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Signature Dish
(BLi2)
It 'f?? }31' ){‘f{% Roasted Beijing Duck CERN) 8,000
Atg2EREE LYY 7 (13) 16,000

BRECHET LTTCIERY v IRBEFTRZAH CTEVT . RICAZERRES ICITSATEAL
ERDLIEEV. BENERTHELUCBERA-THBRHAVCELETD,

i }i )(/F é% Deep-fried Whole Chicken Cantonese Style (3f31) 8,000
B D LT (1#) 16,000
40t K &L 3 Braised Shark's Fin with Brown Sauce (Mako Shark) (100g) 22,000
TAFADT HELFIAR

7?/} 7]%1 L}:‘ Ji] % Sauteed Japanese Beef with Paprika (2486 5) 4,700

EELDF vyt —avu—2A

%‘ﬁ H ﬁﬁ}:‘{r}/\ Grilled Japanese Beef Filet Steak ( 200g) ]6,000
MPEVIHDAT—F
JE i)%:(‘ @%, ,?'*"7‘ 4’%1‘ Sliced Raw Fish (Cantonese Style Sashimi) utem) 3,400

fol (B )N H A E)

/%-‘}'f{j(ﬁﬁ %% Steamed Shanghai Crab (F 2) Rf i
FBEDOEKL (tEE 0B~12 B LAICER) (22) W ffi
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Hors d'oeuvre

BESY) - =Y

BT ULF =2 BRLOBERIIMROZFITEHLANT TS0

(Blir)

0l. % /’l— & i}% Barbecued Pork arm) 3,200
HE KR — AR D ARG ERE S F v — 2 —

02. ). X %& B Roasted Pork Belly ek 3,000
FZ A} E RN T RIDZERES

03. j‘g: ¥ 3 ‘ﬂ% Roasted Whole Duck arm 4,300
INRFNEDZEREE M) —ARA

04. 3 3 %2 Boiled Chicken in Homemade Sauce #tkm) 3,200
FHAIDIKGIK (a7 4 35k L) ZA A

05. & F£ & A Sliced Jelly Fish cuwm 2,800
FHPE 7 777 DR — 2 H Z

06. 9 7 J& %% Boiled Chicken with Scallion and Ginger Sauce erm) 3,200
MCHA 2F EEY—R

07. 7;2\\ /?36 )i j?_,i% Preserved Duck's Egg (24 KEH) 3,200
HHHEE—5

08. = & BF & Three Delicacy Combination Platter camm 3,600
R OK D EH¥

3% 2 ° — Fd ° % e — )

;}lﬁb7r\ ifﬁ\; If\‘] ;\:/é\ Vegetables, Tofu, Meat 7‘}% ° '_F'L_)%“ ° |7/S|775E

09. A-%b Z= 87 & Stir-fried Seasonal Vegetables utem) 2,600
A ESLSEADT Y

10. % s %‘/\H%::fﬁ Sauteed Vegetables with Red King Crab Meat cateH) 3,600
IR R DOBERDHA DT

11. N2 Deep Fried Tofu with Dried Scallop Sauce 4t 2,000
BT EEOT LAEDH AT

12. )] )fﬁ};ﬁ’\gﬂéiﬁ% Braised Tofu with Hot & Spicy Sauce &) 2.000
Vulll=— i — G D 5 EA A

13. ;]Iﬁ’,‘??)ﬁ'— )i‘ﬂ% Roasted Beijing Duck CES) 8,000
Rig2EpeE sy 7 (1#) 16,000

15.

17.

18.

19.

20.

BRECHRT LOCIERY v IRE TR ZEH TEVT RICAZERREHICEFSATHEALU

EDDLTIEEN. BENERTHEUEIEA-THREVZLETD,

}]}% )£ %? %f% Deep-fried Whole Chicken Cantonese Style

M D28 T

7]‘15: ;ﬂ,{ﬁiﬁi ]i“] Stewed Pork Belly with Preserved Vegetables
bV AR— 1 — (A SRR LD EIAR)

75‘ F‘T H ﬁfl‘«l,r/\ Grilled Japanese Beef Filet Steak
MAFELRDRAT—F

?li}%'ti:‘}]l}é }f];& Stewed Beef Belly and Brisket with Brown Sauce
HNFTALET XL AREDE A S

(@) 8,000
(1) 16,000
c#rem 3,000

(200g) 16,000

4 3,700

ﬁ%’:{ ez 5"‘ ]i] }‘Jf Sauteed Beef and Seasonal Vegetables with Oyster Sauce (248M) 4,500

EEAANE BT EDAARY —) — A&



S8 Y = “w
o%@ y ;@ ° f‘\a\b\ 1%5 Abalone / Shark's Fin,” Bird's Nest ﬁ@ ° 77b t L E?.E':E@%

21. 4L }3% “ﬁ‘g ﬂ Braised Shark's Fin with Brown Sauce (Blue Shark)
AFXVHFRXDT7 AL EIAH

22. él }:)’% /)’@‘ fx‘ﬁ ﬁ Braised Shark's Fin with Brown Sauce (Salmon Shark)
ETHYADT7 L EIAH

23. Q-T- }:3% /Ji,@@ 5]&] Braised Shark's Fin with Brown Sauce (Mako Shark)
TAYFADT AL TAR

(i)
(100g) 21,000

(100g) 18,600

(100g) 22,000

25. F B & @ 3 Shark's Fin Soup with Dried Scallop zmem) 2,700
TLHEAD 7 AEL A=

26. 4T JE 3088 ®. Braised Dried Abalone (1) 20,000
T LD LA R

27. 4L }3% ?'5 oo ,@@, Braised Superior Dried Abalone (Lf#) 48,000
fix b LD L&A A

28. B2 h &f'- #a, . Braised Abalone with Oyster Sauce 10,500
GT7TEDHA R —) — A IAH

29. g, ,'FJJIT‘ ba . ff] Sauteed Abalone utem 6,000
TIEDEFNIDD

30. _k ,% }’;?5; ;\S'VE\ '155',33‘1 Bird's Nest Superior Soup (1%KEH) 2,900
MFHEDEANY LG A—T

‘\/’ \ V4 ~ »

1 fF Seafood ik

32. #, }fﬁ% KR f;ﬁ Sauteed Peeled Prawn with Chili Sauce e 3,800
KipZDF) ) —A

33. 78 /@ KR };fﬁ Sauteed Peeled Prawn with Seasonal Vegetables comm 3,800
Kl L R DO 9

34. & T é? ¥R K Sauteed Peeled Prawn with Mayonnaise Sauce cukem 3,800
KifpZ DRl a -y —ARZ

35. —f— A JT}‘ ¥R B Sauteed Peeled Prawn with Scallion and Ginger curm 3,800
PN TEADE SN TE T )]

36. /%‘71*2 X 8] & Steamed Shanghai Crab 36.(# %) IS
EBEEOZRRK] (LEE 108~12 8 LAICRE) 37.(A2) K il



S J 2
/ﬁ ﬁ%— Seafood

i ik

38. 1A )f}‘ @a‘,—'kﬁ Sauteed Crab Meat with Fresh Milk

BEAD LT Ib o

39. B foAret A2 4 Deep Fried Snow Crab Claw Wrappedin Minced Shrimp

R4 NDWEE S ) el H51F

40. 1@: @T— 3}+ W 4'?5 Seafood Salad
@ﬁk@ﬁ7ﬁ

41. %’t ﬁ— 7 'Tiﬁ'ut‘ % Steamed Scallop with Garlic Sauce
[ N

A2 D= =2FD &KL

42. H%: .\%Pﬁ, ):/] /«]ﬂ ,\ Sauteed Scallop with Seasonal Vegetables

[AMYAS R ST E S S AP

44, 2. 3)}; )f}‘ ﬁ%? H’ Sauteed Whelk with Black Bean Sauce
V7 HEZHiE D G o

46. ﬂ i)%f(‘ 6% 6’7 JFJ Sliced Raw Fish (Cantonese Style Sashimi)

fe (Ao LR E)

47. 75‘ %_,47: 4 Bt ,@’7\ Braised Whole Garoupa witn Scallion
N DF A JID DD

48. 7% ﬁ & ﬁ% &R, Steamed Squid with Garlic Sauce

AAD= = IFEYZKL

49. B 3 )@‘ 6? B, Sauteed Squid Seasonal Vegetables

A7 LB RO 0

(2%k)

(1A)

(24 Hk)

(21{H)

(24 k)

(24kH)

(241k)

(24kH)

(4kA)

(24HkH)

(Blid)
3,800

1,200

3,600

1,500

4,200

3,500

3,400

3,800

2,000

2,000



%\ﬁ * é}i Noodles / Rice i@ * ﬁ}i

(Biid)
50. £ FH 3§ Noodles with Pork and Bean Sprouts in Soup 1,500

Yo~ — i (IKARTEID &b LAY DwZ)
A0 5 FICHEORBENBENAIE LICHRDEHETYT, BPULALSKDEAST
/(SR BRBODOPHTT.

51. iEl iEl %ﬁl Noodles with Minced Pork in Hot Soup 1 ,500
& vy

52. X }f;% ,% %@ Soup Noodles with Roasted Pork 2,400
F¥ —> 2 —DWH

53. F’ij#}ix O/@:@T’-)@‘%@ Stir-fried Noodles with Various Seafoods, XO Sauce 5,800

T B¥MEfEADXOBEFghbE 213X

54. 'H’ fq‘% ,75’7 ) }f}‘fﬁﬁ Soup Noodles with Meat and Vegetables and Seafoods 2,600
55. ﬂﬁ“)b@)i@ ik J(%%%@jf‘ or Stir-fried Noodles
56. 5’; it} Yy EED )\’}‘%@ Soup Noodles with Braised Beef Brisket or Stir-fried Noodles 3,000

57. X ZRADDOWH Wiz BEZZ(1E

58. /ﬁ: é?/%%@ 2, *}‘%@ Soup Noodles with Various Seafoods or Stir-fried Noodles 3,500

59. YEfEOWHE iz BEXZIX

60. 4+ f;f‘: ¥ 4R Rice with Meat and Vegetables and Seafoods 2,600
HEHADNT TR
61. L‘F‘ Jia) }f@' £R_ Rice with Braised Beef Brisket 3,000

HNFTRADBHADNT TR

62. i &£ & AR Rice with Various Seafoods 3,500

Mk dd A F TR

63. },% 9” )\'}‘ AR Stir-fried Rice with Roasted Pork and Shrimp 1,800

Fr—=Ya—EHEANDFr—r

64. Z% % }"}‘ ﬁ)i Stir-fried Rice Fujianese Style 2,600
HEADHADTF v —r

65. & I\ L) ER Stir-fried Rice with Shark's Fin 4,200
TAHELDHADNTF v —r

7YTZVOTHRTEOEVASZFEVN. DAV . BR. I /FEH. TUHME. S5. Y. TUEHR
HEDEEVvFIPFODPUBEZIZF v—/\VE—BITBOTHEULLERD L EETL,

66. £ %5 %V BR  Stir-fried Rice in Superior Broth 3,000
filk EA—=7D3F MlE A D F v —

67. %}iﬁﬁf‘ J’E] ﬁ'}‘ﬁ)i Stir-fried Rice with Japanese Beef 4,500

EEARDEDEEE F v — v

68. ﬁ%‘f/}\ /@:é%,f}"ﬁ)i Stir-fried Rice with Superior Seafood 5,700
R BigfEAD F v —
69. % ?EF 7F\ o Stir-fried Rice Vermicelli with Pork and Shrimp 2,000

INHRABEEE—7



