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CHEDERAICKEIEZTA V7V M ULTWEEIFET,
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‘/7?* Y—r T4V
Signature Dish

(4 B T 4%%)
TRV

$83% i 2 3 Braised Whole Shark's Fin (Biue Shark) e (100g) 18,557
ALFVTR I AL DLREIAA
$83% K & 38 Braised Whole Shark's Fin (Mako Shark) el (100g) 19,440
T AR 7 L DLEEIAA

BINELDSTEXRBRESKIGL.EDFTDESEBTVWEWTEDET,

HUKIRRYY7ETES RS,
Ik ‘,Tj-f }ﬁ" }}’;‘?% Roasted Beijing Duck (FH) 7,069
EN LTS e (1) 14,139

BERETRELILLERY v/ RBETRZEH TEV T RICHZ BREREHICIESAT
BALLEDD LIS,

i }i J»"F _é% Deep-fried Whole Chicken Cantonese Style () 5302
] 2 s D £ 45 1 (1) 10,605
JB IR EE & 78 Sliced Raw Sea Bream (Sashimi) (eqtem) 3,005

faig (PR L)

7’F/; 7}‘]:1-'1" li] %? Sauteed Japanese Beef with Paprika akm 4,153

EELADF vt =2 —2A

%‘ﬁ"l_‘ H 4&-’5"‘%/\ Grilled Japanese Beef Filet Steak (#12008) 14,139
MAFEVADAT—F




x o) 2= 4
J‘%ﬁ Ujk ¢ / V* ¢ /'/ /Ti Hors d'oeuvre,/Salad

BESY - HIK 975

(4 B {4
% T L Barbecued Pork
EEKE O —ARDARIEZEREZ T v —2 2 —

A Sliced Jelly Fish
277 DR —ZAMZ
48 e E Mix Pickled Vegetables

WA WAEF DR T

Z & Ha Three Delicacy Combination Platter
SN ORD b

1k BE & Roasted Meat Combination Platter

INRBESVIDORED b

JER RN Sliced Raw Sea Bream (Sashimi)
il (B LR )

prag E s B Seafood Salad
WA D75

A3 v AR Pan-fried Noodles Salad
2RV FADE 55

# 3R 4E Green Salad
ZE 75

NE e - - =
S e = A3
]/*‘] i/é\ ‘ Ellﬁb7r\ ¢ .—‘J—}% Meat,”Vegetables,”Tofu

A
ER 2,829

Cutm) 2,199
utem) 1,326
Cutm) 3,181
Cutem) 3,888
camm 3,005
ot 3,358
Cutpn) 1,591

Ccuamm 972

PISH - B3 - GE

7;:;‘ }:’? F 28 Dfep—fried Chicken
EFEFR DT

i }i }\'XF ,%% Deep-fried Whole Chicken Cantonese Style

5] PE s D 2 85 1T

SAIT IR Stewed Pork Belly
by B — 0 — ST AR

4T }:;% ﬁf- }]ﬁ'i) ;*]5 Stewed Beef Belly and Brisket with Brown Sauce
TENTRET XL ARDEGAS

BIr 8 E  Stir-fried Seasonal Vegetables
PAESIESEADV Ly

B A3E ERL Chinese Vegetables and Shiitake Mushroom
FHREHEE DAL RS —) —AEIAR

R INBE . Sauteed Vegetables with Red King Crab Meat
IR R OEAD DA DN

B 7}3‘_#4\,‘1/% Deep Fried Tofu with Dried Scallop Sauce
BT SEOT LHEDH AT

cum 1,768

(R 5,302

(1) 10,605

Cum) 2,652

oM 3,270

Camm) 2,298

cuem) 1,768

) 3,181

curn 1,768

HRTMERDBIRIS 8% ERBIE) TY,



;]h T?‘T\- J:}é ‘ﬁ% Roasted Beijing Duck ;“:A:ELF_( 57\\‘7 7

(%5 51 fHi %) 12N

ik ‘,?f }="; };:‘?7% Roasted Beijing Duck () 7,069

EN S S A (13) 14,139

BERZE RS bR v VI F T R E S TE VT RICAZ BRI IETSATRBLEADZE W,
;H]:‘ ;& Whole Shark's Fin %‘7 75 | I/

$8 3% i 2 3 Braised Whole Shark's Fin (Blue Shark) e (1oog) 18,557

ALXVYFRAT7 AL DLEEIAA

$8.0% K &8 38 Braised Whole Shark's Fin(Mako Shark) el (100g) 19,440

PHPFRXT7 AL DLEEIAH
‘ EI7HeELDSEXIIKEZZICHU.EDFTEDESEBTWEEWTED XTI FEUKIERAY Y 7ETHEERLIEEL,

\; .H- '-}‘1 AY
jfj%iﬂ. f“"\t‘\ l‘% ° f/{z@ Shark's Fin,/Bird's Nest,”Abalone 7j] t l/ ° ?ﬁ@@% ° ,@@

B M @ 3 Shark's Fin Soup with Crab Meat askem 2,475
BAAD 7 HEL A=

T B 83 Shark's Fin Soup with Dried Scallop aztem 2,386
TLHEHEAD 7 AELZ—7

LGS  Bird's Nest Superior Soup (4keH) 2,652
WD I L A—7

IR Braised Abalone with Oyster Sauce 1t 6,009
BYID 77 EDAARY —) —AEAA

A En @ A Sauteed Abalone (ezem) 5,302
TIEDEFEN DD

‘\/, V4 > Ay
/@: ;é'f" Seafood ?@ ,ﬁﬁé
BERIIBA=  Sauteed Shrimp with Seasonal Vegetables ot 2,386
& L RHY O O

$EWE KM IR Sauteed Peeled Prawn with Chili Sauce ezt 3,358
KiFEDF ) —A

BF 3% KM IR Sauteed Peeled Prawn with Seasonal Vegetables eutn 3,358
Kt L E D10

A T EE IR Sauteed Peeled Prawn with Mayonnaise Sauce ek 3,358
KN DFR i~ 3+ — XY —AHIZ

FHHEAMEIK  Steamed Peeled Prawn with Garlic Sauce curen) 3,358
KiFED=v=IFY KL

BFittsrt R Deep Fried Snow Crab Claw Wrappedin Minced Shrimp a4 1,061
RTAEEMDUFES ) E WA

Br3R k) =& Sauteed Seafood with Seasonal Vegetables o 3,888
N Vi A S APV

BF &K % T Sauteed Scallop with Seasonal Vegetables czrm 3,888
[ RYA= RS S S AT

B3R 32 )y Sauteed Whelk with Seasonal Vegetables eatem 3,093
V7 HEFHET RO D

W3 L) &£ 8% Sauteed Cuttlefish Seasonal Vegetables eutrn 1,768
A A L BB RO D

FIHE KGR Steamed Cuttlefish with Garlic Sauce Ccutem 1,768
AHhD=V=IFEDKL

A B LB E Sauteed Garoupa witn Scallion and Ginger @4t 3,358

NI DAFX LR DD

HFRTMERDBIRIT 8% ERBIE) TY,



Jf}‘ %@ ° }:}‘ 'ﬁ)i Stir-fried Noodle ds_% % % ci\\ ¢

Fr—rv

BES ZIXDBEE i3 MM, TAYBES | ETIRAECLEI Y,

XOH##EXr#  Stir-fried Noodle, Vegetables with XO Sauce
LB EOXOEREE 21X wr WY BEEZIE

N B K 4 Sli{’—fried Noodle with Mgcll and Vegetables
HHADBEEZIE wx HYBEEZIE

2 Mo k) 3@ Stir-fried Noodle with Braised Beef Brisket
BNTRADBEEZIE W AYBEEZIE

WA= X 4 Stir-fried Noodle with Shrimp and Vegetables
MEAVBEZZIE s WYBEEZIE

H B R Stir-fried Noodle with Various Seafoods
HREADBEE 21 W AYBEEZIE

TR K By Stir-fried Rice Vermicelli with Pork and Shrimp
IR ABEEE—7

BINXr Ky Stir-fried Rice Vermicelli with Curry Flavor
U=V AAL—E—=T7

B N X AR Stir-fried Rice with Roasted Pork and Shrimp
Fr—Ya—LBEANF Y=

R AR Stir-fried Rice with Seafood
WFEEAD F v =

L5k R Stir-fried Rice in Superior Broth
fi B 2—=7" DT HREEAD T —

AR R R Stir-fried Rice with Japanese Beef
EEFADOEFEIBESADF v —

4 L IEEEIER Stir-fried Rice with Superior Seafood

R BEEEAD T v —
75% H MR Stir-fried Rice Fujianese Style
BWHEHADNTF v — v
&7 A
H'ﬁ— 5/}\7]‘% ﬁﬁ)i Heichinrou Box Lunch

75N
1,680

2,209

2,209

1,857

3,093

1,258

1,414

1,591

2,298

2,829

3,977

5,214

2,209

e

WM S48 Heichinrou Box Lunch

PE#F 3000

¥ 5/}\ MEE 4R Heichinrou Box Lunch
MY 5250

¥ 5/}\ MEEHR Heichinrou Box Lunch

MR OBIRIE 8% EFRBIR) T,

3,000

4,800

7,500



15N 'G Dim Sum ,'{—:T\/ED
(%551 {Hi4%) A
K EL 2 Steamed Dumpling with Shrimp efi) 531
MEADALEL)S
BB AR Steamed Dumpling with Shark's Fin @) 531
THELVADALERHE
FHEEE AL Steamed Dumpring with Scallop (ef) 663
PZHADALELHE
Bl AT A Steamed Roled Soy Milk Skin with Oyster Sauce @ex) 751
GHEBEDIARY =Y —R
&FlrE 2 Steamed Dumpling (Siu Mai) () 531
0T DR a2 A
By SURE & Steamed Bun with Barbecued Pork (1) 354
Fy—Ta— ADEEIH
Jie K Hg F 3R Fried Shrimp Ball @f) 442
BEHTFOHTHD
A A3E F A Pan-Fried Dumpling with Shrimp & Leek ) 531
MEE=7DEARHID
Je R M ¥8 4= Crispy Fried Shrimp (24) 840
BE DKL T
W B ME A A Spring Roll (2%) 550
135 &
¥ R K f _ Fried Rice Cake Dumpling @) 531
THAVBITHEE LI
KELF Boiled Dumpling Stuffed with Pork and Vegetabls (af@) 442
KREEHIS =V IR
%%’x(i‘iék YE)  Steamed Bun or Fried Bun (1f#) 265
<
ANSR2) Steamed Bun with Pork (1) 354
WEA
EHESE Wontun Soup (2 R) 796
TV AN EGA—T
BT ABEE Spareribs in Chinese Blackbean Sauce 1,060
ARTY T DEEAL
G ¥ B % Boiled Season Vegetables 972
FH X DG E AL AT =Y —RIA
C’ — N
%ﬁ— a2 Dessert A v]j‘ — ]\
B3 854=38)8 Almond and Soymilk Jelly 550
SAHAOKEEE
@%' 51‘1\7:};\4:— i/r?j Almond Jelly with Fruit 796
TLy a7 —y AV E)E
TR G Mango Pudding 619
2y =T
BEBI=ZJE Almond Jelly and Mango Jelly 708
vy a—Et/ o mEE
265

2 E R Sesame Dumpling
Z

LA A D SRR -

HRTEROBIEIL 8% ERTHER) T,



37 W B

MEFREAEDOBIFEIL 8% (BRFIEK) TT,
. (RF R 4%)
— 3SlA N
IK%IZ-“)i )< — L A
FINEHFA  Sliced Jelly Fish and Cucumber with Sauce 1,944
7577 DEETH RO ZY)
B F 3BA= WV 4 Smoked Shrimp and Avocado and Mushrooms Salad 2,386
> 7% 58 ()
BREZ Iy I ARE-U-T IZVFIRRTFUMNTRARIZIIMNIUVF BE AT A,
TARA—V YO BFIVI VR ZVIRFT YV NRFv OB T7—EY RRXSA X RDOR)
Bt & B B VA Smoked Scallop and Avocado and Mushrooms Salad 3,712
> 7978 (M2 H)
BEMNIB. I v/ ARE-Y =T ZZVHRARTSUMNTRARIZIY MU VF BE AT A,
T34 RA=U I BIFI VI VR ZvIRFTYYNRF Y OET7—EY RRSA A MOR)
}ﬁ\?i]ia%%)ﬁ\ Sliced Cucumber with Garlic and Hot Sauce 749
WIKDMRAR = =7 —ZARIZ
gErE R Pickled Sichuan Vegetables 354
i — 91
T BE¥E A= Sauteed Peeled Shrimp with Chili Sauce 1,679
EEDT ) —2
FRIRIBA= Sauteed Peeled Shrimp with Hot Sauce 1,679
EDH (v—5-) V—A
&R T Sauteed Chicken and Cashew nut 1,856
ALY 2—F VDD
% #ﬂﬁf‘ B 4 Sauteed Japanese Beef with Paprika 4,153
EEFOF Yt =avn—2
285X M Fried Pork with Chinese Vinegar Sauce 1,503
BEEDT57
H WP 4% Sauteed Pork with Sweet Pepper 972
FrYrAu—2 (KA)
B 4% P Sauteed Vegetables with Pork 1,149
A a—uavy
Bk % 2 J& Braised Tofu with Hot & Spicy Sauce 1,326
)il — A — GO AR
¥ gk 28  Braised Tofu with Hot & Sichusn Pepper Sauce 1,326

BRI A D < — R — 5 )E
SKRRLLAR- - R (R —) EIEEDR LUNBDFESZRLE Y., FRUEIITER (K7 Y v 4) EMEIEN S
FUNEEDEILMD Z & T /PO TRITHIT BIENEY HMFH T,



5 e

HRIMERDBIEIS 8% (BRHIE) T,

o)

7,

|
e (KRR \
A —1 BiA
AAEHEG R Sauteed Vegetables with Truffle Oil 885
J\FEEF D ™) 27 AN
2 % %) 7T 4 Rice Noodles with Bean Sprouts and Yellow Chive 1,060
bRLE ST DT (7o) P8 5 RB Tl T
K 8 F Boiled Jiaozi Stuffed with Pork and Vegetabls 442
KELIE A=V =IIRR
1 E RS CornSoup with Crab Meat O =@ 708
BEAADa—v 27
- —
AR FR A A Z 2 — B
K F ¥ & 3 Sauteed Judas’s-ear and Lotus and pine nut 619
Bx 777 GERBRDFEDOL D
B 35 %) i@ 3 Stir Fried Water Spinach with Malay sauce 885
RLXEDERE ©
¥ b X B B Sauteed Mushrooms with Oyster Sauce 1,149
L EDIDAARY =) =A%
W 7% 2 B AR Stewed Beef Tripe and Japanese White Radish with Shacha Sauce 1,149
HENF ) RERRDIS TG HHAH
B3R AN Stewed Eggplant with Ground Pork and Hot Sauce 1,237
I Z A LT D IR EE A A
iﬁi;}%ﬁiﬁ_‘ Stewed Clams and Bean-Starch Vermicelli with Black Bean Sauce 1,503
HIDEBENDOTIE (P F2 vy ) A A
W oEE £ Wy Stewed Pork Trotter with Black Vinegar 1,591
B | 2k 20D BFEE A A
UEky3H a5 K Stir-fried Small Konjak boll with Roasted Pork and Lettuce 1,591
Fr—a—bLFADAV =N IR Fr—nv
KAV Y UK BRORART. AV v I ZRKKKIC LI,
AV Z v VIERAERISH NS E T BROENEAANE S 2EBICBNTVET,
v vE 4 BE R Rice with Beef Curry 885

BERAXADAL —HAT TR
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