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BEEOKE CRECHELHFIVEITET LS
TAV7 0 MAZa—ZFREME TCTHAREWLE L
CTERIEICTDTEXDIZFL, BEREICTTSFHNEWEEITINIL
CHEOBRREICBREET A7V LTV ETEY,

TEL : 0422-21-0188

MRMENE DB 8% (ERHBIE) TT,

R 1avRE

‘/7?* Y—rTA4V
Signature Dish

(5 Bl 1)
HiA

8% i 2 3 Braised Whole Shark's Fin (Blue Shark) Hsel(100g) 13,521
AL FVFRT7HEL DLEEIAH

8 7% K & 3 Braised Whole Shark's Fin(Mako Shark) el (100g) 17,409

PAHFRXT7HEL DRESAM
X ETHELOTENIE AESITHU. BDEDESBTEVWTENET. R IV TET
BBERTEL,

B | ){‘?% Roasted Beijing Duck (EH) 6,540

Aigggmsdt sy 7 (1) 13,078
FERTEE LRSS TRESH TEV T RICAE B RUEHICETAT
HBLEHY T,

i )i }(/F é% Deep-fried Whole Chicken Cantonese Style CEH) 5,302

] PE 75 D % 85T (13) 10,605

JB\B & @ 5 Sliced Raw Sea Bream (Sashimi) o) 2,829
falg (B o)A H L)

7’Fj ;Hy\—q" Ji‘] }% Sauteed Japanese Beef with Paprika curem) 4,065
EEFDOF vy A avu—2A

AR B AP\ Grilled Japanese Beef Filet Steak (9 2009) 12,372

M ELVHRDAT—F

EE

HEITICHTINZROU




}'ﬂ: \7* /i \7* i Hors d'oeuvre ~Salad }%%E‘f@ HU S e VH“?&\\

(45 Bl (i 45 BiA

% i &ff’é‘; Barbecued Pork Cut) 2563
FEIEEKIE 7 — AR DA ZERES T X — 22—

,/?\_;H_ i Sliced Jelly Fish urer) 2,199
777 DRy —ZMA

i+ 47 0 E Mix Pickled Vegetables c#rm) 1,326
WAWABFSEDREE T

E & B & Three Delicacy Combination Platter Ccoutem) 3,181

—FHHIROR) bt

JE R B & Roasted Meat Combination Platter carm 3,888
INHBEEYI DD G
JB\ I U Sliced Raw Sea Bream (Sashimi) utem) 2,829
g (B o)L )
g e Seafood Salad ztem) 2,652
HiEA DY 75
AL 3R U AE Pan-fried Noodles Salad cutem) 1,591
RYFHDEH T
=S o Green Salad ot 972
FHIE Y75
Sk, = ‘:‘éﬂ‘ o - ,f:d- N7z —

p“:] ;I—f,\ Ejlﬁbm .3—/!7\:] Meat,”Vegetables,Tofu F/S‘Pﬁk,\ ° E}}j}z A ﬁ%
A %}5 F %8  Deep-fried Chicken @umm) 1,768
[EFEFRDRE T
e XX %8  Deep-fried Whole Chicken Cantonese Style 13.03F39) 5,302
B o103 10 14.(1 %) 10,605

AT %iﬁ B]  Stewed Pork Belly (oA 2,652
koA — (B EBRATADEIAR)
Fan }3’%5]’—}],% #h  Stewed Beef Belly and Brisket with Brown Sauce Cakm)  3.093

FNRTAET XL ADZE AR

75'3"9:}‘?‘ ﬁﬁ ¥ Stir-fried Seasonal Vegetables curem) 2,298

B2 A4 ﬂ‘? Chinese Vegetables and Shiitake Mushroom umem) 1,768
B EHEE DAA RS —) —RE AR

BEPYI\NBFZR  Sauteed Vegetables with Red King Crab Meat catn 3,181
IR R DEA DDA DT

};‘fxﬁiﬂi/% Deep Fried Tofu with Dried Scallop Sauce Curm) 1,768
T EIBOTLHEDHA DT

M RMEME DTS 8% (BiRHHER) TY,



;]h .l?: }:%— EH% Roasted Beijing Duck ;“j:';(y\\y 7

(455 Bl i %) BiA
Jb % B KR8 Roasted Beijing Duck 25.(CE9) 6,540
At Ibaisy o 26. (1) 13,078
BRECEE FFbRY VI EF T RE S TENT ORICAZEREGEHICITZATEELLENDLIZE W,
;H]; ;r]k] Whole Shark's Fin KI7hel
%835 5 2 3 Braised Whole Shark's Fin (Blue Shark) el (100g) 13,521
AT XVYFRAT7 AL DLEEIAA
8 % K &0 3 Braised Whole Shark's Fin(Mako Shar) Yl (100g) 17,409

TPAFRAT7 AL DEE AL
HIHeLDSENITE KESICIHU. EDFEDESBTIEVWTEDE T . FEULIFATYIETEZNRT IV,

-ik 17l o —H- '7‘? ) 5
F]iﬂ ,"“’\b\ \%’] .@)EL‘L Shark's Fin/Bird's Nest,~Abalone 7 7\7 el - ?ﬁ@@% ° ﬁ@

B R Y @ 3 Shark's Fin Soup with Crab Meat (st 2,475
BAAD7HELA—T

T B )& & 3 Shark's Fin Soup with Dried Scallop (#ter) 2,386
TLEHEAD 7 AL Z—T

L% ¥ & Bird's Nest Superior Soup (1) 2,652
HEERDEND LG A=

4T 30EA 8 (3458)  Braised Superior Dried Abalone (One piece 17g) (1) 13,962
T UMD ZETOAR s fg17e)

2l LT Braised Abalone with Oyster Sauce ax% 5,302
BYID 77 EDHA RAY —) —REiAH

BLALte B B Sauteed Abalone ztem) 5,302
TIEDHRH D

‘\/b (V4 ~ Y
/‘253 ,@f‘ Seafood ‘{@ ,ﬁ@df*
B 32X ¥BA=  Sauteed Shrimp with Seasonal Vegetables cumm 2,386
e L =R DD

FLIE KIBIK  Sauteed Peeled Prawn with Chili Sauce cutm 3,358
K DF) Y —A

BF 3% KIBER  Sauteed Peeled Prawn with Seasonal Vegetables eutem) 3,358
Kilpg &=l o

A EEM K Sauteed Peeled Prawn with Mayonnaise Sauce Carm 3,358
KNz DR~ a2 —XY —AMZ

FHAMIL  Steamed Peeled Prawn with Garlic Sauce carm) 3,358
KFEZD= =7 FN 7KL

G et Deep Fried Snow Crab Claw Wrappedin Minced Shrimp a#) 1,061
AIA DML T B alA i T

BF &k = & Sauteed Seafood with Seasonal Vegetables Cumm 3,712
= & FEIE RO ©

BF R F  Sauteed Scallop with Seasonal Vegetables Cukem) 3,447
A7 H & D &

BFEE M ¥E g Sauteed Whelk with Seasonal Vegetables o) 3,093
V7 HEF R R DD

B # % 8 &L Sauteed Cuttlefish Seasonal Vegetables atet) 1,591
A A LT DO D

FHE KB Steamed Cuttlefish with Garlic Sauce Crwm 1,591
AHD=V=IFYFHKL

A% 6Bt % Sauteed Garoupa witn Scallion and Ginger M) 3,358

INFDFX EERID DD
X R DOIHEIL 8% (EHFHER) T,



9:}‘ %@ ¢ 9\9‘ ’ﬁ)i Stir-fried Noodle BEX Z X Fr—I NV

BESZIXDBEZSIZ WM, T ASBEE  ETHRE F I,

A
XOM#EXr#8  Stir-fried Noodle, Vegetables with XO Sauce 1,680
LB EDOXOBEEEE 21 s ASBEEZIE
NEBIE Stir-fried Noodle with Meat and Vegetables 1,944
FHADBEZZ X iz AYBEZZ X
2 iy k> 4 Stir-fried Noodle with Braised Beef Brisket 2,121
FNFTRADBEEZIE wr HIBESZIE
A= k) 4R Stir-fried Noodle with Shrimp and Vegetables 1,857
MEANDBEEZIE i HIBEEZIX
et Stir-fried Noodle with Various Seafoods 2,652
WEEEADBEZ ZIE s AV BEEZIR
%’{ il PN Stir-fried Rice Vermicelli with Pork and Shrimp 1,258
JINHABEZE—T7
E M RE  Stir-fried Rice Vermicelli with Curry Flavor 1,414
SUNBR=NAAL—E—=T
J& N k) AR Stir-fried Rice with Roasted Pork and Shrimp 1,414
Fr—ra—LiFEADT v —
e A Stir-fried Rice with Seafood 2,121
HEEEAD F v —
G KA Stir-fried Rice in Superior Broth 2,652
B b2 =7 HEHEAD F v — Y
AR ) ER Stir-fried Rice with Japanese Beef Fillet 3,888
EEAROFIBEZAD T v—
45 L iBEEX R Stir-fried Rice with Superior Seafood 4,860
R Ll ADF v — v
ﬁ% # 1) ER Stir-fried Rice Fujianese Style 2,033
TEIEEDH AT T X —

B 2

ﬂ’ﬁ‘ }/}\%ﬁl ﬁ’ﬁ}i Heichinrou Box Lunch %@@ﬁ%
PSSR Sauteed Vegetables with Truffle Oil 3,000
ety 3000
WA SR Sauteed Vegetables with Truffle Oil 5,250
e 5500
P M & 4R Sauteed Vegetables with Truffle Oil 7,950

MY 8500
X RTMEEDRIRIL 8% ELHER) TT,



l\\\'b Dim Sum A\
|
(%5 Bl i 1) .
KA 2 Steamed Dumpling with Shrimp 2f) 442
MEADARLEL)II
A 4% B AL Steamed Dumpling with Shark's Fin ) 531
JAEVADERLERHE
HREEERE  Steamed Dumpring with Scallop efd) 399
MAZHADZKLELH I
R W EEAT A Steamed Roled Soy Milk Skin with Oyster Sauce 2A) 663
GEBEDIARY — —A
BTHE2 Steamed Dumpling (Siu Mai) fil) 486
ENT DT 27 A
Bm Ut e Steamed Bun with Barbecued Pork (1) 354
Frv—a2— ADEBUH
WEXEXG-FEK Fried Shrimp Ball (2fd) 354
mEMTOHITbD
B YEA A Spring Roll (2A) 550
I$5%Z
Z¥B R IK A Fried Rice Cake Dumpling (2fi) 442
HhHEHADBITOEE L
kA Pan-Fried Pork and Vegetable Roll (2fi) 354
RGBS T
a —\ W
%JE]. |545¢ Dessert 7 qj_ — ]\
23L84=32J8 Almond and Soymilk Jelly 550
SAAOTEE
BER BA=2JF  Almond Jelly with Fruit 796
7=y A
=R ) Mango Pudding 619
2 A=)
BEDI=3 )8 Almond Jelly and Mango Jelly 708
= bty IR MR NS N A
265

BV ZRIK  Sesame Dumpling
Z

LA A D BRI 1

M RMEME DTS 8% (EiRHER) TY,
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MR DT 8% (EiRi=R) T,

> e ] —

EHEAZa (K RIE1) A
%+ X Barbecued Pork 1,060
RIS T v — 12—
M #  Boiled Chicken in Homemade Sauce 1,856

EPEEE R DI L — 1) ZIA
SRk OL—): B N\ B L B SR (LS EY) PEKE R A ZEA— R CAEHHER LHE
2LERYELTINSLELIBOEKTT,

%Iﬁ/@:’ﬁ%ﬁfl Sliced Jelly Fish and Cucumber with Sauce 1,944
7777 DEHETH KD Z W)

By &A= iV 4 Smoked Shrimp and Avocado and Mushrooms Salad 2.386
> 27978 ()

EEBE. TVIARNE-—U-T, TIZVHRXTSUN TRARIZhTh TUXF 8HEH NTUA
734 RA= Vv, BEFIYIVR S ORFTYY (WRFvDET7T—EVFRASA A DOR)

B & B B iV 4E Smoked Scallop and Avocado and Mushrooms Salad 2,740

7% 74 (NS H)
BRIMIE, SvIARNE—U—7, ZZLHRARATSTN TFHRARZIZFT N TUVF HE NTUAH,
T5ARA= Vv, BIFIVIVE ZVvIORFYY (ARFYOBET—EVRRXSA A MDR)

FRIFFEF IN Sliced Cucumber with Garlic and Hot Sauce 749
DA = =7V =AM Z

BRIKE ¥ Chinese Cabbage with Sour and Hot Sauce 619
HRDREE T

BEME X Pickled Sichuan Vegetables 354
RIE Y —9 A

F Hedii=  Sauteed Peeled Shrimp with Chili Sauce 1,679
MFEDF )Y —A

PRIKIBA=  Sauteed Peeled Shrimp with Hot Sauce 1,679
WFEDIRE (v—5-) V—A

Fe Z%T  Sauteed Chicken and Cashew nut 1,856

WAL 2—F VD&

FH WA M & Sauteed Japanese Beef with Paprika 4,065
EFEFDF vt = am—2A

BB+ £ M Fried Pork with Chinese Vinegar Sauce 1,503
HEDT57

F AR 44 Sauteed Pork with Sweet Pepper 972
Fr v tu—2 (KA)

S Sauteed Vegetables with Pork 1,149
FAa—uav

Bk # & J& Braised Tofu with Hot & Spicy Sauce 1,326
Pajll~— A — G & D LA A A

B2 ph3k 8 )8  Braised Tofu with Hot & Sichusn Pepper Sauce 1,326
FRILIFC A D~ — R — )&

SRR - BR (R—) EEERLUNZESEILET,
BRLIATEN (h7 Y v 1) SN2 [EEOELHDT £ T, Fedh TRICHIT BHUNE Y AT



}j//‘ o j,{‘::

%= (457 B #%)
I}’ (Y E< —
TR A a1— BHA
MEHBEE R Sauteed Vegetables with Truffle Oil 885
J\HEFSED Y 27 A NI
2 F KA # Rice Noodles with Bean Sprouts and Yellow Chive 1,060
LPLEH =T DWW (=77 108
FTH | TS 1
K 88 F  Boiled Jiaozi Stuffed with Pork and Vegetabls 442
KEE)S BV =ZIIRA
R ERZG Comn Souc])J with Crab Meat O 2im 708
BAADa—V2A—7

- —
AR PR A= 2 — BA
ARIFXyiE 38 Sauteed Judas’s-ear and Lotus and pine nut 619
X777 IR IRDED D
B 35 k)id F  Stir Fried Water Spinach with Malay sauce 885
22K DEHED O
F B INZLJN Wax gourd with Dried scallop starchy sauce 1,060
ZRDOFLAHEHA DT
A3k 2 Hm N Stewed Eggplant with Pork Mincemeat and Hot Sauce 1,237
I & A & 1~ D IR BT A A
B 38 EE 8, Stewed Clams and Vermicelli with Black Bean Sauce 1,503
HI Y EEMND F I E AR
BE I TwZESE Sauteed Kidney and Dried Shrimp with Pickled Olive leaf 1,768
AV T LEEDA ) — 7T DD
K #& 4 P Sichuan Boiled Beef 1,768
FRDIKE (24 Rw) =
MOKEBERIEE 1 LU E BEEFEMD B TOMTEAATZT | - EEOZMIRIE,
JK A @ Sichuan Boiled Fish 2,652
HEFHDIKF (24 29)*
X BEXr35 35K Stir-fried Small Konjak boll with Roasted Pork and Lettuce 1,591
Fr—a— LI RDAVZ X TR Fr—2V
XAV Z v IR - BRORART. AV v 7 ZRKKICLINI&, IV v V&

TAMBYIBHD 2 E T BEROENZ AN T A1EBICEBNTVET,

"2 2 A2 8] Rice with Beef Curry 885
FZAZRAD AL —HADT TR
WE AT EEF#  Stewed Noodles with Various Mushroom, Truffle Oil 1,060

A EDOZOMIGH, ) 27 A ANV DED
X RNIEDFIRIL 8% (BRFHER) T,
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