HETOCHTINI ROU

i At 3L 3

STFF X — Ty a
Signature Dish

(BA)
A6 % ]y L& Roasted Beijing Duck CEH) 8,000
AfggEisdiaisyy o (13) 16,000

ERAZRTHE LAtRY Y VR ETRZEHTEV T RCHZERMREHIITATEE LESY
EEW, BRHERTHARLLBRA-THREVNLET,

4T WE M 2 # Braised Shark's Fin with Brown Sauce (Biue Shark) (100g) 21,000
A FXVYRAD T AL FIAH

4 BE B AL # Braised Shark's Fin with Brown Sauce (Salomon Shark) (100g) 18,600
EVAYFRADT L ZIAH

4 BE K@@ #  Braised Shark's Fin with Brown Sauce ( Mako Shark) — (100g) 22,000
TAYFADT7 AL E AR

e & }C/F %8, Deep-fried Whole Chicken Cantonese Style (R 8,000
S D 251 (1) 16,000

BB @ 75 Sliced Raw Sea Bream (Sashimi) et 3,400
fuE (B A a0 E)

7%/5 ﬁl#‘ lt] % Sauteed Japanese Beef with Paprika eamm 4,700
EEFADTF vy = aru—2A

%‘ ,ﬁ'z]: H 4{5}"5}/\ Grilled Japanese Beef Filet Steak (200g) 16,000
MPFEVRADAT—F

/%;f{ kﬁiﬂ fﬁﬁ:‘ Steamed Shanghai Crab (5 fij)) ———
DL KL (BB 10B~128 LAICRE)

HIBIYA HEICHINROU

TVLF =% BRL ORI SHBE S £, SRR — & 2R 0% % B TER 72 L 27,



J‘}% pjri ¢ ‘/ p}Ti Hors d'oeuvre

BEE) - 2

BYIT VX —ZBREDOBERIZBOZFITEHRLAT TS0
1. % 9\_ & Roasted Pork
EFEKIE 0 — AR DA ZEFEE F v —> 22—

02. . B Y& K Roasted Pork Belly
[ E S AT E RN T RIDZEBEE

03. 3L 3L 7 %8  Boiled Chicken in Homemade Sauce
HIFS A DK K (a7 4 33k 5L ) B A A

04. %> 3t & W Sliced Jelly Fish
777 DRFED) — 22

05. & 7 K& %8 Boiled Chicken with Scallion and Ginger Sauce
ZCHIESIA ¥ AEEY —R

06. 7%’;\\ E"JZ )i % Preserved Duck's Egg

TFEE—4% v

07. .i— &, %{t #&  Three Delicacy Combination Platter
ZHATEORD Gt

(HtA)
ear) 3,200

4 3,000

crten) 4,100

e#kem) 2,800

e#kem) 4,100

xren) 3,200

e 4,300

E)]ﬁb 7‘% ¢ _é.fl?]. ¢ F’E] #é Vegetables,Tofu,Meat E}}E F._‘ F&J

09. B I INBF K Sauteed Vegetables with Red King Crab Meat
R DY T NER DDA DT

10. J,%?]Eﬂ;/ﬁ Deep Fried Tofu with Dried Scallop Sauce
BITEEOTLEEDHAD T

1L I AREZJE  Braised Tofu with Hot & Spicy Sauce
Pujil~— R — EE D LA A

12. ;]E,T\f:}% ){‘f’% Roasted Beijing Duck
N CE S A

utem) 2,600

ezt 3,600

utH) 2,000

4 2,000

CER) 8,000
(13) 16,000

BRAZRTHRE LTAtRY Yy V3 ETRZEH TEV T RICRZERBEHITWTTATEE LESY

fEEV, BNERTRELEBA-TEREVLET,

13. B}% )i J(/F é% Deep-fried Whole Chicken Cantonese Style

IR D LT

14. 7} B %i}é{ f‘] Stewed Pork Belly with Preserved Vegetables
NV AR — 1 — (R EFA T AL #AR)

15. ﬁa“,ﬁt H 71-"\"1:‘3}/\ Grilled Japanese Beef Filet Steak
MAEVADAT—F

16. 4T }T;%L“f- Jia) ﬁf] Stewed Beef Belly and Brisket with Brown Sauce

EREENTAE T X L AJEDZA A

(H) 8,000
(1) 16,000

cxm) 3,000

(200g) 16,000

kM) 3,900

17. % 78 "—J'r- ]’/’:] }:,L Sauteed Beef and Seasonal Vegetables with Oyster Sauce (248M) 4,500

[E PR E R D AA AT —) — A&

FORME IS —E 2R 0% 2 i@ THE 72 L £ 7,



fifle 7 hEL DM

18.
19.
19.
21.
22.
23.
39.
24.

25.

S . 2
ey a

Abalone ~Shark’s Fin,Bird's Nest

4T B 2 # Braised Shark's Fin with Brown Sauce (Blue Shark)

AL FYYFRAD T HEL EIAH

(BhaA)
(100g) 21,000

4T %t M A8 3 Braised Shark's Fin with Brown Sauce (Salomon Shark)  (100g) 18,600

ETHYFRXD T HE L EIAA

4T B Kk &8, 38 Braised Shark's Fin with Brown Sauce (Mako Shark)

TAFADT e LA

T B g &3 Shark's Fin Soup with Dried Scallop
TLHEAD 7L LA=T

4T MR 088 % Braised Dried Abalone
T LD L&A A

M XL H  Braised Abalone with Oyster Sauce
JZYIOMIDFA R —) —AFEAR

B A8 B A Sauteed Abalone
TIEDEFEN DD

e, T s B8Pt Braised Dried Fish Maw with Abalone Sauce
FOIZFERDOTTIEY —RE AR

LG E  Bird's Nest Superior Soup
IEEDEAD EGA—7

Seafood

(100g) 22,000

(#rem) 2,700
(1) 20,000
(18 6,800

earm) 6,000

et 3,800

(k) 2,900

ik

27.

28. WL KR IK  Sauteed Peeled Prawn with Seasonal Vegetables

29. & 7F BEMRIR  Sauteed Peeled Prawn with Mayonnaise Sauce

30. % B XM IK Sauteed Peeled Prawn with Scallion and Ginger

31.

-3 E‘iﬂ K ¥ IR Sauteed Peeled Prawn with Chili Sauce
KiZDF) ) —A

Kifg& & 2B DI

Kl DR~ 34— =AM A

PN =ADKE NG S ()

,ﬁt}fﬁ X )%  Steamed Shanghai Crab
iDL

FERfillikg Iz —E AR 0% 2 R THEN 72 L £ T,

et 3,800

4 3,800

earm 3,800

eztem) 3,800

(It i)

(LBE: 10A~12R LAICRE)



‘\/b (V4 ~ Y
/75: ﬁé‘% Seafood ‘{ﬁ ,ﬁédf“

(HtA)
32. % ) k) &£ Sauteed Crab Meat with Fresh Milk eurm 3,800
BNDILIIDD

33. G et 8 Deep Fried Snow Crab Claw Wrappedin Minced Shrimp (1 %) 1,200

AAE DL T Balaigi S

34. i #EF IV 4E Seafood Salad eurem) 3,600
@l\‘\iﬁ)\ D ‘,j- 7 y
35. 3% fﬁ Z e F Steamed Scallop with Garlic Sauce () 1,500

7 B =y =7 /DKL

36.BF F k) s F Sauteed Scallop with Seasonal Vegetables curr) 4,200
NAZ HEZFHiE S DI

g :’BUC/ ¥2 B Sauteed Whelk with Black Bean Sauce ecawa) 3,500
7 HE T D GBI o

41. B IR EE @ 78 Sliced Raw Sea Bream (Sashimi) 4tm) 3,400

fail (B LR E)

42. %% & B3 %, Braised Whole Garoupa witn Scallion utem) 3,800
NIDAF EE RINPO

43. 38 F AR BEEL Steamed Cuttlefish with Garlic Sauce ertem) 2,000
A D D=V =7 FD KL

44,05 35 %) BF 4F, Sauteed Curtlefish Seasonal Vegetables et 2,000
RCHA A &EFHE DI &

FERMMR I — B AR 0% % BIETEI O 72 L $ 7,



%@ y )ﬁ}i Noodles,”Rice ﬂ ¢ ﬁ}i

(Bisd)

45. & #5 3|/ Noodle with Pork and Bean Sprouts in Soup 1,300

46.

47.

48.

49.
50.

51.
52.

58.
54.

55.

Yo —# (KA DL ADDWH)
FBFSEICHFOREZIZRIBERANEIZEL/CEEDHERIETI . P UMD EASTE
REB/INSVABIREED DRI T,

¥ 22 @ Noodle with Minced Pork in Hot Soup 2,000
&8

BR 3% % #& Noodle with Hot and Sour Soup 2,400
YT =5 Al

X %& % #8 Soup Noodle with Roasted Pork 2,400
Fr— 2 —2o Wi

XOMH#RH4m s k044 Soup Noodle with Vegetab]es XO Sauce or Stir-fried Noodle 2,200
O ZDOXOFEHWHL wix BESZI1E™

ﬁ}"ﬂﬁ% RSk Soup Noodle with Braised Beef Brisket or Stir-fried Noodle 3,000
[l SO s BEE 21

HERE AR 3R Soup Noodle with Various Seafoods or Stir-fried Noodle 3,500
HEEOWET iz BEEZIEH

M XO B & XV 4] Stir-fried Noodle with Various Seafoods, XO Sauce 5,800
5 1 A D XOBERTHRES 2 15 *

X BEEZIE (W) : BESZIEOBEZITIEEEEEE ) T A BES ) ETRRESTES v,

56.

57.

58.

59.

60.

61.

62.

63.

64

A+ 43 Y& 8 Rice with Meat and Vegetables 2,600
THBADT TR
2 Jil Y& £ Rice with Braised Beef Brisket 3,000

B ZEF N T RD DA DT TR

H# B Y& BR Rice with Various Seafoods 3,500
WL D AT TR
& M *b AR Stir-fried Rice with Roasted Pork and Shrimp 1,800

Fr—Ya—ELFEANDFv— v

4% £ %V AR Stir-fried Rice Fujianese Style 2,600
D AT T v —
£ %5 ¥ 8R Stir-fried Rice in Superior Broth 3,000

fix EA—=7"D3NFWEEA DT — N

%‘,ﬁﬁ-\ﬁr‘ | )@"ﬁ)i Stir-fried Rice with Japanese Beef Fillet 4,500
EEFRDOEDBES AT X —

B2 3~ im B XV BR Stir-fried Rice with Superior Seafood 5,700
T BHEEEAD F v —

P{& ?ﬂ[ﬁ 7]'1 7]:57\ Stir-fried Rice Vermicelli with Pork and Shrimp 2 ,000
JINHABEEE—7

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