SPRF = FAvTa
Signature Dish

(BtA)
$83% % 2 # Braised Whole Shark's Fin (Blue Shark) 1wl (100g) 21,000
AT FVPFRT7 AL DLEIAHA

2805 K &6 31 Braised Whole Shark's Fin (Mako Shark) n:sedi (100g) 22,000
TAFRT7 Hhe L DLEEIAH

EIAELDTEXRBKRESIKIGU.EDFTDESBTVEVWTEDET,
FUKRBRIYY7ETESZNRIESL,

Bl }i‘?% Roasted Beijing Duck () 8,000
EN (e N (13) 16,000
EAETHRE LIRS Y 73 ETREZAH TEV T RICHZBREFEHIITEATEELELY
fEEW, BHERATHARBLEBA-THLREVELET,

e & }:’F %8 Deep-fried Whole Chicken Cantonese Style (=) 6,000
[ PE B D L4511 (13) 12,000

JB YR EE & 75 Sliced Raw Sea Bream (Sashimi) crmm 3,400
i (B oL F = )

% 7]‘]5'(5}" ) % Sauteed Japanese Beef with Paprika curm 4,700
EPEFROF vt =aym—2A

%‘,’Fﬁl“ 2] ﬁ-’;”-%/\ Grilled Japanese Beef Filet Steak #1200g 16,000
M FEVADAT —%

/’%‘7142 x FWE] @: Steamed Shanghai Crab
oKL (BB%EI10B~128 L9IKRE)

MTULVF =2 BRLO T IFHFNIAS v TIZTHRLTES W,
MO AFFIRDUNCED AWM AEEI AL HE N TEVET M FRMAE Y —C 2R BRTHE 2L E S,

KICHIJOJI HEICHINROU



Jg% V]Ti * ‘/‘ {J]T( * ‘;}‘/fi Hors d'oeuvre,Salad @%g‘#@ ° ﬁﬁ;l’g * ‘ﬁ-‘? y\\

01. % &I}% Barbecued Pork
EEEKE v — AR DA B S F v —> a—

02. ¥ 4 B Boiled Chicken with Sesame Sauce
HADEARRY — A (Roonvy—)

03. A ¥ B 4 Sliced Jelly Fish
FHPE Y 777 DRy — 2R 2

04. B> fo & Preserved Duck's Egg
BHEE—Y

05. 1+ 4% 8 3% Mix Pickled Vegetables
WAWAHEDFEE T

06. i— & Bt & Three Delicacy Combination Platter
RO BbY

07. % "k #F & Roasted Meat Combination Platter
INHBEEVIDRED St

08. JB\ I & % 78 Sliced Raw Sea Bream (Sashimi)
ol (EER oL A0 )

09. B EEFE I Seafood Salad
HEEAD 55"

10. A% #/ ¥V 4&  Pan-fried Noodles Salad
2ROV EIDEH TS

11. % 35 W 4 Green Salad
Y 75

N = —‘g‘ 5 /%
F/E] if/é\ ¢ ;}%{‘,7["\ * 2 /IR Meat,”Vegetables,/Tofu

(BEr)
eakem) 3,200

umm 2,200
cawmm 2,800
eapm) 3,200
camm 1,500
curem 3,600
cutm) 4,400
euwm 3,400
ke 3,800
Curem 1,800

Carem 1,100

A - PR - GG

12. & ¥k F %8 Deep-fried Chicken
EEEF DT

13. I & I/F 28 Deep-fried Whole Chicken Cantonese Style

] PE s D L85 1T

15. 48 L R YR ;]  Stewed Pork Belly
b ¥R — 0 — (SR ANTHOFIAR)

16. 75‘:#’11'1—‘ H 2{,’\4'—:}/\ Grilled Japanese Beef Filet Steak
MFELVADAT—F

17. 4TI& 28 A5 Stewed Beef Belly and Brisket with Brown Sauce
FNFTRET XL ABDEGAR

18. 72‘:‘}'/]—7% S Stir-fried Seasonal Vegetables
PAES LS AT

19. 2k A3 ERL Chinese Vegetables and Shiitake Mushroom
TR EMEE DAL ZAY =Y —2AE AR

20. BEP)INBF IR Sauteed Vegetables with Red King Crab Meat
IR EOBADHADT

21. }%#E_jl\i/% Deep Fried Tofu with Dried Scallop Sauce
BEIEOT LEEDOH AT

22. RS JE  Braised Tofu with Hot and Spicy Sauce
Pulll~—A—GE D+ E A A

23. L gtk Shiitake Mushroom Soup
{EHEE DKL A=

MTLLVF =2 BRELOFITHANIAS Y TIZTHRTZS W,

o 2,000
13.CEH) 6,000
14.(1 %) 12,000

Ceuarem) 3,000

(200g) 16,000

(2&mH) 3,700

e 2,600

cur 2,000

eam) 3,600

(2&8H) 2,000

ek 2,000

eutem 2,000

KT O AR LD EM P LE TN BR G0 TS ET o MITRAIE I —E AR FRTHE 2L E T



jh :?: J:%_ ‘R% Roasted Beijing Duck ;":J:Lr_( y‘\\y 7

(Bt:d)
25. :le‘?“ }=,L }{‘ﬂ% Roasted Beijing Duck 25. () 8,000
26. A& EEPES LIS Y 7 26. (1) 16,000

EAETRELFARI VIR ETREZEHTEV T RICAZEREBEHITIETATER LEAY KIEEL,
BHEATRELLBRA-TERHOLET,

?.T— I}%;};”:' ;’& Whole Shark's Fin % 7 7b t l/
27. 38 % % 2 ¥ Braised Whole Shark's Fin (Blue Shark) wEewl(100g) 21,000

AL XYFA T AL DLEEIAR

28. 28 7% K #0 3 Braised Whole Shark's Fin(Mako Shark) #:3el (100g) 22,000
TAFRAT AL DLREIAH

‘ BI7HELDSEXRKRESIKIEU.EDFTDESETWEWTEDFTHULK BRI Y IETERREE W,

W .
Jﬂiiﬂ. f‘?\k{ \%J ° o%@ Shark's Fin,/Bird's Nest,”Abalone 717 | L :ﬁ:@% ° ,@@

29. BE P ¥ & 3 Shark's Fin Soup with Crab Meat 1%t 2,800
BAAD7HEL AT

31. F B &3 Shark's Fin Soup with Dried Scallop sk 2,700
TLAEAD 7 AL Z=T

33. LGRS  Bird's Nest Superior Soup azsm - 3,000

DAY LG A—T

35. ¥k K& Braised Abalone with Oyster Sauce (1t 6,800
BYI0D 77 DAL AY —) — A& A I

37. LA ga & A Sauteed Abalone urm) 6,000
TIEDFEN DD

éE)?L Shrimp /Prawn @%

38. BF IV MRA=  Sauteed Shrimp with Seasonal Vegetables eatm) 2,700
W& L IR RO 0

39. $03% KMIK  Sauteed Peeled Prawn with Chili Sauce cuamm 3,800
KilFEDF1) Y —2A
40. B3 KIB 3K Sauteed Peeled Prawn with Seasonal Vegetables Cutem 3,800

Kl L IR DI 0

41, A E383K  Sauteed Peeled Prawn with Mayonnaise Sauce cutem 3,800
KifFE DR~ 32 2 —2 —2AHA

42. FH KIBIL  Steamed Peeled Prawn with Garlic Sauce cxwm 3,800

KFHED=—v =2 FHYFKL

MTLLVF =2 BRELOFITHANIAS Y TIZTHRTZS W,
MO ATPRIICED B AL R LB AR TS VTS, M FTRME I — AR R JLRTHE 2L E T,



‘\/’ (V4
/& :@%‘ Seafood

43. /%1‘71'42 j’\ﬁﬁ @7*’ Steamed Shanghai Crab
EHEOZLKL  (EBEI10A~128 LEICRE)

45, #E ) #) #£45  Sauteed Crab Meat with Fresh Milk
BADIN I

46. AT EM  Deep Fried Snow Crab Claw Wrappedin Minced Shrimp
A7 A OGS D G i A8 T

47. % % &  Sauteed Egg with Crab Meat
=%

48. BE K = 8% Sauteed Seafood with Seasonal Vegetables
= L R SO0

49. BF W% F  Sauteed Scallop with Seasonal Vegetables
ARYA= RS EE i S APV

50. BFHE KN ¥E | Sauteed Whelk with Seasonal Vegetables
V7 HEFME DD

51. BFZE X &£ 8k Sauteed Cuttlefish Seasonal Vegetables
A A EFHE DL O

52. 3F -_‘EI: ;fﬁéﬁéé}t Steamed Cuttlefish with Garlic Sauce
ADD=V = F{FENEL

53. H % 4 st % Sauteed Garoupa witn Scallion and Ginger
INFDFFEEEID I

58 e -

Fried Rice Cracker,Congee

cukm 3,800

%) 1,200

etm 2,500

atem) 4,400

ceHrm 4,400

eHrm 3,500

cumm 2,000

ot 2,000

) 3,800

BB

54. \ ¥~ 48 & Chopsuey with Fried Rice Cracker
BIFOHHBADNT

55. # @ 48 A2 Seafoods with Fried Rice Cracker
BT DMRED AT

56. g REEW,  Congee with Seafoods
R AD 58

57. WAL B E W Congee with Preserved Duck's Egg
=8 ADEik

58. 5 385 7 W5 Congee with Chicken
R ETERAD B8

59. £ AT  Congee with Lettuce and Goji Berries
LY AL ADFEANYEH

MTLLVF =2 BRELOFITHANIAS Y TIZTHRTZS W,

ean) 4,100

catm 4,300

azem 2,000

aztem 1,600

azkegm - 900

azkg - 900

KT O AR LD EM P LE TN BR G0 TS ET o MITRAIE I —E AR FRTHE 2L E T



%@ ¢ ,ﬁ)i Noodles,Rice ﬂ . ﬁ}j

(I X8 61. £ #B 3@ Soup Noodle with Pork and Bean Sprouts

E—7v

62.

63.

64.

65.

Yoo —4 (RARITTD &b LAY D)

(Bear)
1,300

BASFEICHBROBEEENERDAEU/EEDERIETT 6P LI co RDEASTEREBNT VY ABIRED

DI T,

% vh % # Soup Noodle with pring Onion and BBQ Pork
MY F v —> 2= 2 FADDOWEH

F K % # Soup Noodle with Wonton
RS RINIAST) i

UKt % # Soup Noodle with Roasted Pork
F v —2— AN O

JE W T35 Stir-fried Noodle with Pork & Bean Sprouts
AL DL ADIRINBEE 213

W BEEZIEDBEETI T, TASBEE  ETHACE IV,

66.

70.

74.

78.

82.

87.

88.

89.

90.

91.

92.

93.

XOM %40 % k03 Soup Noodle with Vegetables XO Sauce or Stir-fried Noodle
BREEOXOE W s BEEZIE wx AYBESZIE
66 67

69
/\5/3\5% D f/'%ﬁ] Soup Noodle with Meat and Vegetables or Stir-fried Noodle
FHHADOWH Wiz BEZZIE Wz AYBEEZIX
70 71 73

%R 3 )03 Soup Noodle with Braised Beef Brisket or Stir-fried Noodle
FNFTRADDOWHE i BES Z1E sz AFBEZZIE
74 75 77

BA= G0 K HE  Soup Noodle with Shrimp and Vegetables or Stir-fried Noodle
HEEADOWH sz BES 21X sz AYBESZIL
78 79 81

HEEG I 2 Soup Noodle with Various Seafoods or Stir-fried Noodle
MEEEAD DWW iz BESZ1E sux AZBESZIS
82 83 85

. KPR KRy Stir-fried Rice Vermicelli with Pork and Shrimp

JRRABEEE—7

B INXr Ky Stir-fried Rice Vermicelli with Curry Flavor
SRV HAAL—E—=T7

J& M %) 8] Stir-fried Rice with Roasted Pork and Shrimp
Fr—Ya—LBEANDFr—r v

i & %) AR Stir-fried Rice with Seafood

HEIEAD F v — v

k%5 k) 88 Stir-fried Rice in Superior Broth
i} L A—=7D3FHlEAD F o —

F-ALH P KBR. Stir-fried Rice with Japanese Beef
EREPHROFTVBEEADF v — v

4 L iEERIPBR. Stir-fried Rice with Superior Seafood
R BEHBIEAD T v — v

3?% 7 kb AR Stir-fried Rice Fujianese Style
HERDADITF X —

MTLLVF =2 BRELOFITHANIAS Y TIZTHRTZS W,
MO AGFIRDNCED EM DL EIARLH AN TEET o M FRAMAE Y —C AR BR THR 2L E T,

1,600

1,700

2,400

1,900

1,900

2,500

2,500

2,100

3,500

1,600

1,600

1,800

2,600

3,200

4,500

5,900

2,500





