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(FE)
41 & HE # Braised Whole Shark's Fin with Brown Sauce (100gh7:9) 21,000
i 7 el DLE A

ZEI7HELDTEXRBKRESICHU.EDFTDESBTWELEWTEDET,
FULRRAYYZETERRLLEZW,

& X XE %8 Deep-fried Whole Chicken Cantonese Style (B3 6,000
E B D LE5 T @3%) (141) 12,000

Jb % B K T8 Roasted Beijing Duck CEs) 8,000
ARSIy 7 (1) 16,000

ERETHRES LIRS VIRBETREZEH TEVWT. RICHZEREEHICITSAT
BAULEDDLKEEW BN ERNTHREBUL/CBA—THRHVLET,

JB\ IR &% ® 75 Sashimi GuangDong Style (ke 1,700
g (fEfa o )i s =0 &) M 2HBEED KD £,

*5 7}3&14; Al é—j% Sauteed Japanese Beef with Paprika eute) 4,700
EE DT vt ayu—2

é,—ﬂj'l- H i\":"‘al'/\ Grilled Japanese Beef Filet Steak (2002) 16,000
MAELVADAT —%

/%E‘k]a‘ﬁ’% Steamed Shanghai Crab (+2) I A
EEOZKL  (LBE 10B~12ALAICRE) (2) [ i

KOKURA HEICHINROU ANNEX

FOMMIAE I —E 2R 0% 2 HRTHER - 72 L £ 7,



A S ezw- =)

Hors d'oeuvre }:50 ‘77'{\/ / ‘77]{:\
BYTLLX =2 BRLOBERIIROFICEHLAT I

T Xt Barbecued Pork
~ >

(F3A)
@are) 3,200
EEKE T —ARDARIGLEPEZ F v — 22—
3L 3 8 #  Boiled Chicken in Homemade Sauce 4t 3,200
FRRIDAK (ary1; BEafinks'L ) EIAA
8 ¥ & %5 Boiled Chicken with Scallion and Ginger Sauce (2##:5) 3,200
AITHA X ELEY—A

A F i A Sliced Jelly Fish
KERE 777 DRy — 2R A

o) 2,800
wmo R &

Preserved Duck's Egg
E—5

@e#kem) 3,200

atem) 3,600
HFEEFE IV A Seafood Salad
MEREAD Y55

e4ter) 3,600

ﬁ %.E’%‘ﬂ‘ ° Iﬂ)}lﬁ Vegetables,~Tofu,”Meat

e =

XK/ 2B/ R4
Ak 2= 1}3 ¥ Stir-fried Seasonal Vegetables
eAESIE S ANy

earem) 2,600

¥ ) P\BF 3R Sauteed Vegetables with Red King Crab Meat — (24#/8) 3,600
= SR DN D BH A DT

BAEINEZJE Deep Fried Tofu with Dried Scallop Sauce
H, o » = =

Y\ ) 2,000
B EIEOT L HEOHA DT

MBI Z JE  Braised Tofu with Hot and Spicy Sauce #trm) 2,000
Vujll~— A — S D 1 HE AR

Z ﬁiﬂi P Stewed Pork Belly with Preserved Vegetables (k) 3,000
bV R — B — (SR T AMEEDEIAR)

i, )i }fl}? é% Deep-fried Whole Chicken Cantonese Style

E e D LT EFH)

(*¥3) 6,000
(13)12,000
H Y F #8538 Deep Fried Chicken
HBAD RS

A 2,000

7 AL H ﬁ-’;}'-:}/\ Grilled Japanese Beef Filet Steak
MAEVADAT—F

(200g) 16,000

4T ﬁ]’—}]ﬁ% #h Stewed Beef Belly and Brisket with Brown Sauce
"ENTGRET FLAEDEIAS

4 3,700
FR ik — 1 2R 0% % MR TERN 72 L E T,



;"3;';(9“7 7 Roasted Beijing Duck ;]b :‘?: }'%‘ ‘ﬂ%

. (F523A)
Jb % K K78 Roasted Beijing Duck CEs) 8,000
RigEpEE ISy 7 (1) 16,000

BRETHS LIRS VIRBETRESH TEVWT RICHZERE B ICIZSAT
BBAULENDLLLEEW BN EATRHREBULLEXTEREVLET,

7ﬁ t V ¢ 7‘7 E\ Shark's Fin,~Abalone ,?/'7?‘ ;@/,@é_ﬂ

4T )2 HEH Braised Whole Shark's Fin with Brown Sauce — (100g57:9) 21,000
i B 7 e L DEEIAA

EI7HELDTEXRBKRESICHU.EDFTHESBTVWELEWTEDET,
HUSRBRITY7ETERRLILES L,

% R Y #. 3 Shark's Fin Soup with Crab Meat 4k 2,800
BAAD7hELA—T

T B ¥ & 3 Shark's Fin Soup with Dried Scallop 1z 2,700
TLEHEADZ7AELA—=T

208 K& Braised Abalone with Oyster Sauce (1% 6,800
JBYIO T EDHA RS —) —ARIAR

Ak & Sauteed Abalone eum) 6,000
TIEDFENID

41kt E S 9088 (3458 Braised Dried Abalone (1) w17 20,000
T LD ZEE AR

?F{E@% Bird's Nest 7ek @;
L GG  Bird's Nest Superior Soup 1z 2,900
DB AD B A—7

B2 X Mg % 8 Bird's Nest Soup with Crab Meat (1#mem) 3,100
BAADGHDFEDA—T

‘{ﬁ aﬁﬁg Seafood /é: ’@f
20928 K IR IR Sauteed Peeled Prawn with Chili Sauce zrer) 3,600
KigZ DTV —A

8 8L K IR ER Sauteed Peeled Prawn with Seasonal Vegetables (24#/) 3,600
Kt & 2= DI D

4 T & 38 ZR Sauteed Peeled Prawn with Mayonnaise Sauce (2##m) 3,600
KNz DF i~ 32—V —AHZ

% 1) XY #84 Sauteed Crab Meat with Fresh Milk utm 3,800
BEAD I 7DD

7 B A% F Steamed Scallop with Garlic Sauce (1) 1,500
N7 HD=v=2F DKL

B Sk 7 T Sauteed Scallop with Seasonal Vegetables eutem) 4,200
A7 H & i S D&

FFH A B Steamed Curttlefish with Garlic Sauce et 2,000
BRAAD= =T F KL

BF F k) & 61 Sauteed Cuttlefish Seasonal Vegetables arm) 2,000
A 1 & DM &

HARKM I Steamed Shanghai Crab (E SRS il
EEOLRL  (LE%E108~128 LEIKRE) CES] . —

FOMMIREIZ Y —E 2R 0% 2 HRTHER 72 L £ 7,



ﬂ y ﬁ’i Noodles,Rice %@ /é)i

(Htir)
% FE  #/ Noodle Soup with Pork and Bean Sprouts 1,200
Yo —di (KA EHRLAD D)

RIS FICHURFOEEZENEBRMEIEZEVBEEDERIETI , b PUM 2D E A TcRE
INTVABIRBEDDDFA T,

% 78 5 #  Noodle with Welsh Onion and BBQ .Pork in Soup 1,700
FF¥EF v —a— ADOWiib

E & % #  Noodle Soup with wonton 1,700
7 F Y AND DWW

BR #% % #@ Noodle Hot and Sour Soup 1,900
VR A A% |

%Fi 1= % #& Noodle with Shrimp in Soup 2,000
=Y NUMOLOL ]

X Bt % #8  Noodle Soup with Roasted Pork 2,400
T —3 2— A D OWpHE

2Nl A 2 Yb#8 Noodle Soup with Braised Beef Brisket or Stir-fried Noodle 2,500
FNFTRDDOWDH iz BEZZ(1X

NI %450 348 Noodle Soup with Vegetables or Stir-fried Noodle 2,600
HHEHOWH iz BEZZIR

HEEEG R SO HR Noodle Soup with Seafood or Stir-fried Noodle 3,000
WEEOWE i PEZ 2R

A XOHFEELY 48 Stir-fried Noodle with Seafood, XO Sauce 5,800
Rt A D XOSE s & 218

KPR Koy Stir-fried Rice Vermicelli with Pork and Shrimp 1,600
INH L R e —7

& M X AR Stir-fried Rice with Roasted Pork and Shrimp 1,600
FTX—a—LifEADFr—

Hr & %) R Stir-fried Rice with Seafoods 2,200
MEEEAD T v —

B ) X #R Stir-fried Rice with Crab Meat 2,300
BRELYAADF X —

?f% 3 ¥ R Stir-fried Rice Fujianese Style 2,400
WERADADTF v —r v

AAFR IR Stir-Fried Rice with Beef Fillet 4,500
EREFRDOEFEVBEZADF v —

P28 NR Stir-fried Rice with Superior Seafood 5,700
i LI EEAD F v —

}é‘: JD\ DimSum E’J; NN
B F Bt & Steamed Pork Dumpling with Fish Roe (1) 350
EOTF DX 22 A

# ¥ B Steamed Shrimp Dumpling (1#) 350
e ADALELHS

N @ Steamed Dumpling with Juicy Pork Meat (1) 350
va—ariR—

He X e A& A Deep Fried Spring Roll (14) 350
IZ5FZ

A3 G #2  Pan Fried Turnip Cake (1 350
RIEHE

FERFEIZ Y —E AR 0% Z H&RTHEN 72 L £ T
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