HETCHTIN ROU

BEE;4% 1RV

S U FRF o= FAv v
Signature Dish

(HBLaA)
8% i 2 3 Braised Whole Shark's Fin (Blue Shark) vl (100g) 21,000
AL XFVFRTHEL DLEE AR

$80% K &8 3 Braised Whole Shark's Fin(Mako Shark) Hessl (100g) 22,000
THAYFRAT L DLREIAH

EI7HELDTEXRBKRESICHU.EDFTEDESETVEVWTEDET,
FULRRAYYZETERRLLEZW,

Bl }:Ll )i‘ﬂ% Roasted Beijing Duck CER) 8,000
AtgEpEE sy 7 (1) 16,000

BRZETHRE LTAtRE Y 73 ETRZSEH TEV T RICHZBARBEEHICITTATEE LLEHY
FEEV, BNERTRHELLBA-THREVNLLET,

J&, . Y 28  Deep-fried Whole Chicken Cantonese Style (R 6,000
E PE B D K85 ) (1) 12,000

B\ @ 75 Sliced Raw Sea Bream (Sashimi) o) 3,400
£l (B oA d 0 )

7}/5 )ﬁ‘iﬁi" )f:] %% Sauteed Japanese Beef with Paprika curm 4,700
EEAFRNDOF YA =am—2A

%‘ﬁ H Z,iﬁi:‘%/\ Grilled Japanese Beef Filet Steak % 200g 16,000
MAEVADAT —F

HAKME  Steamed Shanghai Crab (CESN
FigEOLEKL  (LBE10A~128 LAICRE) (A2) W fli

KICHIJOJI HEICHINROU

LR ikl —E 2R 0% %2 BI&TEFN 72 LT,



\ 3: \‘ S, \‘ ~/
}}ﬁ \?* * / p]Ti ° /} /fi Hors d'oeuvre ~Salad

BEEY)-HizK-Y 75

BYIT UL =% BRLDOEBERIIRDFHICEBHLAT TS0

(FA)
01. % T X J&  Barbecued Pork ) 3,200
EZEKE T — AN DA LEREE F v — 22—
02.#% 4~ %5  Boiled Chicken with Sesame Sauce akem) 2,200
FRADEIRY — R (vosyv—)
03. A ¥ # 4  Sliced Jelly Fish ek 2,800
KHEPED 777 DR — 2RI Z
04. TJZ )4 & Preserved Duck's Egg Cutem) 3,200
T —8 v
05. 4+ 4% @ & Mix Pickled Vegetables xrer) 1,500
WA WAEFSEDIEE S
06. = & ¥t & Three Delicacy Combination Platter cutm 3,600
=MD Grbt
07. J& "k B+ & Roasted Meat Combination Platter cutem 4,400
INHRBEESMIDOKY Gt
08. Bl & @ /8 Sliced Raw Sea Bream (Sashimi) uter) 3,400
i (B ILFH A E)
09. H#EF I E  Seafood Salad euen) 3,000
IEREAD Y75
10. A 4/ 7 &  Pan-fried Noodles Salad et 1,800
PR GDEY T8
11. 8% 35 WV 4% Green Salad C#tem 1,100
PR RY 75
k2 ol ~ G / =
S v \ww g 'f‘\’J' ME — I
F/‘S] N ¢ E}ﬁm y .J-}TZJ Meat,Vegetables,”Tofu Fﬂiﬁ * E}gfg - ﬁ%
12. & Y8 F %8  Deep-fried Chicken @) 2,000
[EPEIS D 5T
13. e & }I’F %28 Deep-fried Whole Chicken Cantonese Style 13.C3¥H) 6,000
BEiEX:1oF:3- 158 14.(11) 12,000
15. 45T R YK ]  Stewed Pork Belly ez 3,000
R YR — B — (B ERATHDEAR)
16. &AL B AP\ Grilled Japanese Beef Filet Steak (2000) 16.000
MFEVHDAT—F
17. 4T} Ay Stewed Beef Belly and Brisket with Brown Sauce Curm  3.700
FNFTLET XL ARED E A
18. ?)’/’? ES Stir-fried Seasonal Vegetables o) 2,600
PAVESLE SRV
19. 3 A3E AL Chinese Vegetables and Shiitake Mushroom urem) 2,000
HHREMEEDAA RS —Y — R KA H
20. BRI I\BFHE  Sauteed Vegetables with Red King Crab Meat 4t 3,600
FHIEFRDEAD DA DT
2. EAEIN L J&  Deep Fried Tofu with Dried Scallop Sauce eetm) 2,000
BT EEOTLHEEDH AT
22. WREEJE  Braised Tofu with Hot and Spicy Sauce a2 000
Pajll~— R — SJE D LA A ’
23. L3R Shiitake Mushroom Soup cutm 2,000

EMEE DAL A—T
ST — R 0% & HE TR 72 L5,



e

Roasted Beijing Duck

B[

7

25. b7 KA ){‘F% Roasted Beijing Duck
26. g mBES LR S v 7

25. (3)
26. (1) 16,000

(i)
8,000

BHETHRELTTAARY VR ETRZEHTEV T RICHZARBEEHITETATEELEDNY TN

B ERTRELEBA-THRMOLET,

4T B HE R

Whole Shark's Fin

L7 helL

27. 8% & 2 38 Braised Whole Shark's Fin (Blue Shark)
AT FVFRAT7HE L DLREIAA

28. 8% K %0 38 Braised Whole Shark's Fin(Mako Shark)
TAYFRT HE L DLEEIAL

HE e (100g) 21,000

el (100g) 22,000

FINELDSEXRKRESICHU.EDFTDESETWEWTED T FHUKRBRY YT THERES,

* X @ Shark's Fin,/Bird's Nest,”Abalone 77b t L

e D B - fify

29. B A W @ 3 Shark's Fin Soup with Crab Meat
BAAD7HELA—T

31. T H I‘%’ @ 3 Shark's Fin Soup with Dried Scallop
TLHEADZ7AEL A=

33. LGB & 5 Bird's Nest Superior Soup
WD EAY LG A—7

34. 4L )% 3086 8. (3438 Braised Superior Dried Abalone (One piece 17g)

T U D LB GAA (s fg17e)

35. ¥208 K&  Braised Abalone with Oyster Sauce
JBYID 7 I EDFAARY —) —RAEIAS

37. L ALke @ B Sauteed Abalone
TIEDEN DD

éF)?L Shrimp Prawn

(14 8RHD

(14kRAD

(148RHD

2,800

2,700

3,000

i) 20,000

(1#0)

(24HkH)

6,800

6,000

i

38. BF IV HEA=  Sauteed Shrimp with Seasonal Vegetables
e L T DD

39. 308 K¥RER  Sauteed Peeled Prawn with Chili Sauce
KiEZDF )Y —A

40. BF 3% KIB IR Sauteed Peeled Prawn with Seasonal Vegetables

Kifg& L2 O &

41. A 8B IR Sauteed Peeled Prawn with Mayonnaise Sauce

KiFE DR~ 3 % —2Y —AMZ

42. F H KB IR Steamed Peeled Prawn with Garlic Sauce
KMED= = FN IR

FORMIE I — 2R 0% Z HIRTEE\ 72 L £ T,

(2#HRH)

(2#RH)

(24 KH)

(2#kA)

(24 RH)

2,700

3,800

3,800

3,800

3,800




\P \N)

‘@: ﬁ% Seafood

i ek

43. /% A K T %% Steamed Shanghai Crab
EiEOZLAKL  (EBE10B~12A LAIKRE)

4

(@)

& ¥y #£Y Sauteed Crab Meat with Fresh Milk
BBAD I 71D

46. B8R Deep Fried Snow Crab Claw Wrappedin Minced Shrimp

AR E I NDHEE ) F oAt

Py

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

48. BF ) =& Sauteed Seafood with Seasonal Vegetables
= THEfE L E T D0

49. BF & Xy s F  Sauteed Scallop with Seasonal Vegetables
N7 H & Z=ET R D Ib )

50. BF R XV #Z i Sauteed Whelk with Seasonal Vegetables
V7 HEZMB OB

51. BF#E k) &£ 81  Sauteed Cuttlefish Seasonal Vegetables
A H LT EDOD D

52. #r ﬁ 7144{@%'@7’{, Steamed Cuttlefish with Garlic Sauce
A DDy = F/OFKL

53. &% 4 BL @ Sauteed Garoupa witn Scallion and Ginger
NI DAF ELZR DD

5B ke .

Fried Rice Cracker,”Congee

(Bid)

43.k2) WRfffli
44.(x2) Hf fffi

uer) 3,800

(14 1,200

et 2,500

cetem) 4,200

cetm) 4,200

cawm 3,500

4 2,000

#rer) 2,000

@ure) 3,800

BBl

54. \ ¥~ 48 #& Chopsuey with Fried Rice Cracker
BEITDOTHBADT

55. i £ 48 Fe  Seafoods with Fried Rice Cracker
BT DD A DT

56. B R Congee with Seafoods
TEEE D F5515

57. IMMAL B W Congee with Preserved Duck's Egg
E—2 v ADEM

58. ;235 5 W, Congee with Chicken
HAEHSEAD Bl

59. £ FA4C-F W Congee with Lettuce and Goji Berries
LY A7 aDEAND Bl

FERFEIZ Y —E AR 0% 2 H@RTHE 72 L £ T

4t) 3,900

4em) 4,100

(14460) 1,900

(k) 1,500

(14t 800

(ke 800



%@ * )ﬁ}i Noodles,“Rice

Al - %

(i X8 61. & #5  #H Soup Noodle with Pork and Bean Sprouts

E—o>

62.

63.

64.

65.

Yoo — (KARIYIY & bR LAY D)

(i)
1,300

BASFICHRFOBZEBRIBRMNAIEUVCEEDERIETI  HPUN > RO EASTEREBNT VA BIREED

DIFA T,

% & % #/ Soup Noodle with pring Onion and BBQ Pork
YD F v —> 22— &2 X ADDOWH

F & % # Soup Noodle with Wonton
VRS R PNOMSL

e % # Soup Noodle with Roasted Pork
Fr—a— AN DODHH

&M X048 Stir-fried Noodle with Pork & Bean Sprouts
KAELPLAD RN O 213

W PEEZEOPEE M, TAYBEE L ETHAE P 3,

66.

70.

74.

78.

82.

86.

87.

88.

89.

90.

91.

92.

93.

XOMH# %48 & k0 #8H Soup Noodle with Vegetables XO Sauce or Stir-fried Noodle

LB SEDOXOE W iz BESZIE iz HyBExZ13
66 67 69

N30 3, K3 Soup Noodle with Meat and Vegetables or Stir-fried Noodle
HEAD O i BEZZIE ux AYBEZZ1E
70 71

73

Nl 0 S Soup Noodle with I%raised Beef Brisket or Stir-fried Noodle
FNZTHRAD DWE iz BEZZIE s AYBESZIL
74 75 77

A= 48 S X #m  Soup Noodle with Shrimp and Vegetables or Stir-fried Noodle
M NDDOWE iz BEZZIE s AYBESZ1
78 79 81

HEEEG R 3 K #8 Soup Noodle with Various Seafoods or Stir-fried Noodle
MEEEA DO iz BEZZIE sz AYBEZZIR
82 83 85

K PR Ky Stir-fried Rice Vermicelli with Pork and Shrimp
JNRABEEE—7

2 WX Ky Stir-fried Rice Vermicelli with Curry Flavor
UM R=NLAAL—E—=T

B N %) 88 Stir-fried Rice with Roasted Pork and Shrimp
Fr—Ya—ELFEANDFv—

5 # % AR Stir-fried Rice with Seafood
MO F v —

Lt % ¥ 8- Stir-fried Rice in Superior Broth
fis B A—7" D3 HFEEAD F v — N

AR )R Stir-fried Rice with Japanese Beef
EEARDEDEES A F X —

45 LB IER Stir-fried Rice with Superior Seafood
Fr BHgEAD F v —N

7@ # X AR Stir-fried Rice Fujianese Style
HWEEHADTF v — v

FOMIIREIY — E 2R 0% 2 HRTHE 7 L E

1,600

1,700

2,400

1,900

1,900

2,300

2,500

2,100

3,300

1,600

1,600

1,600

2,400

3,000

4,500

5,700

2,300
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