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(5 Bl 1)
HiA

$83% i 2 3 Braised Whole Shark's Fin (Blue Shark) wsel(100g) 18,557
AL FVYFRAT7HEL DLEEAH

8 7% K #8 3 Braised Whole Shark's Fin(Mako Shar) et (100g) 19,440
TAPFRT HheL DLEEIAH

EI7HELDTEXRBKRESICHU.EDFTEDESETVEVWTEDET,
FUKRBRYYZETERRLLEZW,

b B KT8 Roasted Beijing Duck CER) 7,069
EN (SR e (131) 14,139
ERETHE LTRSS Y IV BFEITREZDH TEVWT RICAZ BREEHICIESAT
BALLEND LT W,

e R )(/F %8, Deep-fried Whole Chicken Cantonese Style (ER) 5,302
E O L5 (1) 10,605

JB I & 75 Sliced Raw Sea Bream (Sashimi) utem) 3,005
i (BN H L)

7%/5 ;Hlﬁ]f— ]f:] ?j% Sauteed Japanese Beef with Paprika cumm 4,153
EEARDOF Y rd=arna—2A

%“,'H'JJ—‘ H ﬁﬁf‘#/\ Grilled Japanese Beef Filet Steak (¥ 2009) 14,139
MAPELVHDOAT —%
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BEEY)-HizK-T 75

(45 Bl {0 4%)
% 1 XM Barbecued Pork
IR 0 — A A0 AR RS T — 52—

A FEE A Sliced Jelly Fish
7777 DRy —2AM A
M+ 4% 0 E Mix Pickled Vegetables

WA AEF DR T

NN Three Delicacy Combination Platter
AT O bt

T "71'1 J}ﬂl‘ & Roasted Meat Combination Platter

INHBEEVIDRED b

JB\ s B U Sliced Raw Sea Bream (Sashimi)
g (B o)AH 0 )

R VAR Seafood Salad
HEEA DY 75

AL FR 0 AR Pan-fried Noodles Salad
NYNRVEIADEHZ 5

2 - S < o Green Salad
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S 2 = M
J/%‘] ;I:’/é\ ¢ ;)lﬁb e _‘_L./F;] Meat,”Vegetables,Tofu

TRV
utem) 2,829

earm) 2,199
Cumm 1,326
Cumm) 3,181
camm 3,888
Carm 3,005
Ccuren) 3,181
(cxmem) 1,591

(24K6H) 972

AR 7K - HE

A Y F 28  Deep-fried Chicken
EEEO G

Hfé }i ):/F %% Deep-fried Whole Chicken Cantonese Style

5] P s D 45T

S8 IR Stewed Pork Belly
bR =T — (SR T ADZGAR)

4T },}%5]’—}]1% #%  Stewed Beef Belly and Brisket with Brown Sauce
"ENTRAE T XL ABEDFEIAR

%“ﬁ‘%ﬁ: ﬁﬁ ;{{ Stir-fried Seasonal Vegetables
A ESHILSE AT

B2 ih A% F A2 Chinese Vegetables and Shiitake Mushroom
BRI EMEE DAAAY —) —AE AR

BE ) I\BFFZE  Sauteed Vegetables with Red King Crab Meat
MR DOERADDH A DT

BEAEING J§  Deep Fried Tofu with Dried Scallop Sauce
TGO T LREDHA DT

4tm) 1,768

(EH) 5,302

(1) 10,605

Curpm 2,652

ear) 3,270

utem) 2,298

curr) 1,768

cawm 3,181

e 1,768

M RMENE DB 8% (FRHIZR) TT,



b b B }‘%‘ ‘ﬁ% Roasted Beijing Duck ALy 7
(45 RUMEAE) A

b )ﬁL }i‘?% Roasted Beijing Duck CEg) 7,069

AL sy 7 (13) 14,139

BERZECES FFbRmRY v I T RE S TEWT RICAEEREUESH ICITSATREULENDLIEE 0,

LRI helL

HE A

Whole Shark’s Fin

38 7% i 2 3 Braised Whole Shark's Fin (Blue Shark)
A XYY 7L DLREAH

8 7% K &8 3 Braised Whole Shark's Fin (Mako Shark)
TAF A7 AL DLEIAA

el (100g) 18,557

Al (100g) 19,440

HIHELDSEXIIKRESICHU.EDTD ESETVWIEWTED T FHURBRY Y ITETHEERLIEE W,

ﬁii‘ ??R @

Shark's Fin,/Bird's Nest /Abalone

7hEL -

Jie oD B - fify

BN Y @ 3 Shark's Fin Soup with Crab Meat
BAAD7hELA—T

T B g @ 3 Shark's Fin Soup with Dried Scallop
TLHHEADZALLA—=T

L& ®E Bird's Nest Superior Soup
“@/)\\@%]\DL{%Z 7

asker) 2,475

%) 2,386

%K) 2,652

LB FEA B (345)  Braised Superior Dried Abalone (One piece 17g) fi) 17,673
TUMIDZEZIAA o1 7e)
2 ILE T Braised Abalone with Oyster Sauce (1t) 6,009
JBYI) 7 IEDFAARY —) — AR IA S
SLanga & Sauteed Abalone cate 5,302
TIEDED DD

,@%é— Seafood @ ,ﬁﬁé

B S MBA=  Sauteed Shrimp with Seasonal Vegetables
e L 2T DD
P KB IR Sauteed Peeled Prawn with Chili Sauce
KiFEDF) Y —A
BF 3% KM IR Sauteed Peeled Prawn with Seasonal Vegetables
Kifge L F o
A MR IK Sauteed Peeled Prawn with Mayonnaise Sauce
KFE DR~ a2 —2 —AHZ
FHAMIR  Steamed Peeled Prawn with Garlic Sauce
KiFED= v =2 FH &L
Bt Deep Fried Snow Crab Claw Wrappedin Minced Shrimp
RIAE DM D B el AT
Br &k =8 Sauteed Seafood with Seasonal Vegetables
= & = O &
B 3Rk s F  Sauteed Scallop with Seasonal Vegetables
N7 H E 2= D10
H%? FIEE N Sauteed Whelk with Seasonal Vegetables

7 HEFHB RO 0
B R M & 8L Sauteed Cuttlefish Seasonal Vegetables
A H Lz %ﬁ%@@@
FFHE KRB Steamed Curtlefish with Garlic Sauce
AND=V =7 FYKL

BB LB H Sauteed Garoupa witn Scallion and Ginger
NFDIF LR DD

M ERMENE DTS 8% (FiRHIZR) TT,
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(24HkH)
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3,358

3,358

3,358

3,358
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3,712

3,712

3,093

1,768

1,768
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J:}‘ %@ ° 9"}‘ @;L Stir-fried Noodle BEXZ X -TF v —I\

BESZIXDBEZITIE T, " ASBEE 1 ETRHRAESLE I,

FiA

XOH# X2 Stir-fried Noodle, Vegetables with XO Sauce 1,680
BB SEDOXOBEHEE 21 wx AYBEZZIL
PEBIE Stir-fried Noodle with Meat and Vegetables 2,033
HHADBEZZIX iz AYBEZZIX
2 il ¥ 48 Stir-fried Noodle with Braised Beef Brisket 2,209
ENTRADBEZZ X iz AYBEZZ1X
A= ¥ 4 Stir-fried Noodle with Shrimp and Vegetables 1,857
WHEANDBEEZIE i AYBEEZIX
HE B L) 4 Stir-fried Noodle with Various Seafoods 2,916
WEEADBEZ 2L s AYBEEZIR
KB K ¥ Stir-fried Rice Vermicelli with Pork and Shrimp 1,258
JINRABEEE—7
E M RE  Stir-fried Rice Vermicelli with Curry Flavor 1,414
SUNMR—NVAAL— =T
B MR R Stir-fried Rice with Roasted Pork and Shrimp 1,414
Fr—ra—LfBEANYFr—r v
e Stir-fried Rice with Seafood 2,121
e A DT v —
k5 kAR Stir-fried Rice in Superior Broth 2,652
Wi 2A—7 3D T —
AR P ) ER Stir-fried Rice with Japanese Beef 3,977
EEFADOFRDBES AT v —
45 LI ER  Stir-fried Rice with Superior Seafood 5,037
T LiEEAD T v —
7@ # X AR Stir-fried Rice Fujianese Style 2,033
EERDADNTF —

& 2
Eff j/}\#% ﬁé}i Heichinrou Box Lunch H%‘%*%ﬁ%
¥ #-M& 4R Heichinrou Box Lunch 3,000
MY 3000
¥ A2 8R Heichinrou Box Lunch 5,250
MY 5250
B AR Heichinrou Box Lunch 7,950

BB R
MRTMEAR DRI 8% (FRHZE) T,
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ln\'b Dim Sum KLV
(4 Bl (1 4%) A

KRR 2 Steamed Dumpling with Shrimp efi) 531

MEADKLELHIZ

o AR Steamed Dumpling with Shark's Fin ) 531

JALLVADALER) S

35 8 AR Steamed Dumpring with Scallop ) 531

MAZHADZALE L)

B2l AT A Steamed Roled Soy Milk Skin with Oyster Sauce (eA) 751

GEBZEDFARY —Y —R

EThE2 Steamed Dumpling (Siu Mai) em) 531

T DRy A

ol SUBE € Steamfd Bun with Barbecued Pork (1) 354

Fr—>a2— ADEEUH

76 81T B Steamed Bun with Chicken (1) 354

R fig U

WXEWR-F3K Fried Shrimp Ball ) 442

mEMTOHITH D

A FEESH  Pan-Fried Dumpling with Shrimp & Leek ) 531

W £ =5 DA

Fe K YE¥BA=  Crispy Fried Shrimp (24) 840

NiTEADEE 1y

W Y/ Spring Roll (24) 550

I35FE

=W R K 7 Fried Rice Cake Dumpling ) 531

HEHADZITHEE LI

ik A Pan-Fried Pork and Vegetable Roll ) 442

&R X1

KEL T Boiled Dumpling Stuffed with Pork and Vegetabls (4ff) 442

KEEIS RV =TIRA

%ié'\(?i*zék YE)  Steamed Bun or Fried Bun (1fE) 265

=S

EHESH Wontun Soup (2fiA) 796

VYA LGA—T

BT AHER B Spareribs in Chinese Blackbean Sauce 1,060

ARTY T DEELFEL

8 ¥ Bk Boiled Season Vegetables 972

ZHIMEDGEE AARY =V — AU Z

%H' ‘;j\? Dessert :]ﬂ\qj:\'_ ]‘
233 4=2 )8 Almond and Soymilk Jelly 550
HAANDHFLEIE

R 5= 28  Almond Jelly with Fruit 796
7Ly a7 —Y ADHGE

= R @) Mango Pudding 619
2=

B BI1=2 )8 Almond Jelly and Mango Jelly 708
vryIa=tH/ o AaHE

2 ERIEK  Sesame Dumpling 265
Z LEAA DRI T

MRMEME DB 8% (ERHIE) TT,



B35 o B

BT ORI 8% (EHBE) TF
FHEA 14— (R R)

%7 XM Barbecued Pork
RIGLEREEF v — 2—

ML H A Boiled Chicken in Homemade Sauce

B FE IR A DI K (v—v 1) B A
SRR Ob—): B3 N\ R L BB SR (LS ED) . REKIE R F EEE AR — RS
MELBEE LHEELEBUEL TS LEEBDEKTT.

FINEA IR Sliced Jelly Fish and Cucumber with Sauce
777 DEEH RO ZY)

Ft & A= ‘2)‘@—“ Smoked Shrimp and Avocado and Mushrooms Salad

T 7%5% (EE)

BRBEE IV IANE—U—=T ZZVFRRTSUNTRARIZMMNITUVF EBE NTU AN,
T7IARA—V YO BIFIVI VR IV IRTYY (ARFrDET—EY RRXTA X RDR)

B & B B iV Smoked Scallop and Avocado and Mushrooms Salad

> =274 7% (N H)
BUIRTE, S/ RNE— =7 SZUSR RTSY M TRA K SZ T M IYSE EE ATUA,
T54 RA—U Y 0 BIFT 25 VB Sy 0 AF v (hKF ¢ DB T —E > KRS 4 A MOR)

/ﬁ’\?;ﬁ%""%]ﬁ Sliced Cucumber with Garlic and Hot Sauce
RO = =7 —ZAHIZ

R IR G ¥ Chinese Cabbage with Sour and Hot Sauce
H3E DN T

BEAF R Pickled Sichuan Vegetables
He U — 1

F W3 4=  Sauteed Peeled Shrimp with Chili Sauce
EDF) Y —A

PRIRIBA=  Sauteed Peeled Shrimp with Hot Sauce

HEZEDMPEE (=—5-) V—2A

fER 3BT Sauteed Chicken and Cashew nut
A EDT 2—F VDD

FHWF P &5 Sauteed Japanese Beef with Paprika
EEFDOF A= aru—2A

2 BEE M Fried Pork with Chinese Vinegar Sauce
HEED T 57

H P4 Sauteed Pork with Sweet Pepper
Fryriu—2A(KA)

T 4 W Sauteed Vegetables with Pork
rAa—uav

Bk ¥ 8 J§ Braised Tofu with Hot & Spicy Sauce
VUi~ — i — S JE D LA A

B3k 2 )& Braised Tofu with Hot & Sichusn Pepper Sauce

BRI D = — R — 58
SR -+ B (X —) EEEH LONBEE A LET. FLBETER (R 7+ ) EIHENS
P EEDELRDT & T, Ie0h TRITAI BRNE Y S TT,

1,944

2,386

3,093
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1,856

4,153

1,503

972

1,149

1,326
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(457 B #%)

I}’ (Y E< —
EHEAZ 21— BEA
MEHBEE R Sauteed Vegetables with Truffle Oil 885
J\HEFSED Y 27 A NI

2 % *FF T4 Rice Noodles with Bean Sprouts and Yellow Chive 1,060
HRLEE I DI (=77 100 sy it

K 88 F  Boiled Jiaozi Stuffed with Pork and Vegetabls 442
KEEIS BV =IIRA

W R Comn Souc])J with Crab Meat O 2im 708
BRADa—YRA—7
EVORN

HARITR R A= 2 — oA
KIFXy & 38 Sauteed Judas’s-ear and Lotus and pine nut 619
X777 GHEIRRDED D

B Fikhi@ £ Stir Fried Water Spinach with Malay sauce 885
22D IS HED ©
B E Sauteed Mushrooms with Oyster Sauce 1,149
tBREDIDAARY =Y =R IS

B3R A He N Stewed Eggplant with Pork Mincemeat and Hot Sauce 1,237
R Z R & T~ DR Z0A A

A BEL My Stewed Pork Trotter with Black Vinegar 1,591
O | AR D BEE A
BE B TwZESE Sauteed Kidney and Dried Shrimp with Pickled Olive leaf 1,768
AV T ULIBEDA) —7 TR D

BR X & Boiled Fish with Pickled Vegetable and Chili 2,121
HE L ETEIT . EH BT DFRIAH

K A 4 A Sichuan Boiled Beef 1,768
FRADIKE (24 2=

KBRS U E BEFEFEDDE TR TRIAATLTE) | - EEDOZRYIFIE,

K A & Sichuan Boiled Fish 2,652
HE DK (24 2)*

X BERr3G 35K Stir-fried Small Konjak boll with Roasted Pork and Lettuce 1,591
Fr—a—EbLYADAVZX TR Fr—

KAV Z v 7K - BROKAR T, Vv 7 ZRKKICLINI&, IV v 7

TAMBYISHED B E C.BROENZENANFIE T A1EBICEBNTVET,

"2 2 A2 8] Rice with Beef Curry 885
HBZAZADHL —HA DT TR

WE AT EEF#  Stewed Noodles with Various Mushroom, Truffle Oil 1,060

2 ZDO ORI, ) 27 AANDED
M ETMARDOHEIT 8% (FHBE) TF.
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