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@ XU ENDBET DEEHEIT @ FETY—TA
@ BELE=SDEHFID ® B R

230%230x60mm 4,800 (B55A)
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Feiids 74 2 77 P A =2 —

EEZEORKEZECRETEELAWLEFTERT LS
TAI7 I MNAZ 1 —ZRAlfETSAEWLE U,
CEEBICTDEXDIED. BEBEICTSFHEWEIThIE
CHEODERRICKHIEZTA 77V M ULTWEREITET,

TEL : 0422-21-0188

KRB DHEIL 8% (ERHHLIE) TY,

BEE;4% 1R

v% Fo—Favia
Signature Dish

(45 I fE 46%)
A

2805 5 2 3 Braised Whole Shark's Fin (Blue Shark) wsepl(100g) 18,557
A X VTR T HEL DLREIAR
385 K 4838 Braised Whole Shark's Fin(Mako Shark) w3l (100g) 19,440
THYFRAT L DEEIAH

BIHWeELDOZEXIRKRESIKHU.EDTDEIBTWEEWTEDF T,

HUKRERYY7ETHEBREEL,
Jb ',’\j'f )5,' )i‘ﬁ% Roasted Beijing Duck (EH) 7,069
EN SRS e (1) 14,139

ERETRS LIRS v/ RBETRZEH TEV T RICHZBEREREHICIEIS AT
BBLLENDLIEE W,

It xR Yk %8  Deep-fried Whole Chicken Cantonese Style k) 5,302
[ 2 B D Z 45T (1) 10,605
JB\ I £ @ 78 Sliced Raw Sea Bream (Sashimi) (e4trm) 3,005

fly (o R )

7%/4 )ﬁk)'(—q" l"‘fl é—j% Sauteed Japanese Beef with Paprika arm 4,153

EESRADOF P A= ara—2A

7@;‘?1)'1“ 2] iﬁ”-#/\ Grilled Japanese Beef Filet Steak (% 2009) 14,139
M FELVADAT —F




J:;% U* ‘ ‘/‘ V}]{:\ ¢ ‘;}‘ ff? Hors d'oeuvre,“Salad J:;E%% ° ﬁﬁ% ° qj-:j 9‘\
(%5 B fili 1) B

% & ¥ Barbecued Pork
EERE T —ARDOARIEELES F v —> 2 —

= iy Sliced Jelly Fish
727 DRFELY — 2R 2

48 E Mix Pickled Vegetables
WALAE DR

—E & B & Three Delicacy Combination Platter
ZREATEORD by

JE R B & Roasted Meat Combination Platter
INHBEESYI DD Gt

JB\ I B @ T Sliced Raw Sea Bream (Sashimi)
g (EEH o)L &)

P Sl Seafood Salad
e A D55

A O A Pan-fried Noodles Salad
PRYRFADEH T 5

# 3R W 4E Green Salad
TR Y75

e = -
3 32 r Ry
BE] i}\ ¢ lelﬁb I~ ¢ —‘J—ﬁl‘% Meat,”Vegetables,”Tofu

ut 2,829

g 2,199

Ccawm 1,326

eat 3,181

e 3,888

camn 3,005

catn 3,181

Ccutem) 1,591

(2AHkAD) 972

5N F B Deep-fried Chicken
EPEFEDE T

A }{ }(/F ,%% Deep-fried Whole Chicken Cantonese Style

EEEHDOLES T

AL R IR A Stewed Pork Belly
bR — 1 — (f iR o)

4TV 2N Ay Stewed Beef Belly and Brisket with Brown Sauce
LENTAET X L ARED FIA A

7%‘@‘? i Stir-fried Seasonal Vegetables
P AES LIS AR 2]

¥R A2E ERE Chinese Vegetables and Shiitake Mushroom
HREEHEEDAA RS —) — R IAR

B INRE R Sauteed Vegetables with Red King Crab Meat
FHIE R DOBEAD D AT

E;?LI_JL\EL J&  Deep Fried Tofu with Dried Scallop Sauce
BIFEEOTLHEDH AT

cum 1,768

(H) 5,302

(1¥) 10,605

am) 2,652

@eutEn) 3,270

Ccumm 2,298

eurpm 1,768

Ccatgn 3,181

cutm) 1,768

MRRMERDOBIERIT 8% EiRFIZE) T,



jh .;‘?: }:%— [ﬂ% Roasted Beijing Duck ;“j:'fL( y\\‘y 7

(4 BT 4%%) 12N
Jb & B KT8 Roasted Beijing Duck (kW) 7,069
ENEES R NS (1) 14,139
HHRE RS LT RY VI IEE TR Z B TEWT RICAZEREEHHCIISATRBL EADIZE,
j‘ﬂz ﬁ&] Whole Shark's Fin RI7hkelL
$8.0% 5 2 3 Braised Whole Shark's Fin (Blue Shark) vsepi(100g) 18,557
ATXVYFRXT7 AL DLREIAA
3835 K & 3 Braised Whole Shark's Fin(Mako Shark) s (100g) 19,440
TAYFRAT L DEEIAA

‘ EINELDTEXRKRESITIGU.BDFTD ESETWRWTEDE T FH UL BRYYTETEFRIEE W,

F]i J] ¢ f‘f{b\ l% ¢ ﬁ@ Shark's Fin,/Bird's Nest,~Abalone 77b t l/ ° ﬁﬁ@@% ° ,@@

B Y & 3 Shark's Fin Soup with Crab Meat sty 2,475
BAAD7HEL A=

F B )& &3 Shark's Fin Soup with Dried Scallop az#m 2,386
TLHEADZ7AELA—T

L ERHEE  Bird's Nest Superior Soup (kM) 2,652
D FEAY EGA—T

)R 30808 (345)  Braised Superior Dried Abalone (One piece 17g) () 17,673
TULMDOLRZIAR (w1 7e)

¥l MG R Braised Abalone with Oyster Sauce k) 6,009
JBYID 77 EDAAL RY —) —AE AR

LAk B A Sauteed Abalone CcHurpn 5,302
TIEDERDD

‘\/4 (V4 N AY
/@-‘ ﬁ% Seafood \{ﬁ ,ﬁé\i
BRI A= Sauteed Shrimp with Seasonal Vegetables eutpn 2,386
8 LR RO ©

L) KIB IR Sauteed Peeled Prawn with Chili Sauce Ccram 3,358
KiFZDFYV ) —A

B3R KIRIK  Sauteed Peeled Prawn with Seasonal Vegetables eutpn 3,358
Kifg & Z= i Z DI 0

A EIB IR Sauteed Peeled Prawn with Mayonnaise Sauce euten 3,358
KigZ ok~ a2 —XyY —2HA4

R :ET- ?‘Jlgiﬁﬂi Steamed Peeled Prawn with Garlic Sauce cumm 3,358
KipED=v = FV KL

Bt/ Deep Fried Snow Crab Claw Wrappedin Minced Shrimp a4 1,061
AT A NDWEE T ) B el | T

Br# k) =8 Sauteed Seafood with Seasonal Vegetables ok 3,712
R L R RO D

Br &4 F  Sauteed Scallop with Seasonal Vegetables Ccrwm 3,712
A7 5 & Z= iR Db o

Br3R 32 ) Sauteed Whelk with Seasonal Vegetables ot 3,093
V7 HEFHB O D

B 3 EE4E Sauteed Cuttlefish Seasonal Vegetables @euten 1,768
A 7 LZE O D

FHABE  Steamed Cuttlefish with Garlic Sauce ezm 1,768
AAD=Vy=IFDHEL

A B LB ®E  Sauteed Garoupa witn Scallion and Ginger (24m) 3,358

NIDXF ELFD DD
MRMMEAEDBIEIL 8% (BRFE) T,



9»'}‘ %@ . Jw’}‘ AR Stir-fried Noodle BEZZIXFv—

BEZZIXDPESTTE T, T AYBES  ETIRASES Y,

TN

XOM#&EIr 48 Stir-fried Noodle, Vegetables with XO Sauce 1,680
A BEDOXOBEREE 21 W AV BEEZIE
Nk 44 Stir-fried Noodle with Meat and Vegetables 2,033
THADBEZZ1E wix AYBEEZIX
25 i Xy 44 Stir-fried Noodle with Braised Beef Brisket 2,209
FNRTHRADBEEZIE iz AV BEEZIE
B A=K 4 Stir-fried Noodle with Shrimp and Vegetables 1,857
MEADBEEZIE wx AYBEEZIR
g Stir-fried Noodle with Various Seafoods 2,916
WREADBEZ 21X wr AYBEEZIR
5K By Stir-fried Rice Vermicelli with Pork and Shrimp 1,258
INRABEERE—T7
E MKy Stir-fried Rice Vermicelli with Curry Flavor 1414
SRRV HAL—E=T
& M kb R Stir-fried Rice with Roasted Pork and Shrimp 1,591
Fr—Ya—LEANFr—r v
HEEEYr B Stir-fried Rice with Seafood 2,298
HFEEAD F v — v
L 55 R Stir-fried Rice in Superior Broth 2,829
fi B A—7" D3 FHEA D F v — v
A AR ) B Stir-fried Rice with Japanese Beef 3,977
EEFROFNBEESADF ¥ — v
4 EiEEIER Stir-fried Rice with Superior Seafood 5,037
K e D F v —
7?% # I AR Stir-fried Rice Fujianese Style 2,209
BWEDHADTF ¥ — v

& A
H‘@‘ E/}\#g- ﬁ’é}i Heichinrou Box Lunch H%%@#%,l
H%‘ Ilﬁ\#gﬁﬁ}i Heichinrou Box Lunch 3,000
MY 3000
WA SER Heichinrou Box Lunch 4,800
MY 4800
¥R 48R Heichinrou Box Lunch 7,500

B R
HRRREAEDHEIT 8% (ERHE) TY.



15N NN Dim Sum /[\J_f"\/Ei\
(%5 51 {Hi %) HHA
KRR 2 Steamed Dumpling with Shrimp (cfi) 531
MWEADKLZELHZ
BB AR Steamed Dumpling with Shark's Fin (o) 531
7HEVADALELIE
S -3 Steamed Dumpring with Scallop (cfd) 531
MAZHADALELHS
Rl BEAT A Steamed Roled Soy Milk Skin with Oyster Sauce @ex) 751
GIEBEDIAARY =Y —R
b TIEZ Steamed Dumpling (Siu Mai) (2fi) 531
LT ORT 2w A
5 m U e Steamed Bun with Barbecued Pork (1#) 354
Fr—a— ADiRuH
## 17 __ Steamed Bun with Chicken () 354
FSAA D 8 HH
Je K He F 3R Eried Shrimp Ball (off) 442
HEHTFoHTFbD
2 AT 3E E B Pan-Fried Dumpling with Shrimp & Leek (efi)y 531
ME L =7 DEUARFD
We R XE¥A=  Crispy Fried Shrimp (24) 840
T ADE 1N
e BN A2 Spring Roll 2A) 550
ERER=
238 R K A Fried Rice Cake Dumpling (efid) 531
HEHAD BT EELHE
AR A Pan-Fried Pork and Vegetable Roll @fd) 442
REBBEZ® T
KELF Boiled Dumpling Stuffed with Pork and Vegetabls (af@) 442
KELHS V= IIRA
oA (F R YE)  Steamed Bun or Fried Bun (18) 265
168
tHEH Wontun Soup (2@A) 796
7YY EGA=T
BT AR o Spareribs in Chinese Blackbean Sauce 1,060
ARTY T DEIFEL
g ¥ E Boiled Season Vegetables 972
FHIBEOBTE AL RS —Y —RIKA
\v g SN
%ﬁ— a Dessert T ‘ﬁ_ - ]\
23U54=2 )8 Almond and Soymilk Jelly 550
GAHAD BTG
#F R A= 2T Almond Jelly with Fruit 796
7Ly a7 )=y A GE
b ik Mango Pudding 619
= b ) N
BEBA=2JF  Almond Jelly and Mango Jelly 708
vy a— /DT MEE
ERVED "S- 3 Sesame Dumpling 265

Z LB A D HRR I 1

KRB DL 8% (BERFHE) T,



B3 W %

HRIMERDOBIEIS 8% ERHIZE) T,

. (5 RUfMAE)
— Sl N
A a— B
F X Barbecued Pork 1,149
AIGEREEF v —2 a—
I h 8 Boiled Chicken in Homemade Sauce 1,856
E R DIEAKS (v —v 1) FLIAF
KK OL—VA): Bm\BBRE EE A ER WIVFEY)  PEKE R F EEEX—-X(C
AFEHWERLMERLEBRYRLTVSHEREOKKTT,
FINEBEHFA  Sliced Jelly Fish and Cucumber with Sauce 1,944
777 DIREF KD AN
JEF B IBA= WV AE Smoked Shrimp and Avocado and Mushrooms Salad 2,386
> 7% 78 ()
BREEZ IV IARE—Y =7 IZVIRRATIUMNTRARIZMIMNIUVF BE NTU A,
T34 A=V I BIFI VI VR IvIRFYYNRFrOET7—EY RRSA A MOR)
B & B B iV A Smoked Scallop and Avocado and Mushrooms Salad 3,712
> 7974 (M2 H)
BRNIB. IV I ARE-Y =T ZZVHRARTSUMNTRARIZ YN IUVF BE AT A,
T34 A=V I BIFI VI VR ZvIRFTYYNRF Y OET7—EY RRSA A MOR)
FRIRFEF N Sliced Cucumber with Garlic and Hot Sauce 749
DR = =7 — AR Z
BErE R Pickled Sichuan Vegetables 354
BRI — A
T ¥E¥E 4= Sauteed Peeled Shrimp with Chili Sauce 1,679
WEEDTF )Y —2
FRIRIBA=  Sauteed Peeled Shrimp with Hot Sauce 1,679
MHEDH (v—5-) V—A
FERE 2T  Sauteed Chicken and Cashew nut 1,856
BHEHS 2—F VDD
H MR & Sauteed Japanese Beef with Paprika 4,153
EEFOF vt =a7u—2
2 BEHE M Fried Pork with Chinese Vinegar Sauce 1,503
BEFED 57
F P %4 Sauteed Pork with Sweet Pepper 972
FrYrAu—2 (KA)
= 48 W Sauteed Vegetables with Pork 1,149
T a—avy
Bk M 8 J& Braised Tofu with Hot & Spicy Sauce 1,326
Pa)il~—H— D L FA A
¥ gk 2 )8  Braised Tofu with Hot & Sichusn Pepper Sauce 1,326

BRI A D <= — R — 5 )E
SKERRLLAHR- - R (R —) EIEEDR LUNDFESZRLE Y., FRUEIITER (K7 Y v 4) EMEIEN S
FUNEEDEILND Z & T /YD TRITHITBIENEY HMFH T,



5 e

HRIMERDBIEIS 8% (BRHIE) T,

o)

6?} i
S

Bt (RFBIfEHS)
B — L A
AAEHEG R Sauteed Vegetables with Truffle Oil 885
J\EREFSED B 27 A AN
2 % %) 7T 4 Rice Noodles with Bean Sprouts and Yellow Chive 1,060
HRLEWE T DI (hevr) D8 56T KB THES 1
K 8 F Boiled Jiaozi Stuffed with Pork and Vegetabls 442
KELIE BV =IIRZ
B 1 K% Corn Soup with Crab Meat azEm 708
BAANDa— =7
- —

AR R EA = 2 — B2
K F ¥ & 3 Sauteed Judas’s-ear and Lotus and pine nut 619
BX7 57 GER MADEDID
F ¥ 2 % Sauteed Bean Seedling 3,005
SHOWEW O
¥ b X B B Sauteed Mushrooms with Oyster Sauce 1,149
R ZEDIDAAARY = — A D
W 7% 2 B AR Stewed Beef Tripe and Japanese White Radish with Shacha Sauce 1,149
T ) AL RIRDOWIREEIA A
B3R AN Stewed Eggplant with Ground Pork and Hot Sauce 1,237
I & AL & 5T D IR S A A
B I EES,  Stewed Clams and Bean-Starch Vermicelli with Black Bean Sauce 1,503
HIN EHEMDOTGIHE (FVF2 v V) EiAA
W oEE £ Wy Stewed Pork Trotter with Black Vinegar 1,591
B2 A 2D BRFEEGAA
UEky3H a5 K Stir-fried Small Konjak boll with Roasted Pork and Lettuce 1,591
Fr—a—bLFADAV =N IR Fr—nv
KAV Y UK BRORART. AV v I ZRKKKIC LI,

AV Z v 7 IERAEBEH A S E T BROBME EANGHE S 2/ ERICBNTVET,
oo vE 4 BE R Rice with Beef Curry 885

BERAXADAL —HAT TR
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