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Bl )i‘ﬁ% Roasted Beijing Duck () 8,000
ArgEbis sy 7 (131) 16,000
SAZETHRE LIRS Y V3 ETREZIH TEN T RICAZBERYBRHICIEITATEE LEDNY
FEEW, BHERATRBLEBA-THiREVLET,

4T WEMH 2 M Braised Shark's Fin with Brown Sauce (Blue Shark) (100g) 21,000
ALXVFRD 7 AL EiAH

4T A8 38 Braised Shark's Fin with Brown Sauce (Salomon Shark)  (100g) 18,600
EVAFADT7 AL FIAH

4T3 K &30 Braised Shark's Fin with Brown Sauce ( Mako Shark) — (100g) 22,000
TAPRXDT L ZIAH

e & }1/}? 28 Deep-fried Whole Chicken Cantonese Style (¥ 8,000
WO LT (1) 16,000

JB IR EE & 7% Sliced Raw Sea Bream (Sashimi) Ccurem 3,400
i (B L )

* 7]‘?1""}" ) %% Sauteed Japanese Beef with Paprika cugm 4,700
EPEFRDOF A =au—2

%‘ﬁﬁ_\ 2] 4{'\5}:‘:}/\ Grilled Japanese Beef Filet Steak (200g) 16,000
MFEVRADAT—*

FHAKMBE  Steamed Shanghai Crab (IR fili)
RO KL (EBE: 10B~128 LAICRE)

MTLVEF =% BRLOHIEHFNICAY v 7ICTHRTZS W,
KO ABFIRILICE) M A E RIS AV TEVET, K FRME I — AR ZJETHB 22 LE T .

HIBIYA HEICHINROU



J:f% V* * ; ij Hors d'oeuvre Jg%%% ¢ %%

(FtiA)

01. % 7+ X ¥  Roasted Pork eat 3,200
IF‘%UZU —ARDARIEZEREZ T v —> 2 —

02. fit, B % M Roasted Pork Belly 41 3,000
[l B AT E RN T A DZERES

03. ¥ 3 78 #8 Boiled Chicken in Homemade Sauce camm 4,100
HFSA DK (277 4 kS L) AR

04. % ¥ & M Sliced Jelly Fish eat 2,800
7777 DR —ZHIA

05. § Y7 & %8 Boiled Chicken with Scallion and Ginger Sauce (2#40m) 4,100
ATHIEA 2F ALY —R

06. A /?f, );; 7B Preserved Duck's Egg (e#me) 3,200
HHHEE—5 Y

07. —i— @jiﬁ Three Delicacy Combination Platter i) 4,300
EXGIEAD) UEExsaca

“—P -‘;;_ — —Ee _— = ML

E}lﬁbili ° i}% I}\] #é Vegetables,Tofu, Meat E};& ° '_\:'LFI’/'S? ° PSJ%&E

08. iéz‘}-'/' e R Stir-fried Seasonal Vegetables earem 2,600
ARSI S04

09. 2 Vﬂ INEF K Sauteed Vegetables with Red King Crab Meat catm 3,600
ZH DT T NERND D AT

10. f%#iji\i J&  Deep Fried Tofu with Dried Scallop Sauce eatm 2,000
BT EIE DT LHEDH AT

1L )IBUREZH  Braised Tofu with Hot & Spicy Sauce &R 2.000
)i~ —A— S E D LA A

12. ;]E,T?‘ )‘ll )2'}:‘?% Roasted Beijing Duck CEH) 8,000
EN (B A (1) 16,000
BEHETHRE LFAtRE v 7R T T EESH TEV T RICAZEREREH IIETATEBLLELY
eV, BRERTREBLIEBA-THRMHVLLET,

13. I, . ¥E 8 Deep-fried Whole Chicken Cantonese Style (k) 8,000
WD LT (1) 16,000

14. 15 % %i}i]*j Stewed Pork Belly with Preserved Vegetables ez 3,000
R R — 0 — (&R TR DFIAR)

15. %“'Fﬁl“ 5] 7114’—«};\ Grilled Japanese Beef Filet Steak (2002) 16,000
MAFELADAT—*

16. ﬁ_]‘_}’;%ﬁ}'—}]rfj ﬁ;] Stewed Beef Belly and Brisket with Brown Sauce CHarm 3,900
EFEANTHET X L ARED AR

17. ﬁ%"{ 5 "—'}»’- ]’E] ):"I Sauteed Beef and Seasonal Vegetables with Oyster Sauce (24%%H) 4,500

EEAREFHE DAL RS —) =210

HTLVF =% BRLO L IEHEFIIAY v 7ICTHHTZS W,
XD ABFRIUCLD B AZEHIRDH AN TEVET, ¥ ERMIE I —C AR R JIRTHE 2L E T,



bedi-kw fiti- 7L DY

18.

19.

19.

21.

22.

23.

39.

24.

25.

Abalone ~Shark's Fin,~Bird's Nest
(Feir)
410 2 3 Braised Shark's Fin with Brown Sauce (Blue Shark) (100g) 21,000
XV RD 7 AL EAA

4L B8 A& 3 Braised Shark's Fin with Brown Sauce (Salomon Shark)  (100g) 18,600
EUAYRDT7 AL EAH

4T B K #6030 Braised Shark's Fin with Brown Sauce (Mako Shark) (100g) 22,000
TAYFRADT e L EIAA

T BB & Shark's Fin Soup with Dried Scallop asmm 2,700
TLHEAD 72 ELA=T

4T MESLE @, Braised Dried Abalone (1) 20,000
TLIDZEFIAA

#208 KELW  Braised Abalone with Oyster Sauce a% 6,800

JEEID D AA AY —) — R IAP

B A 88 % A Sauteed Abalone o) 6,000
TIEDFEN DD

#LT I8 AE  Braised Dried Fish Maw with Abalone Sauce eutem 3,800
BDIFEROTIEY —AE AR

—]'— ZRAE  Bird's Nest Superior Soup a#rem 2,900
HOHEAY L A—7

= b2 S
ﬁ ‘6% Seafood ‘@lﬁﬁé

27.

28.

29.

30.

31.

éil% KIBHR Sauteed Peeled Prawn with Chili Sauce eapm 3,800
RKigZDF ) —A

W KIBIK Sauteed Peeled Prawn with Seasonal Vegetables — 4#H) 3,800
Kitge & RO 0

AT $EB IR Sauteed Peeled Prawn with Mayonnaise Sauce catrm 3,800
KifEE DR~ 35— =AM

£ B X ¥BIR Sauteed Peeled Prawn with Scallion and Ginger et 3,800
K& D2X  HLERO

H A K P 8&  Steamed Shanghai Crab =Xiin)
i DEIKL (L% 10A~12A LAIKRE)

HTLVF =% BRLO L IEHEFIIAY v 7ICTHHTZS W,
XD ABFRIUCLD B AZEHIRDH AN TEVET, ¥ ERMIE I —C AR R JIRTHE 2L E T,



‘\/’ V4 ~ Y
/73: ,é%‘ Seafood @ ﬁzﬁ
(BEsd)
32. 8% P W) 8£4% Sauteed Crab Meat with Fresh Milk euton 3,800
BADIN DD

33. B oA Deep Fried Snow Crab Claw Wrappedin Minced Shrimp (1 %) 1,200

A4\ DHFE T D AT

34. i BEFE IV AE Seafood Salad curm 3,800
MEAD 75"
35. 31 ﬁ AT Steamed Scallop with Garlic Sauce ) 1,800

WAz HDo=v =27 FH %L

36.8F FE k) % F Sauteed Scallop with Seasonal Vegetables et 4,400
I RYA= RS NE SRR}

8. 2 # ¥ #Z )1 Sauteed Whelk with Black Bean Sauce o) 3,500
V7 HE R O G ©

a1. JB IR & @ 75 Sliced Raw Sea Bream (Sashimi) (#tm) 3,400
i (EE o L= E)

2.7 % G B3 %, Braised Whole Garoupa witn Scallion (cxrem) 3,800
NYDIX HEE FIDO

43. 5% ﬁ: ;—S{*ﬁé}t Steamed Cuttlefish with Garlic Sauce urm) 2,000
A AD= v = I FH 7KL
44, WF F Ky B£8R Sauteed Cuttlefish Seasonal Vegetables o) 2,000

FLHA 71 E RS D I

HTLVF =% BRLO L IEHEFIIAY v 7ICTHHTZS W,
XD ABFRIUCLD B AZEHIRDH AN TEVET, ¥ ERMIE I —C AR R JIRTHE 2L E T,



;@ ° é}i Noodles,Rice ﬂ ) ﬁ}i

(Ftir)

45. & 5 #\ Noodle with Pork and Bean Sprouts in Soup 1,300
Yo —di (KAMIEIH &b L AD D)
FBASEICUROBEEENEBERMNEIEULCEEDERIETI . HPULATc>RDE AT
REBINGVAHEBD DDA T,

46. 32 42 #M Noodle with Minced Pork in Hot Soup 2,000
Fvy K

47. B} 3k %5 #/ Noodle with Hot and Sour Soup 2,500
U A 2 ]

48. U Bt % #& Soup Noodle with Roasted Pork 2,400
F v — 22— DWW

49. XOM38% 48 #9038 Soup Noodle with Vegetables XO Sauce or Stir-fried Noodle 2,200

50. D EOXOE O iz BEZZIE

51. Nl Hm SO 40 Soup Noodle with Braised Beef Brisket or Stir-fried Noodle 3,000

52. EEEA N T RO OWE iz BEEZ(IS*

63. G X IV Soup Noodle with Various Seafoods or Stir-fried Noodle 3,700

s4. WHMEOWDE iz BEXZILH

55. M XO M EE XV #0 Stir-fried Noodle with Various Seafoods, XO Sauce 5,900
K e A D XOFEFatobeE 213 -

X BEEZE (WH) 0 BESZIZOBEEHIETIEHES ) TASBES LT ELSEE O,

56. H+ 4% J& #R Rice with Meat and Vegetables 2,700
FHHADT TR

57. 4 i ¥ 88 Rice with Braised Beef Brisket 3,000
EFEFNTRDDHA DT TR

58. i #E #R. Rice with Various Seafoods 3,700
WD AT TR

59. & I %) 88 Stir-fried Rice with Roasted Pork and Shrimp 1,800
Fr—a—LiEAYFr— v

60. 4% & ¥ AR Stir-fried Rice Fujianese Style 2,600
DAL T F X —

61. & %5 XV 4R Stir-fried Rice in Superior Broth 3,000
fili_ b 2—7 D3 HEEAD F v —

62. A-AL4FPY XV BR. Stir-fried Rice with Japanese Beef Fillet 4,500
EREFADEFEDBEE AN F v — v

63. ﬂ—én}fé\/é@%'}:/]‘ﬁ)i Stir-fried Rice with Superior Seafood 5,900
R LA D F v — v

64. % il 7}’\ # Stir-fried Rice Vermicelli with Pork and Shrimp 2,000
INRABEEE—T7

HTLVF =% BRLO L IEHEFIIAY v 7ICTHHTZS W,
XD ABFRIUCLD B AZEHIRDH AN TEVET, ¥ ERMIE I —C AR R JIRTHE 2L E T,



