STXF = TAYT A
Signature Dish

(F523A)
b7 HB RTE Roastfzd Beijing Duck (Ep) 7,854
EN SIS e (13) 15,709

P

%8, Deep-fried Whole Chicken Cantonese Style (R 7,854
237 1v (1) 15,709

408 K &3 Braised Shark's Fin with Brown Sauce (Mako Shark) (100g) 21,600
TAYFRADT e L 7iAH

i ;}f,(!:]’— P £ Sauteed Japanese Beef with Paprika ezt 4,614
EEADF Y vt =aru—2R

BB @ 75 Sliced Raw Sea Bream (Sashimi)
iy (B L F R E)

OSAKA HEICHINROU




Hors d'oeuvre

}}%"7]{\ * ‘; "7]{:\ (Fi50)

BEEY) - ")

% T & Y& Barbecued Pork
EEMKE O —ARDAIEZEFEEF v —2 21—

e B Y& Pl Roasted Pork Belly

B A SN T D ZERES

#r F Y& 98 Roasted Whole Duck
INHRANGDZEREE MY —AINA

A ¥ M A Sliced Jelly Fish
FGEPE D /7 DR — 2 2

= & B & Three Delicacy Combination Platter

=MHROE) GbY

uten) 3,142

er) 2,946

(#ibem) 4,222

cutem 2,749

eurm) 3,534

35 -g- = “ ‘: —+E — ML
;}ﬁjr\. iﬁ;—%— ¢ J}*‘] i/é\ Vegetables, Tofu,“Meat E?% ° E‘Lﬁ% * I&ilé;ﬁ

Bk Z= 6 E Stir-fried Seasonal Vegetables

PAES LS EADTL)

BE P I\BF 3 Sauteed Vegetables with Red King Crab Meat
IR R DEEA D H A DT

}%#iﬁi J& Deep Fried Tofu with Dried Scallop Sauce
BT EEOT LEEDHA DT

N & Braised Tofu with Hot & Spicy Sauce
Vi~ —H— S D A A

Jt T‘f H’ }i‘ﬂ% Roasted Beijing Duck
A2ty 7
}])’E’, )'I;L J(/F %% Deep-fried Whole Chicken Cantonese Style

D 251

7}):5: ;Hr{ ﬁi}l{( P Stewed Pork Belly with Preserved Vegetables

R =T — (R ERATAMEE D EAR)

4T }55%5}"}]1% #% Stewed Beef Belly and Brisket with Brown Sauce
ENTRLET FLAREDEIAS

i%’;{ e fil" ]i"] }3{ Sauteed Beef and Seasonal Vegetables with Oyster Sauce
EEE R EFHT D AA AT —) — A8

et 2,553

#teH) 3,534

) 1,964

(ake)  [,964

CER) 7,854
(19) 15,709

(R 7,854
(1H) 15,709

o) 2,946

#H) 3,633

utH) 4,418

1 . = ‘v
.6{[74' He 228 & Abalone Sharks Fin - Birds Nest fifl]+ 72 L« D B

4808 2 Braised Shark's Fin with Brown Sauce (Blue Shark)
AT FVFAD 7 AL EAH

/s AL

(100g) 20,618

40 B RE 3 Braised Shark's Fin with Brown Sauce (Salmon Shark) (100g) 8,262

ETHTFRADT7 L EIAA

4Lt K& Braised Shark's Fin with Brown Sauce (Mako Shark)

TAFADT AL AR

F B Y& @& 3 Shark's Fin Soup with Dried Scallop
TLHHAD 7 AL A—T

4T )2 3080 8 Braised Dried Abalone

T LEIDZF A A

4T % K #.4@  Braised Superior Dried Abalone

fifi b LI D ZE70A A

% ik £ 40, @ Braised Abalone with Oyster Sauce
GTTEDAARY —) —ZAFIAR

B2 A &¢ % A Sauteed Abalone
TIEDFEN D

L& & Bird's Nest Superior Soup
HEEDRANY EGA—T

(100g) 21,600

(1440m) 2,651

(118) 19,636

(1) 47,127

10,309

umm) 5,891

(141 2,847



e 2 NEs /2
;ﬁ- ﬁé‘% (Bt:2) Seafood @Jﬁéﬂ:‘é
2 KR IR Sauteed Peeled Prawn with Chili Sauce (cemem) 3,731
KFE DTV —A

8 7 K¥B IR Sauteed Peeled Prawn with Seasonal Vegetables (2%#) 3,731
Kifpe EF iR

A #E ¥R 3R Sauteed Peeled Prawn with Mayonnaise Sauce — (2##m) 3,731
KigE D~ 37— —ZHZ

—ﬁ— %, Ji/’ ¥2 3K Sauteed Peeled Prawn with Scallion and Ginger (4kkH) 3,731
KFEDFFX  HEZDD

B AN R Deep Fried Snow Crab Claw Wrappedin Minced Shrimp (1 &) 1,179
RAIAENDHEE T FalAds T

W BRI AE Seafood Salad atg) 3,534
MEEA D75

#F ﬁ: ;—PT-Z'%’ ¥ Steamed Scallop with Garlic Sauce (2m@) 1,473
NSZHD = =7 FDFEL

BFEN B B Sauteed Scallop with Seasonal Vegetables cunm) 4,124
N7 HE =i D ©

23 M H R Sauteed Whelk with Black Bean Sauce Cukm) 3,436
V7 QR RO G ©

B SEE &, 75 Sliced Raw Sea Bream (Sashimi) (24tkH) 3,339
g (B o)A U 5 )

A% 4 3@, Braised Whole Garoupa witn Scallion eouren) 3,731
NIDFRX A RBINPO

FHE KRB Steamed Squid with Garlic Sauce ar) 1,964
AHD=V = FEY KL

B k) #E &L Sauteed Squid Seasonal Vegetables urer) 1,964

A7 R DD 0

;@ * )ﬁ}i Noodles, Rice i@ ¢ ﬁ}i
B X QiffEki#8  Stir-fried Noodles with Various Seafoods, XO Sauce 5,694
K BEiE AN D XOBE e X 213X

1+ fr?: kb #a Stir-fried Noodles with Meat and Vegetables and Seafoods 2,553
hHBEZZIE

2+ N k) 44 Stir-fried Noodles with Braised Beef Brisket 2,946
FNTABEZZ1E

HE 8% XV 38 Stir-fried Noodles with Various Seafoods 3,436
MFEFBES Z 13

4+ 48 Y& 48 Rice with Meat and Vegetables and Seafoods 2,553
TLHBHADNT TR

2 5 Y& B8 Rice with Braised Beef Brisket 2,946
HNFRDH AT TR

o @%' Y& R Rice with Various Seafoods 3,436
LD AT TR

J& M Xy B8 Stir-fried Rice with Roasted Pork and Shrimp 1,767
FX—a—LFEANYF v —

#& 3 X 88 Stir-fried Rice Fujianese Style 2,553
wEXbADTF v — v

B PR Stir-fried Rice with Shark's Fin 4,124
IAELDHAPTTF v —v

E % ¥ 88 Stir-fried Rice in Superior Broth 2,946
fii_ L A—T7DINHBEEAD F v —

FAVAF )R Stir-fried Rice with Japanese Beef 4418
EREFROFDEEZF v — v

Fe3 iR Stir-fried Rice with Superior Seafood 5,596
T BigEA D F v —n

K B R By Stir-fried Rice Vermicelli with Pork and Shrimp 1,964

JNRABEEE—7




1, - NN " <
)ék /j'\ * c;\\ o (F222) Dimsums /'\J_:T\ JLD
& -FE& 2 Steamed Dumpling (Siu Mai) 21 589
EOf DR A
& R EX 2 Steamed Shrimp Dumpling 1) 589
MHEADALELHS
R A EER Steamed Dumpling with Crab Meat and Pork @2 687
BANEBFERADALZRHE
B84 B 38 Steamed Dumpling with Shark's Fin 2 589
THELV AN KL ELHE
HFEMANEERE  Steamed Dumpring with Shrimp and Leek 2H) 589
MEAD=ZIFHRKLELHE
¥ BEAT A Steamed Roled Soy Milk Skin with Oyster Sauce (2A) 834
GIHEBEDAARY =) — AL
L AHER Spareribs in Chinese Blackbean Sauce 1,179
AT 7 DGE (M7 F) KL
o Lkt e Steamed Bun with Barbecued Pork (118) 393
Fr—a— ADBH
e X ¥ A% Spring Roll (%) 687
I35
235 B IK A Fried Rice Cake Dumpling M) 589
HEADHITHEELHE
4 AL3E ¥ Pan-Fried Dumpling with Shrimp & Leek (2fd) 589
e L =7 DUAHI
e K Ve A= Crispy Fried Shrimp (24) 933
WE DK T
Lt % £ & Wontun Soup 1,178
TvEDLEGA—T
Yo BE Ve T & Fried Wontun with Sweet and sour sauce 393
Wy sy OEY —2
it %\(71*23(‘)1/}5) Steamed Bun or Fried Bun (%) 294
b8 GEL i 1)

G ¥ B 32 Boiled Vegetable with Oyster Sauce 1,080
ESESE AN T

U —\ W
TH o ) Dessort T —F
238 4=2 )8 Almond and Soymilk Jelly 687
HAADELEE
#ER AA= 5 J§ Almond Jell with Fresh Fruit 884
=7V =Y A B EHIE
% % X4= 2 J§ Almond and Mango Jelly 786
vy a— B0 A
= R A @ Mango Pudding 687
2 A=)
g9 2 g3k Sesame Dumpling 204
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