¥ R Rice with Braised Beef Brisket 2,847
ENTRDDHADT TR

H# & Y& AR Rice with Various Seafoods 3,436
WD A DT TR

B M X ER  Stir-fried Rice with Roasted Pork and Shrimp 1,767
Fr—Ya—tifEADFr—r v

#& 3 %) B8 Stir-fried Rice Fujianese Style 2,553
HWEERDADITF v —

B HY IR Stir-fried Rice with Shark's Fin 4,124
TAHELDHAPTF v — v

X % X Br Stir-fried Rice in Superior Broth 2,946
ik B A—=T7DINHHEEEAD F v —

BB RER - Stir-fried Rice with Japanese Beef 4,320
EEFADOFOBEZF v — v

¥e3h im0 Stir-fried Rice with Superior Seafood 5,400
R Ll ADF v — v

K PR R By Stir-fried Rice Vermicelli with Pork and Shrimp 1,964

AR ABEESE—7 >
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Dimsums
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& Tl & 2 Steamed Dumpling (Siu Mai)
ENFDHET 2T A

&) R IBEX 2 Steamed Shrimp Dumpling
MEANALEL)T

TR A F A Steamed Dumpling with Crab Meat and Pork
BRLBERANALELHS

A% B AL Steamed Dumpling with Shark's Fin
TAHEVADALER)S

BHEWMRNEEZE  Steamed Dumpring with Shrimp and Leek
MEAD=FKLELHE

B0 AT A Steamed Roled Soy Milk Skin with Oyster Sauce
GIEBZIDIAAARY —) — AL

3 A HER Spareribs in Chinese Blackbean Sauce
ARTYTDEE(F7F) KL

i U € Steamed Bun with Barbecued Pork
Fr—ra— AR

X J& B 8 Steamed Rice Roll with Barbecued Pork
Fr—sa— AD I

¥ = B5 # Steamed Rice Roll with Shrimp

g A0 ok

e B X &% Spring Roll

35 %S

235 B K A Fried Rice Cake Dumpling
HEHAVG T HEE )

3E F 4B AL 8 Pan-Fried Cantonese Style Dumpling
JNRABEE=7F19H &

A AL 3E ¥ B Pan-Fried Dumpling with Shrimp & Leek
s & =7 Da Al

+ & £ &x Wontun Soup

TV D EBA=T

Yo BEVE £ & Fried Wontun with Sweet and sour sauce
WFI vy OHEEY —A

g Jé\(;fték k’F) Steamed Bun or Fried Bun

L& GEL g 331

B ¥ BF 3R Boiled Vegetable with Oyster Sauce
R DE

%ﬁ ﬂ‘?:\'? (FsA) Dessert

2 540
(2fH) 491
(2fi) - 540
2 589
(2fi) 442
(24) 736
1,179
(1) 393
24) 589
24) 589
(2&) 687
(2fd) 491
(2fd) 491
(M) 491
1,178
393

(#) 294
1,080

T —

238 4=2 )% Almond and Soymilk Jelly
SAHADHEE

#ER KM= 3 JF Almond Jell with Fresh Fruit
M7 V—=Y ADEEE

% & K4= 2 J§ Almond and Mango Jelly

Ry A= H DT EE)E

= R A& &  Mango Pudding

2 2=y

B2 Z g3k Sesame Dumpling

Z LA A D BRI 5

687

884

786

687

294





