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Signature Dish

(Bisd)
b= B K T8 Roasted Beijing Duck (BB 7,854
EN (S e A (131) 15,709

e X YE %8 Deep-fried Whole Chicken Cantonese Style (B3 7,854
B D LT (13) 15,709

4kt }ié@ ¥ Braised Shark's Fin with Brown Sauce (Mako Shark) ~ (100g) 23,760
TAYFRXDT e L FAH

% ;}flﬁ}’— P &  Sauteed Japanese Beef with Paprika curem) 4,614
HEFOFPrA=ayn—2

JB\ IR &F @ 78 Sliced Raw Sea Bream (Sashimi) Cc#tem) 3,339
fE (EE o A w0 E)

OSAKA HEICHINROU
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Hors d'oeuvre

BEEY) - "

% T & & Barbecued Pork
EEMKE O —ARDAIEZEFEEF v — 21—

Be B Y& Pl Roasted Pork Belly
BT ZBON T RDZERES

g F Y& 98 Roasted Whole Duck
IZNHARGDEERBEE MY —AIRAZ

A ¥ M A Sliced Jelly Fish
FGEPE D /7 DR — 2 2

= & Bt & Three Delicacy Combination Platter
RO bt

2%

&

2 .o AT ¥
ll.;7r\. iﬁlﬂ ¢ J}*‘] i/é\ Vegetables,Tofu,”Meat E?% *

ore) 3,142
er) 2,946
(#ibem) 4,222
#tem) 2,749

eurm) 3,534

ARk

I 7= &5

% Z= 65 3 Stir-fried Seasonal Vegetables
ESHILAEAPY LS

K I\BF 35 Sauteed Vegetables with Red King Crab Meat
AR DEADDH A DN

2 #iaﬂ_“if% Deep Fried Tofu with Dried Scallop Sauce
FEIEDOTLHIEDHA DT

ML Z G Braised Tofu with Hot & Spicy Sauce
Pujll~— R — EJE D LA A

Jt _3’? )gf )i‘ﬂ% Roasted Beijing Duck

KigZpizdini sy o

}]}’E’, )i Ji’]? é% Deep-fried Whole Chicken Cantonese Style
s D % T

7}}5: ;”}i ﬁi}i ]i"] Stewed Pork Belly with Preserved Vegetables

b AR — 0 — (SR T BN DEAR)

Fan }C;%ﬁi"}]ﬁ% ﬁj? Stewed Beef Belly and Brisket with Brown Sauce
FNRTAET XL AEDZE AR

?%"”‘{ ez 4‘]" ]i"] ):LI Sauteed Beef and Seasonal Vegetables with Oyster Sauce
EPEA P & IR DAA RY —) — 28D

—
Y

>

R R g

eutm 2,553

@urm) 3,534

kM) 1,964

eakn)  |,964

(k) 7,854
(1) 15,709

(k) 7,854
(1¥) 15,709

o) 2,946

4 3,633

et 4,418

SIS v
?\@ ° ’](] ¢ f‘“":b\ \\ﬁ:’] Abalone Shark's Fin,”Bird's Nest ﬁ@ ° 77b el - E—I:':J:EO)%

LW 2 3 Braised Shark's Fin with Brown Sauce (Blue Shark)
A XV ADT7 AL EIAH

(100g) 20,618

41 AR 3 Braised Shark's Fin with Brown Sauce (Salmon Shark) (100g) 18,262

TIHYTRAD T HE L EIAA

4L 5t K& Braised Shark's Fin with Brown Sauce (Mako Shark)

TAFADT AL EIAH

F B & & 3 Shark's Fin Soup with Dried Scallop
TLHEHEAD 7 AL A—=T

4T} K #.4@ Braised Superior Dried Abalone

fifi b1 LI D ZE70A A

% ik #E 46, @ Braised Abalone with Oyster Sauce
GTTEDAARY —) —ZAFIAR

B2 A ¢¢ % A Sauteed Abalone
TIEDFEN D

L& & Bird's Nest Superior Soup
HEEDIAY BGA—T

(100g) 23,760

(#me) 2,651

(1) 51,840

12,371

umm) 5,891

(141 2,847



YRRy, NEs
;@: ﬁé‘% (B2 Seafood @Jﬁéﬂ:‘é
2 KR IR Sauteed Peeled Prawn with Chili Sauce e 3,731
K DF VY —A

8 7 K¥B IR Sauteed Peeled Prawn with Seasonal Vegetables (2%#) 3,731
Kifpe L= RO ©

A #E ¥R 3R Sauteed Peeled Prawn with Mayonnaise Sauce — (2##m) 3,731
KifpE DR~ 3 3 —2XY =AM Z

—ﬁ— %, J¢/’ ¥ 3K Sauteed Peeled Prawn with Scallion and Ginger (4HkH) 3,731
PN ITEADE S ST S ()]

B AN &R Deep Fried Snow Crab Claw Wrappedin Minced Shrimp (1 &) 1,179
A AENDWFET D) Bl B

W BRI AE Seafood Salad eagn) 3,731
MEEA D5

e ﬁ: AT Steamed Scallop with Garlic Sauce (2f@) 1,767
NSZHD = =7 FDFEL

BFEN B B Sauteed Scallop with Seasonal Vegetables cuanm 4,320
N7 HE =i D o

B3 M E R Sauteed Whelk with Black Bean Sauce Cukm) 3,436
V7 QR RO G ©

B SEE & 75 Sliced Raw Sea Bream (Sashimi) (24tkH) 3,339
g (B o)A U E)

&% 4 3@, Braised Whole Garoupa witn Scallion @uren) 3,731
NIDFRX A RBINPO

FHE B Steamed Squid with Garlic Sauce ar) 1,964
AHD=V = FEY KL

B k) #£ &L Sauteed Squid Seasonal Vegetables urer) 1,964

A7 LB R DD 0

;@ * )ﬁ}i Noodles, Rice i@ ¢ ﬁ}i
B X QiffEki#8  Stir-fried Noodles with Various Seafoods, XO Sauce 5,793
R A D) XOBE R beE 213

1+ fr?: kb # Stir-fried Noodles with Meat and Vegetables and Seafoods 2,651
hHBEZZIE

2+ B k) 4 Stir-fried Noodles with Braised Beef Brisket 2,946
PNTHRBEEZIL

HE B8 XV 38 Stir-fried Noodles with Various Seafoods 3,633
iz 213

4+ 4% ¥ BR Rice with Meat and Vegetables and Seafoods 2,651
TLHHA DT TR

2 I Y& #R Rice with Braised Beef Brisket 2,946
N TRDH AT TR

H &8 Y& BR Rice with Various Seafoods 3,633
WD A DT TR

J& M Xy B8 Stir-fried Rice with Roasted Pork and Shrimp 1,767
Fr—Ya—tfEADFr—r v

#& 3 X 88 Stir-fried Rice Fujianese Style 2,553
DA DITT v —

B PR Stir-fried Rice with Shark's Fin 4,124
7HAEVDHADNTF v — v

E % ¥ #8 Stir-fried Rice in Superior Broth 2,946
fiii_ b 2A—=7 D3 FHREEAND F v —

AV )R Stir-fried Rice with Japanese Beef 4418
EEFROFOBEETF v — v

P23 iR Stir-fried Rice with Superior Seafood 5,793
R BEEAD T X —

R B Stir-fried Rice Vermicelli with Pork and Shrimp 1,964

JINRABEEE—7
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)ﬁk /'j'\ * ,E'é\ o (Fead) Dimsums /'{_:T\ /[_L\
& F ¥ & 2 Steamed Dumpling (Siu Mai) ) 589
EQTF DR~ A
& L IBEX 2 Steamed Shrimp Dumpling 2 589
MEADAKLEL)S
BB R AR Steamed Dumpling with Crab Meat and Pork ) 687
BALHEXADKLELHT
244 8. 8L Steamed Dumpling with Shark's Fin 21 589
T7HAELVADZALEE)HS
BHEBAEFREE  Sreamed Dumpring with Shrimp and Leek 2fd) 589
MEAD IR LELHS
B B4 B Steamed Roled Soy Milk Skin with Oyster Sauce (2A) 834
GIEBZEDIA AT —) —AZKL
3 ZAHER Spareribs in Chinese Blackbean Sauce 1,179
ARTY 7 DG (F7F) KL
i IR € Steamed Bun with Barbecued Pork (1) 393
Fr—a— ADEEUH
e B Kk A& Spring Roll @%) 687
35 % E
W5 R IK A Fried Rice Cake Dumpling 2fE) 589
HEAVB T EE:HE
2k AL3E F B Pan-Fried Dumpling with Shrimp & Leek (2fi) 589
e L =7 DA
e X Ve A= Crispy Fried Shrimp 24) 933
M DK T
+ & £ & Wontun Soup 1,178
TvErDEBA=T
¥ B Ve £ & Fried Wontun with Sweet and sour sauce 49]
Brvr sy OHEEY —A
g ﬂé’,i(iqzﬁ(‘ YE) Steamed Bun or Fried Bun (%) 294
L& GEL g )

B ¥ BF 3 Boiled Vegetable with Oyster Sauce 1,080

%ﬁ‘ \;:‘P? (FA) Dessert

FH—|

2 3.84=2 /)8 Almond and Soymilk Jelly
GHAVBFLCEHE

# R AA= 5 J§ Almond Jell with Fresh Fruit
SE7V—Y ADBHLEE

2 % K A= 2 J&§ Almond and Mango Jelly
= Rk o SR RN

= R A @ Mango Pudding
2va=7Yv

g9V 2 prEk Sesame Dumpling

Z LA MR T-
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884
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687
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