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Signature Dish
(Bid)
b H KT8  Roasted Beijing Duck CER) 8,000
AtgEpEE sy 7 (1) 16,000

BRETHRE LIRS v I FE TR ZSH TEVNT O RICHZBREES CIFSATBAL
EDDLLEEV. BRERATHELZBA-THREVZLE T,

e R }(’F 28 Deep-fried Whole Chicken Cantonese Style (33 8,000
oL (1) 16,000
4T B8 K Braised Shark's Fin with Brown Sauce (Mako Shark) (100g) 24,200
TAFRDT AL EiAH

77‘/; ﬁi 4:‘ ]’}5] % Sauteed Japanese Beef with Paprika (24 551) 4’700

EEFOF A aa—2R

%‘,ﬁﬁ_\ 2] ijf:‘}f/\ Grilled Japanese Beef Filet Steak (200g) ]6’000
MPEELVADAT—*
JE i}y&‘ ,&-f’— B, /?j‘ Sliced Raw Fish (Cantonese Style Sashimi) Qaa) 3,400

o (R A )

/%,;i j( ﬁ?j @ip Steamed Shanghai Crab (4 2) W il
EWEDOLIEL (e 105~12 A LBICRE) (%) Wl

KTVVF =% BIHFLO T IZFRIAT Y 7IZTHRES N,
XD ARFIRDUZLD M AL TR 2H EHTECET o M FRMEIT —E AR A R TEB 2L E T

OSAKA HEICHINROU




\ % ° N

}3‘5 V* / \7* Hors d'oeuvre @Eg’% ° %%

BT VLE =2 BRLOBERIROFICEHLAIT T I FBHA)

01. /‘}_ X }:;’% Barbecued Pork Car - 3,200
.FH%?FU—XWODZIS%%‘E‘E??V—“/;—

02. I, B ¥& P Roasted Pork Belly @eurm) - 3,000
BT EBNTRDZEREE

03. # F ¥& T8 Roasted Whole Duck (b 4,300
INRANGDREREE MY —AWRZ

04. 3 3R ih 7%’% Boiled Chicken in Homemade Sauce @arA) 3,200
FRAIDIRZK (a4 gtk 5L ) ZA A

05. % # & L Sliced Jelly Fish ubem) 2,800
KHPE Y 77 DRFELy — AR 2

06. & 71 FZ %85 Boiled Chicken with Scallion and Ginger Sauce (eqtem) 3,200
WTHA 2 F U ELY—R

07. 7F'A\ 71‘42 )i % Preserved Duck's Egg zrem 3,200
TBHEE—8 v

08. = & «‘}}f— B Three Delicacy Combination Platter cutem 3,600
SRRSO &b

== ° = I ° K e —a S

Jijlﬁl,m fl—/l% I}}:] j;/é\ Vegetables,” Tofu,” Meat E};l(é ° E‘LE«I’%“ ° Fﬂﬁ

09. %‘)f] ? ﬁﬁ Stir-fried Seasonal Vegetables 4t 2,600

PAES ﬁ'ﬁﬁ*’u@@‘&)

10. B3 P I\BF 3R Sauteed Vegetables with Red King Crab Meat e 3,600
IR R DOEAD DA DT

11. % #i%/\i/% Deep Fried Tofu with Dried Scallop Sauce ez 2,000
BIFEEOT L EEDH AL

12. )] #ﬁ}ﬁlg’%—iﬁ% Braised Tofu with Hot & Spicy Sauce #RA) 2.000
Pl —ir—ZE D LM F0A A

13. ;”’4',‘3"?)}] )i‘f’,% Roasted Beijing Duck (2f39) 8,000
EN (S A e (13) 16,000

BRZETHEE LIRS v I FFE TRZEH CTEVNTORICAZAREEH CESATHBAL

IO rEEV, BNENTHREUCBA-THRREVELE T,

15. }f])%J )i J\'lF é,% Deep-fried Whole Chicken Cantonese Style

W D%

17. 7}lz§: ;{i%i};{ ]‘,’:’] Stewed Pork Belly with Preserved Vegetables
bR — 0 — (B SR MFEDEAR)

18. %,’Fll'l‘\ H Z‘:\ﬁf‘%}\ Grilled Japanese Beef Filet Steak

M e VADAT—F

19. ﬁlf}%‘f‘% ﬁi’i Stewed Beef Belly and Brisket with Brown Sauce

ENSRE 7 XL ANRDE AR

=)
(1)

(24HEH)

(200g)

(2

8,000
16,000

3,000

16,000

3,700

20. ﬁ%ﬂ:{ ;d—] —q’— ]7)2] }Jf Sauteed Beef and Seasonal Vegetables with Oyster Sauce (2#H) 4,500

EREF R E B EDAA AT —) — A ®



SRR RS N
ﬁa ° (]] * ,;!‘a‘b\ % Abalone,/ Shark's Fin,/ Bird's Nest ﬁ@ ° 77] ElL- ,E:E:EO)%
(Biir)

21. 4T }f}% /E: g ;'ﬂ Braised Shark's Fin with Brown Sauce (Blue Shark) (100g) 21,000
AFXVFADT AL ZIAR

22. 4T % /@' R& 38 Braised Shark's Fin with Brown Sauce (Salmon Shark) — ( 100g) 18,600
EVAFRAD T L EIAH

23. 4L 1% KA Braised Shark's Fin with Brown Sauce (Mako Shark) (100g) 24,200
TAYFRADT7 He L Eil#

25. F B ¥ % 30 Shark's Fin Soup with Dried Scallop ztem 2,700
TLHEAD 7 hELA=T
27. 4L };% "é; 2 &8, Braised Superior Dried Abalone (1|) 52,800

fik b1 LD LA R

28. ¥ 7h 3%' &, @, Braised Abalone with Oyster Sauce 12,600
BT IEDAARY —) —AF IR

29. 35 A48 %, 74 Sauteed Abalone (c#tem) 6,000
TIEDEFEND D
30. 7 K ;‘3@‘ '@; Bird's Nest Superior Soup gk 2,900

i3
WD HAD g A—7

= b2 5 N
73‘ ﬁé.%‘ Seafood 7@ ﬁi’é

32. ?Z'J }% K fiﬁ Sauteed Peeled Prawn with Chili Sauce (exmei) 3,800

KFEDT )Y —A

33. 778 ki?iﬁ( Sauteed Peeled Prawn with Seasonal Vegetables amm) 3,800

Kifg& LR DI

34. & g .ﬁi 53 fifi Sauteed Peeled Prawn with Mayonnaise Sauce cxrm 3,800
KigZ DFl~ax—xY —AMZ

35. £ % V¥R BR Sauteed Peeled Prawn with Scallion and Ginger xmm 3,800

KifEDFF AL D

36. /%?I? X Ff) #&  Steamed Shanghai Crab 36. (4 ) Rf il
B DLIKL (LEE 108~12 B HRICRE) 37.(A2) Wil

KTUVVF =% BRELOFITHFNIAS Y TSRS,
XD AFFIRDUZLD EM A LTI R2H EHTEET, M FRMEIT —E AR A PR THB 2L E T



> Y=< 2
/ﬂ-‘ ,@% Seafood

i ff

38.

39. E’TE*I}"T ’ﬁ;}ﬂ' Deep Fried Snow Crab Claw Wrappedin Minced Shrimp

40.

41.

42.

44.

46.

47.

48.

49.

’% P)‘:] J\'}‘ ﬁﬁ'}()} Sauteed Crab Meat with Fresh Milk

BAD I

AT A NDWFE T ) B sty

pre ,ﬁf— Pa3 /}‘//fi Seafood Salad
AN Y5

i ,7?; "‘T%‘ 5" Steamed Scallop with Garlic Sauce
VROV = F/FD KL

= Ay

H%: #* }\'/" /,f] B Sauteed Scallop with Seasonal Vegetables

Az HE DI

g ﬁ)}g }\'}‘ E{Z% )‘l[ Sauteed Whelk with Black Bean Sauce
V7 HERHBF RO GEE ©

& i}f(‘ &f ,@ /}?]’ Sliced Raw Fish (Cantonese Style Sashimi)

et (o)A R E)

7%‘ dé_ 4 Bt ,@ Braised Whole Garoupa witn Scallion

NEDIF AZE BB

%‘%‘: iﬁ ,741% ,‘/535- & Steamed Squid with Garlic Sauce
AADZV =7 F/HKL

Bé: gvgu }'}‘ 65?' éfﬁ Sauteed Squid Seasonal Vegetables

A7 LB DI D

KTUVVF =% BRELOFITHFNIAS Y TSRS,
XD AFFIRDUZLD EM A LTI R2H EHTEET, M FRMEIT —E AR A PR THB 2L E T

(24 Hm)

(14)

(24 HH)

(24 HH)

(24 HH)

(24 B)

(24 B1)

(2AKM)

(24 1)

(BLA)

3,800

1,200

3,800

1,800

4,400

3,500

3,400

3,800

2,000

2,000



%@ ¢ 'ﬁ)i Noodles,/ Rice i@ ¢ ﬁ}j

(Biir)
50. & B 3@ Noodles with Pork and Bean Sprouts in Soup 1,500

Y v — i (KARITIY £ LAY D)
B 5 I M ORENEEN AR UCHROBHETY, BPULALSHDEASTE
KBSV RDREOOOATT

51 "I;E ’Jf—a— %@ Noodles with Minced Pork in Hot Soup 1,500
& vy v

52. SU J& 5 #@ Soup Noodles with Roasted Pork 2,400
F X — 2 —DOWH

53. F@#&XO/@:&?%}‘%@ Stir-fried Noodles with Various Seafoods, XO Sauce 5,900

R B A D XOEFIHbEE 213

54. 4+ f#z FEE R )@ﬁﬁ Soup Noodles with Meat and Vegetables and Seafoods 2,700
55. TLHDOWHEE iz J:}'E%?%Li or Stir-fried Noodles
56. L'Lf‘ it T R }\'/]‘fﬁ Soup Noodles with Braised Beef Brisket or Stir-fried Noodles 3,000

57. B NTRDOWEE Wiz BEXZIE

58. /&,4#,% %@ ) J@‘f@ Soup Noodles with Various Seafoods or Stir-fried Noodles 3,700

59. YEEOWEE wx BEXZIE

60. 1+ f% }I@' £R_ Rice with Meat and Vegetables and Seafoods 2,700
TLHBA DT TR

61. —Af‘ }]F;J }f@' é}i Rice with Braised Beef Brisket 3,000
FNFTRDDHADNT TR

62. /g: ,é(f— }f@' £R_ Rice with Various Seafoods 3,700
Wt D AT TR

63. Ej N ):}\ R Stir-fried Rice with Roasted Pork and Shrimp 1,800

Fr—sa—LBEADFv— Y

64. ;f% % )@‘ AR Stir-fried Rice Fujianese Style 2,600
tEEEXDAPT T —

65. ,@\ ﬁ’}i\ }"}‘ B Stir-fried Rice with Shark's Fin 4,200
TAELDHADNTF v —v

TYTYDOERTELBLASZEVN. TAELV BRI/ FE. TUKE. 5. 7Y I . FTULEHR
BEDBEYvF U v FDHEPUL EZSZT v—/\VE—RICHEDTHALLEAD S EEL,

66. L /?:77 }?}‘ £R_ Stir-fried Rice in Superior Broth 3,000
fi_EA—7"D3FHREEA D F v — v

67. %‘ﬁﬁ_‘é]‘ﬁ] YPBR Stir-fried Rice with Japanese Beef 4,500
EEFHROEFEDBES T ¥ —

68. FEHMBEEIAR  Stir-fried Rice with Superior Seafood 5,900

K EdgREAD F v —

69. K #F K # Stir-fried Rice Vermicelli with Pork and Shrimp 2,000

JNRABEEE—7 >

KTV F =2 BIHFLO T IZFRIAT Y 7IZTHRES ™,
XD AMIRIUE) M PE TR A0 TS ET o R ER M —E AR A R B L ET



