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EANDWITVLOWADZA
Ty TS
FRHE, S A L AE

BBk
18,000

fiEfa D AR AR S A H D— b

Sliced Raw Fish / Today's Appetizer

HBEOD2IX—AY—AEF VY —A

Fried Shrimp (Chili Sauce and Mayonnaise Sauce)

AP E AL S v 7

Roast Beijing Duck

Tl DLREIAA RIERA—7

Whole Shark’s Fin with Chicken Soup

ME LMD AT — — 2D

Sauteed Wagyu Beef with Oyster Sauce

HEEF v — N

Seafood Fried Rice

Y- b

Dessert
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F4F—(17:00~22:00)

(Bisd)

EADWIDBLOwADZIA

,/\;I 7h’i§;lz;

B— Nk
28,000

fEF DN ORI &

Sliced Raw Fish (Cantonese Style Sashimi)

fit1 E Db &

Sauteed Abalone and Vegetables

A7 A D HFRHXOLEK L

Steamed Crab with XO Sauce

N EE S| A A

Roast Beijing Duck

T AL DLEEAHR RETA—T

Whole Shark’s Fin with Chicken Soup

MNP VR ETEDAA AT —Y—2 1D

Sauteed Wagyu Beef with Oyster Sauce

VR & A D> VDI A
Seafood Yifu Noodles
TR —
Dessert
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ZREE ALy o b oy I 1,600 @)

FERIiEIZ — 2K 0% 2 iR THEN 72 L £ T,



}"jtt)p * / £ Hors d'oeuvre

BESY) - HY

BT UILF =2 BRLOBERIIROZITEHLAT TS0

01. % /‘l_ e J:% Barbecued Pork

PRI 1 — A D AR S S 0 — 3 2 —

04. 3C W H é’% Boiled Chicken in Homemade Sauce
FRRIDIKIK (@74 3k L) B IA R

05. A # & Sliced Jelly Fish
KHEEEY 777 DRFRLY —ZAM A

06. AE é% Boiled Chicken with Scallion and Ginger Sauce

g i
WA ¥ EEY—A

07. > :ft,‘b )4 & Preserved Duck's Egg

HFeEE—5

08. = & Ft & Three Delicacy Combination Platter

AR DORED Gbt

=

A= 7 = S5 — \
szﬁ,ir\. fl—/%. y F}:] i}é\ Vegetables,” Tofu,” Meat E}% * _\':'LFP?%]: ° F/s‘l;[\iﬁ

(BL2)
2t 3,200

arem) 3,200

umem) 2,800

arem) 3,200

eutn) 3,200

cutm) 3,600

)

9. 7%3‘ }:}‘ -7'3?: ﬁ)]i 7‘?{ Stir-fried Seasonal Vegetables
PAES LS AR) S

N\

10. % ] }I/\Hé: 3 Sauteed Vegetables with Red King Crab Meat

ISR DEND DA DT

12. ) )ff)l};ﬁ’\.g’%—j/%' Braised Tofu with Hot & Spicy Sauce
Pajll~— A — & D LA A

13. 4k T‘f‘. ):]L ){‘ﬂ% Roaste\d Beijing Duck
N S A A

#ter) 2,600

atr) 3,600

&k 2,000

CES) 8,000
(1) 16,000

BRECHET LRI v IIFE TR ZAH TEV T RICAZERRHEH ICEFSATBEAL

EDDLIEEV, BNERTHEUEIEBA-THREWVZLETD,

20. 28 -"T— | )ff Sauteed Beef and Seasonal Vegetables with Oyster Sauce (248f) 4,500

EFEA A E ZH/ESEDAA AT —Y) — 21

FERIEIZ Y — AR 0% 2 @R THEN 72 L £ T



° N ° .‘}- AL}
o%@ ]] AR b\ 1%5 Abalone,/ Shark's Fin,/ Bird's Nest ﬁ@ ¢ 77b t l/ ¢ ,ﬁﬁﬁ@%
(Biidr)

21. 4L)& “ﬁ‘g # Braised Shark's Fin with Brown Sauce (Blue Shark) (100g) 21,000
ATXVFARADT7 AL EIAAK

22. é?I }3% /@: f]‘E\ ﬂ Braised Shark's Fin with Brown Sauce (Salmon Shark) (100g) ]8,600
ETHYAD T AL EAH

24. /ﬁ P):] @\ ﬂ _3% Shark's Fin Soup with Crab Meat a4rer) 2,900
BAAD 7 HeLA—T
25. F B Y& @ 3 Shark's Fin Soup with Dried Scallop azmem) 2,700

JFL,ﬁaz)\W;btvx 7°

26. 4T JE 3088 ®. Braised Dried Abalone (1) 20,000
T LEIDZF A
27. 4T )& & o &L Braised Superior Dried Abalone (1) 48,000

filx b LD ZERGA A

28. i’%’:{ e @f'— ek @\ Braised Abalone with Oyster Sauce 10,500
HETITEDAA RY —) —AFIA P

29. ﬁ’i, ﬁ ek fé‘ ﬁj Sauteed Abalone atem 6,000
TIEDFEN DD
30. @gj }:%’[ 3 ﬁ Bird's Nest Superior Soup 4R 2,900

HEHED YD B A—7

e

‘ﬁ ﬁ%‘ Seafood ‘iﬁ /ﬁé\$

32. ﬁlz] }'}% kiﬁiﬂ'ﬁ Sauteed Peeled Prawn with Chili Sauce ater) 3,800
KifFZDF )Y —A
33. 78 /@ K ¥ f;ﬁ Sauteed Peeled Prawn with Seasonal Vegetables camem) 3,800

Nifg& L D0

34. % T #E M IR Sauteed Peeled Prawn with Mayonnaise Sauce camm 3,800

KiffZ DRitl<a 7 —2 — 2R 4

35. —é— 2. 9"}‘ ¥R BK Sauteed Peeled Prawn with Scallion and Ginger ke 3,800

NG EADE NG ()

39. E%ﬁ‘\ﬁ- gD Deep Fried Snow Crab Claw Wrappedin Minced Shrimp (174) 1,200

ATAEENDHEE S ) S el AT

40. % 5% F W 4'? Seafood Salad carm 3,600
MEEA DT 748

42. BF 3R Yl B B Sauteed Scallop with Seasonal Vegetables curem) 4,200

A7 2 & Z=EE R DI

FERMIEIZH — 2K 0% 2 iR THEN 72 L £,



S J= A4 N »
{ @: o@% Seafood \{ﬁ /ﬁééﬁ

(Ftir)
44, g f:)}g ):}‘ i,? )}[ Sauteed Whelk with Black Bean Sauce (24488 H) 3,500
V7 HEZ=Hi B2 0 G Eig o
46. JBl i)?f(‘ @ﬂ{: ,/?'*\’7\ /’IFﬂJ' Sliced Raw Fish (Cantonese Style Sashimi) cetm) 3,400
i (B oL H A 5 )
47. 7% & BE &, Braised Whole Garoupa witn Scallion utM) 3,800
N DRF AL B DO
48. 7% f}’— & @%, &R, Steamed Squid with Garlic Sauce zrer) 2,000

AHD=y=7FE YKL

%@ * é}i Noodles/ Rice ﬂ * ﬁ}i

50.

51.

52.

53.

54.
5b.

58.

59.

60.

62.

63.

64.

65.

66.

68.

69.

x 7 %&ﬁ Noodles with Pork and Bean Sprouts in Soup 1,500

Yo~ — i (IKARIYID &b LAY DWiE)
R0 5 FIC 4B OREENBEN AR UCROBHETYT, BPUHI 8D EAST
/NS ZDREDDOECT.

’lfg ’lf—q %@ Noodles with Minced Pork in Hot Soup 1,500
&y v

X )f;% WE'/j %@ Soup Noodles with Roasted Pork 2,400
F ¥ —3 2 —DOWHih

X O/@:é%,)@%@ Stir-fried Noodles with Various Seafoods, XO Sauce 5,800
R g A D XO B P tibi X 2 1%

’H’éﬂéw%%lﬁ] 2, }:}‘fﬁ] Soup Noodles with Meat and Vegetables and Seafoods 2,600
THHOWEE iz BExZ1E or Stir-fried Noodles

/@:é’ﬂé/gjfﬁ] 2, }9‘%@ Soup Noodles with Various Seafoods or Stir-fried Noodles 3,500

HEEOWHE g BEZZIX

/H" fr% }'ég‘ £R_ Rice with Meat and Vegetables and Seafoods 2,600
HHBHADT TR
/7/5: ,@T’— }I@‘ 'ﬁ)i Rice with Various Seafoods 3 ,500
WD AT TR
},%“ 9” )\'}‘ 'ﬁ)i Stir-fried Rice with Roasted Pork and Shrimp 1 ,800

Fr—Ya—LiFEANYF v — v

3% }% )"}‘ AR Stir-fried Rice Fujianese Style 2,600
wWEADHADPTF v —r

4@\ ﬁ#/\ 9:}\ R Stir-fried Rice with Shark's Fin 4,200
THEVLDHADNTF v —r

E ,% J\'}‘ 'ﬁ)i Stir-fried Rice in Superior Broth 3,000
fii L A—=T7DINFHEEAD F v —

E%Eé\/&@%'k}‘ﬁﬁ Stir-fried Rice with Superior Seafood 5,700
R BEEEAD F v —

‘% ?EF 7F\ 7]‘}1\ Stir-fried Rice Vermicelli with Pork and Shrimp 2,000
JNRABEEE—7

FERIEIZ Y — AR 0% 2 H&RTHEN 72 L £ T



= e
’J N 7r\ Small Dishes /J\ }ié
(FBtid)

TE/A = 2—

EREBADTK -0 EAA 2,100

Boiled Chicken in Homemade Sauce

B 55 s

7% 75 (NZH) - 3,500
Smoked Scallop and Avocado and Mushrooms Salad

o
I EE TS

Sauteed Peeled Shrimp and Egg

1,900

EEFOF Vvt =au—A 4,700

Sauteed Japanese Beef with Paprika

T E TGO AFIC R BMOERIL 256083730 ET,

AgERFEEF Y — 22— 1,300
Barbecued Pork

W

E—YVEHIE 1,200
Bean Curd and Preserved Duck's Egg with Soy Sauce

RO = =7 —2/1Z 900

Sliced Cucumber with Garlic and Hot Sauce

| =® ) - \-k
& T B R A=

HEEDFVY —A 1,900
Sauteed Peeled Shrimp with Chili Sauce

HEED T 587

1,700

Fried Pork with Chinese Vinegar Sauce

FORMAE I —E 2R 0% 2 R THIR 72 L £ 7,

A CEERRA D
R St A SN b
Boiled Chicken with Garlic and Hot Sauce

2,100

777 DIRETAIRORIZY) 2,200

Sliced Jelly Fish and Cucumber with Sauce

700

Chinese Cabbage with Sour and Hot Sauce

FSEDNEE T

W DB (e-9-) — A

1,900

Sauteed Peeled Shrimp with Hot Sauce

N

* WA %

FryrAu—A (KA)

Sauteed Pork with Sweet Pepper

1,100

ACEERN 2 X EEY -2 2,000
Boiled Chicken with Scallion and Ginger Sauce

> x 7974 () 2,700

Smoked Shrimp and Avocado and Mushrooms Salad

R — A

Pickled Sichuan Vegetables

BRALAY 2—FyYObhd 1,200

Sauteed Chicken and Cashew nut

R a—uavy 1,300
Sauteed Vegetables with Pork

TULILX =2 BRI OHITFHTNCAY v 71T E N,



/J N 57
7r\ Small Dishes /J\ 7i<

| ey = REBEBE - 7 R
pllle—r—EEOIMEAR 1,500 \EEEON) 2744V 1,000 ARTEL (> F2034) 700 WS TR S 600

Braised Tofu with Hot & Spicy Sauce Sauteed Vegetables with Truffle Oil Pan-Fried Baozi Stuffed with Pork Pan-Fried Jiaozi Stuffed with Pork and Vegetabls

7J<?_«“‘ot ISVEZVEZIIHRZ 500 EMAANYa - 2= 1,500
Boiled Jiaozi Stuffed with Pork and Vegetabls  Corn Soup with Crab Meat

HA ] PR

Hﬁﬂﬁ X B 3

W5 Sk, m%@m 700 THOHY 3400 BTTONELEESOBD 1400

Sauteed Judas’s-ear and Lotus and pine nut ~ Sauteed Bean Seedling Sauteed Sausage and vegetables

: NE .
B'Zﬁ?%@\?l*‘l@ 1,200 BRDELT 1,900 % Z0ZOH) T 1,200 3“'\““‘/:&%:1/5’%@ ],800
RIRRFPEIREE (h-vov) 2K L Deep-fried Chicken M) 27 A4 NVDED A=y 7 HKEF e —
Steamed Pork with HongKong Shrimp Paste Sauce Stewed Noodles with Mushroom, Truffle Oil  Stir-fried Small Konjak boll with Roasted Pork and Lettuce
XAV Z YK

BROKART. IV vV ZRKMKICLizM Ik a2 =
YIRS EYEDN S E T UEA OB Z AN NG
THBEBICBNTVET,

K- RL R

HERFADBRESNEDBI 1,300 BHIREA)H LR i%@%%ﬂ( ],]00

Glutinous Rice Balls with Red Bean paste  Black Sesame paste Glutinous Rice Balls with
Ginger Sweet Soup

FiE DAL D BMPLHIL 50T ET, FORMRE I —E 2R 0% 2 R THIR 72 L £ 7, TULLFX =2 BREDTITFHNCAY v 7ICTHER TS,
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Dimsums

E‘.U\?O)’d‘:/:r_ﬁ‘?/f 245 600
Steamed Dumpling (Siu Mai)

Hir2mE AT AT D
CTFTFELRN E‘?@ﬁﬁ%?‘bxo

7L ADZALER)E 28 600

Steamed Dumpling with Shark's Fin

BREHOTAELESHITHEDAAL
BRB—

FE S4B REAR

M BEXE 19X 268 600
Pan-Fried Jiaozi Stuffed with Pork and Vegetabls

BN, B EEZRDIAATCES
BREUBEE EITER U,

AN

Je BVE A B

.
35FE 27 700
Spring Roll

B EE BE BADBEE/\Uy LR
RIFHIEDBEEF,

HEE D 3358 1,900

Seafood Congee

i &S O AT L) MDA

IR G AT 0ET,

550

> &) K IR

HEADKLELRHE 21 600

Steamed Shrimp Dumpling

[ERAODFVIN—T ANK[AZa—FF&E
BAOENSIREEDBENEEZELE
TTLNET,

?ﬁ%)\b:ﬁi&b%m? 21 600

Steamed Dumpring with Shrimp and Leek

FERXULBFzovOy b3S 88
FORREHEEDR TEHEL EITFEU

ARRTCL (v Foo3) 248 700
Pan-Fried Baozi Stuffed with Pork

HEHEDRDHICERRD SR Loh
DEALSNTWE T,

. S48 B

HHAVBITLLE L) E 2 600

Fried Rice Cake Dumpling

BEAO—X8E. TUBE MEZETH
DETEBHFI1—I—ICHBITE U

k AR EAW
W NUF ST 1,800
Fish Conge

FORMRE I —E 2R 0% 2 R THIR 72 L £ 7,

LG

Ya—nryi— 4 800

Shanghai Style Steamed Meat Dumpling

BRI DORTHERNSRNEET, BER
/B\wﬁﬁo

%ﬁ%‘%a)ﬂx& ‘/—mL 24 850
Steamed Roled Soy Milk Skin with Oyster Sauce

BREO—X, 8. 5%, HEESECTEM
A4 25—V —ATHL LT E LT,

KiRHE 300

Pan-Fried Japanese Radish Cake

BEERIDENREKT B—mh. KR I5AD.
TUBE MEZ L Eblc—EEL,
BIXUFEE EITR UL,

SR SURE &

Fr—a— ADEEIE 400
Steamed Bun with Barbecued Pork
Ny ) ERWEEETE A D BN SER<E

REDF v —Y 2 —HEEDLEES DD
ATE.

# TR,

TULILX =% BEH O 5 1350

%I*Jkﬁ*)\bm%mé 2f 700

Steamed Dumpling with Crab Meat and Pork

B, BIEEZOBEY 75 ERV:
LOORTABREL EFELL,

T
ARPYT DO o H &L 1,200

Spareribs in Chinese Blackbean Sauce

BNEEANRT VT2V DHZEiKE T
#UEFERUI

W& L =7 DEARF 218 600
Pan-Fried Dumpling with Shrimp & Leek
BE. 2T BEOEMDR TEMHES LT

FUTco R EEBBDIEWNRINT VU R B R LA
IEEW,

TR (R AM)

08 GEL st ) % 300

Steamed Bun or Fried Bun
EESRICEIITEEIFELUZ. 28D

DESTEHRDOWEBZELHALES W,
KBPFER—BERBRVLES,

ICAZ IS TR TE S,



