ST RF = Th Y a
Signature Dish

(Fr)
41 & HE 0 Braised Whole Shark's Fin with Brown Sauce (100gs7:b) 21,000
i 7 e L DLEEIAR

HINELDOTEXIIKRESICISU.EDFTDESETVWEWTEDET,
FHUKRRIYYyT7ETERZNRIESL,

J, }i )1’}? %8 Deep-fried Whole Chicken Cantonese Style (EH) 6,000
[ 2E S D L5 T @50 (131 12,000

Ab % K JX T8 Roasted Beijing Duck CEs) 8,000
ARSI Sy 7 (1) 16,000

ERECHRSEFEAERY Y IEETREZBHBH TENT RICAZEREES ICITSAT
BBULENDLLIZEVW BN EATHELCEBER-THREHEWVZLET,

JB IR EE @ 7 Sashimi GuangDong Style azbem) 1,700
i (fEfa o L ) X 2BEREORD TS,

7%/4 ﬁiﬁ"‘ l"‘fl é—j% Sauteed Japanese Beef with Paprika et 4,700
EEFDOF P rt=aru—2R

FALB ANFP\ Grilled Japanese Beef Filet Steak (2000) 16,000
MAELADAT—*

/%]"Af{ X F?’E] f'éi" Steamed Shanghai Crab
fEEOZEL  (LB%E:10B~12A LAIKRE)

KOKURA HEICHINROU ANNEX

HTUVIVF =% BRFHOTTEFRIAS v 7 THRZS
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ﬁfj % (ﬁﬁec%% ° ﬁ%) Hors d'oeuvre J:% V*/; V*

(F23n)
% SL_}(% Barbecued Pork eumm 3,200
EPEKIE 2 — AR DA ZEREE T v —> 2 —
¥ 3 ik %5  Boiled Chicken in Homemade Sauce (&t 3,200

FEAIDIEK (271 3k s'L) ZOARA

& 41 & %% Boiled Chicken with Scallion and Ginger Sauce (24#) 3,200
WITHA ¥ ALY —X

A F M Sliced Jelly Fish catem 2,800
KHPE 7 77 DFFELY) — 2R Z

#fA\ ZPE )'li % Preserved Duck's Egg c#ter) 3,200
-5

= & ¥t & Three Delicacy Combination Platter carm 3,600
MO A

HEEFE I AE Seafood Salad curm 3,800
MEEEAD Y75

ﬁ%'ﬁﬁ%’" Iﬁﬂfﬁ Vegetables,/Tofu, Meat E;%_, ¥ _“—;L/%-/)i] j;é

HI 85 3 Stir-fried Seasonal Vegetables cxwm 2,600
PAES (LSS dA0Y 29
2R I\BF 3 Sauteed Vegetables with Red King Crab Meat — (2##/) 3,600

TR DEADDH AT

5%#3@&/% Deep Fried Tofu with Dried Scallop Sauce 481 2,000
BT EEOT LEEDHA DT

N 2 5 Braised Tofu with Hot and Spicy Sauce arn) 2,000
Pl — R — S D LA A

M5 R Stewed Pork Belly with Preserved Vegetables (x4 3,000
b ¥R — 0 — (HEEATHEMBEDZAR)

N, K ¥E 8 Deep-fried Whole Chicken Cantonese Style () 6,000
] 2 3 D 25 T @) (1%1)12,000
A Ve F$#83k Deep Fried Chicken ez 2,000
HAD ST

A AL B KZFI\ Grilled Japanese Beef Filet Steak (200g) 16,000
MAEVADAT—%

414 2F il /iy Stewed Beef Belly and Brisket with Brown Sauce euk 3,700
HNFTRET X VAN A H

KTULVF =& BRLOHFRANIAY Yy 7 THHLES N,
KO AFIRIUL) M AL TR G0 TECET o RERMF I —E X2 JR TR 2L E 5.



;"ﬁ;';_F'\Ay“Y 7 Roasted Beijing Duck jt :‘?? }% ‘ﬁ%

(Bir)
b B KT8 Roasted Beijing Duck k) 8,000
EN (B e (131) 16,000

SHECTRS LT RIERIVIRBETRZEHTENTC RICAZERYEHICIZTESAT
BALENDLREV. BN ERTRHELCBRA-THRHEVCLET,

7ﬁ t l/ ° 7]7 E‘ Shark's Fin,~Abalone ,/?""7\ ﬁ/,@@

4142 HEH Braised Whole Shark's Fin with Brown Sauce — (100gd7:0) 21,000
i E7 AL DEEIAR

EINELDTEXIIKESICH U EDFTHESBTVWEREVWTEDEY,
HUKRBRYy7ETERNRILEEL,

% P Y & 3 Shark's Fin Soup with Crab Meat sk 2,800
BAAD 7L A=

F B & 3 Shark's Fin Soup with Dried Scallop %) 2,700
TLHMAD 7 AELZ—=7

i K& W Braised Abalone with Oyster Sauce a# 6,800
JFUIDTIEDAA RY —) — A IAS

B AL &8 % A Sauteed Abalone eHrgn 6,000
TIEDEF) D

3—@30)% Bird's Nest FE] r\éj?
L% E  Bird's Nest Superior Soup a8 2,900
DAY LG A—T

B2 P M ¥ & Bird's Nest Soup with Crab Meat (4t 3,100

BRI D D HoD 2 —7

v ~ N,
@ o@g'é Seafood }g: l@_f‘
B0 KB 2K Sauteed Peeled Prawn with Chili Sauce i 3,600
KifgEDF )Y —A

598 K ¥R 3R Sauteed Peeled Prawn with Seasonal Vegetables (24#m) 3,600

KilgE L FFE O D

& #3838 Sauteed Peeled Prawn with Mayonnaise Sauce %#H) 3,600
K& DR~ 34— — AN Z

BE 19 %) #25 Sauteed Crab Meat with Fresh Milk cumm 3,800
BADIN IO

aE A o

B KT Steamed Scallop with Garlic Sauce (1) 1,800
Mz HD = =7/ KL

BFR X T Sauteed Scallop with Seasonal Vegetables atem) 4,400
Nz HE D o

FF H AR B Steamed Curttlefish with Garlic Sauce earem) 2,000
WA D= = FH KL

B BB &£ 48 Sauteed Cuttlefish Seasonal Vegetables Ccarem 2,000
B A 7 L RO

/%;f‘ KA Steamed Shanghai Crab (CES) S | —
EHEOLIEL  (LE%:108~12A LAIEE) (*2) I i

HTUNF—ABRLOJIIFFICAY v TIZTHRZS
MO ARTRIUEY EM AL TR EHTEET IR —E AR Z B THE 7L E T,



i@ ° ﬁ’i Noodles,“Rice %@ /'@i

(BA)
£ H5 3/ Noodle Soup with Pork and Bean Sprouts 1,200
Yr~— (KARMYIY £ LAY >0k

RIS EIC YR OB ERERNEIRUEEDERIE T, 6P LA o XD EASTERE
NGV RBIREED DI T,

#. 3 % 4 Noodle with Welsh Onion and BBQ.Pork in Soup 1,700
FXEFr—a— ADODF

T & % #  Noodle Soup with wonton 1,700
RS PNl i

5% 3% % #& Noodle Hot and Sour Soup 1,900
V7= A

¥ A= % #  Noodle with Shrimp in Soup 2,000
HEE A DWW

X ¥ % #@  Noodle Soup with Roasted Pork 2,400
F X —a— AN O

W% 30 3k #8 Noodle Soup with Braised Beef Brisket or Stir-fried Noodle 2,500
FNFTRDOODH ix BEZZ(IX

NZighl 304 Noodle Soup with Vegetables or Stir-fried Noodle 2,700
HHEHOWH iz BEZZI3

BRI S0 30 Noodle Soup with Seafood or Stir-fried Noodle 3,200
HHEEOWH ix PEZZ IR

[ XQi#EEX 38 Stir-fried Noodle with Seafood, XO Sauce 5,900
K _EHEEE A D XOBEFRBEE 213

TR Kby Stir-fr\ied Rice Vermicelli with Pork and Shrimp 1,600
R e —7

B oM K AR Stir-fried Rice with Roasted Pork and Shrimp 1,600
Fr—ra—LEANFr—r v

H 88 X AR Stir-fried Rice with Seafoods 2,200
MHIEAD T — v

P %) R Stir-fried Rice with Crab Meat 2,300
BANLLYAAD TP —

75% # Y #R Stir-fried Rice Fujianese Style 2,400
HEEXDAPITF X —

AR YER  Stir-Fried Rice with Beef Fillet 4,500
EEARDOFENBEZADF v —

P2 B8 I08R. Stir-fried Rice with Superior Seafood 5,900
B LgfEAD F v —

lff J‘\ DimSum g ININ
CA3)} ~

% F B K Steamed Pork Dumpling with Fish Roe (1) 350
EQXFDHETaTeA

# W B Steamed Shrimp Dumpling (1) 350
MEANDAKLELHS

N 8 Steamed Dumpling with Juicy Pork Meat (&) 350
Ya—uarii—

WX Mg &% Deep Fried Spring Roll (14) 350
35%E

A ALFE G2 Pan Fried Turnip Cake (e 350
RIEHE

HTUNF—ABRLOJIIFFICAY v TIZTHRZS
MO ARTRIUED EM DL TR EHTEET IR —E AR Z B THE 72 LE T,



