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A6 g K TG Roasted Beijing Duck () 7,854
EN SRS NS (1) 15,709
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4L 2 3 Braised Shark's Fin with Brown Sauce (Biue Shark)  (100g) 20,618
AT FYTFADT7 He L E A

4L B AL # Braised Shark's Fin with Brown Sauce (Salomon Shark)  (100g) 18,262
EIATAD T HELFEIAA

4 BE K@@ Braised Shark's Fin with Brown Sauce ( Mako Shark)  (100g) 21,600
TASFARADT7 AL E AR

e X g 28 Deep-fried Whole Chicken Cantonese Style (k3 7,854
HIFE D245 (1) 15,709

JB\Ix &% @ 75 Sliced Raw Sea Bream (Sashimi) (utrA) 3,339
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7%/5 ﬁl#‘ FE] }—j% Sauteed Japanese Beef with Paprika Ccrwm 4,614
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% T &I}% Roasted Pork ur) 3,142
EEEKE O — AR D ARG RS F v — 22—

Mt B ¥ W Roasted Pork Belly 4t 2,946
[l EE B AT E N T DEEBEE A

I B 7k %8 Boiled Chicken in Homemade Sauce 4t 4,026
HUES I DI K (177 v A BEHsR AL ) ZOA A

A ¥ & W Sliced Jelly Fish eutem) 2,749
727 DFFy) —ZM A

—i— & ji & Three Delicacy Combination Platter Cutem) 4,222
X GIEA) VRS vokcn

X —‘f—i— — ‘\ Sz —+£s —= ME
E)lﬁb ¢ ﬁ.flg'?]. * J/*‘] i/é\ Vegetables,Tofu,”Meat E?}fé LA ﬁg . IZ%I%&E
igli 52 -%t\‘ff ;tj-‘\% Stir-fried Seasonal Vegetables eutem) 2,553
PAVESLS S AT

BE P INBF 3R Sauteed Vegetables with Red King Crab Meat utem) 3,534
IR DY 7 NERWD D AT

5%7}3:-31\3/% Deep Fried Tofu with Dried Scallop Sauce am)  1,964
BT EIEOT LHEDH AT

NABRZEE 2 )8 Braised Tofu with Hot & Spicy Sauce CurA)  ].964
Pajil~—H— GJE D LA A

Bl )=,L ){‘f{% Roasted Beijing Duck CES) 7,854
N EE S A (1) 15,709
i, }i }5’1? %8 Deep-fried Whole Chicken Cantonese Style CER) 7,854
IS D L8517 (1) 15,709
H ;;f{ﬁiﬁi ] Stewed Pork Belly with Preserved Vegetables utem) 2,946
b2 AR — 0 — (SR TR M DEAH)

4T }}%4: }]1’%"] ﬁ;? Stewed Beef Belly and Brisket with Brown Sauce arr)  3.829
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i%"j{ Neaj 4" ﬂ:‘] )}[ Sauteed Beef and Seasonal Vegetables with Oyster Sauce (24.4%H) 4,418
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ﬁ@ ]] ,"R’i l‘% Abalone,~Shark's Fin,/Bird's Nest ﬁ@ * 775 el - ,5:5:@0)%
4108 2 # Braised Shark's Fin with Brown Sauce (Blue Shark) (100 20,618
ALFYHFADT AL LA IAH

41 )5t i AL 3 Braised Shark's Fin with Brown Sauce (Salomon Shark) (100 g) 18,262
ETAYADT AL EIAH

4T Bt K & 38 Braised Shark's Fin with Brown Sauce (Mako Shark) (100g) 21,600
THASFRDT AL EIAH

T A &3 Shark's Fin Soup with Dried Scallop %mer) 2,651
TLEHHEAD 7 AL A=

41 %% 3286, %, Braised Superior Dried Abalone (116) 19,636
T U1 oD LA P

0 K& H  Braised Abalone with Oyster Sauce (1#%) 6,676
JEUD DAL ZAY —) — A IAR

L ALE0 @ B Sauteed Abalone o) 5,891
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gL I @ A Braised Dried Fish Maw with Abalone Sauce e amem) 3,731
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LEFHEE  Bird's Nest Superior Soup azkem) 2,847
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ﬁilﬁ% ki?if’f‘ Sauteed Peeled Prawn with Chili Sauce
KigZDFV) —A

8 L KR IR Sauteed Peeled Prawn with Seasonal Vegetables
KifgE L 2= g Db &

A T EEH IR Sauteed Peeled Prawn with Mayonnaise Sauce
KiffZDFill< 3 7 —2 —2AH1 4

£ B IR Sauteed Peeled Prawn with Scallion and Ginger
INEADE NG~ )

(24 16HT)
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3,731

3,731

3,731
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BN Deep Fried Snow Crab Claw Wrappedin Minced Shrimp (1 %) 1,179
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i FE I Seafood Salad
MEEA DY 7%
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#F B A% T Steamed Scallop with Garlic Sauce
NVZHDO=r =7/ AL
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B # k) % F Sauteed Scallop with Seasonal Vegetables
ARYAS RS LS AN D

B 3 2 R Sauteed Whelk with Black Bean Sauce
v 7 HE i O G0

JB\ Y% 8 & 7§ Sliced Raw Sea Bream (Sashimi)
JIs SR B R O il B

&% 6 BE,%. Braised Whole Garoupa witn Scallion
NYDRF EE FIHDD

Fr B AR EEHR Steamed Cuttlefish with Garlic Sauce
BRL A D = = FN KL

B 35 %) £ 4% Sauteed Cuttlefish Seasonal Vegetables
A 7 & 2= S DI &
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(24 kH)

(1)

(24 kH)

(24 kH)

(24416 H)

(244K%H)
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3,534

1,473

4,124

3,436

3,338

3,731

1,964
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%@ ¢ é}i Noodles,”Rice ﬂ ¢ ﬁ}i
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XOMH#EX 28 Stir-fried Noodle with Vegetables, XO Sauce 2,160
FOIEOXOEEEE 213
4 Na ¥ #&  Stir-fried Noodle with Braised Beef Brisket 2,946
EPEA N TABEZ Z 1L
HE #E %)y 3| Stir-fried Noodle with Various Seafoods 3,436

HEiEEE 213

18 A X O i & k) 4 Stir-fried Noodle with Various Seafoods, XO Sauce 5,694
Wi B e A D XOBE Pt BEX 212

X BREZIE (D) : BEEZIXDBEE I3 T E TASBEE  ETRECE IV,

1+ %% J& R Rice with Meat and Vegetables 2,553
HHBHADIT TR
4 Jd& Y& R Rice with Braised Beef Brisket 2,946

EEEFNTRDDHA DT TR

M & Y& 88 Rice with Various Seafoods 3,436
MRS A DT TR
B& M ¥ gR Stir-fried Rice with Roasted Pork and Shrimp 1,767
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4% 3£ %) #R Stir-fried Rice Fujianese Style 2,553
DA T F v —r
% X BR Stir-fried Rice in Superior Broth 2,946
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ﬁr}ﬁﬁf‘ Py k4R Stir-fried Rice with Japanese Beef Fillet 4418

EFEFERDOFNBEZ AN F v —2

ﬂ%}’;\&ﬁk}"é}i Stir-fried Rice with Superior Seafood 5,596
F BEEAD T X —

'J%‘ ?EF 7]"'\ #r Stir-fried Rice Vermicelli with Pork and Shrimp 1,964
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