s

ST — T4y
Signature Dish

(Bisd)

A6 % )7 ¥ Roasted Beijing Duck ClH) 7,854
AigEREeE iy 7 (1%) 15,709

ERAZTHRE LUTAtRY Y VR ETRZEHTEV T RICRZEREREHIITATEE LESY
<IEEW,

4L 2 3 Braised Shark's Fin with Brown Sauce (Blue Shark)  (100g) 20,618
AT FYTFADT7 He L EIAM

4L B AL # Braised Shark's Fin with Brown Sauce (Salomon Shark)  (100g) 18,262
EIAYTARAD T HELFEIAA

4 BE K& Braised Shark's Fin with Brown Sauce ( Mako Shark) — (100g) 21,600
TAYFRADT7 L EIA

e & g 28 Deep-fried Whole Chicken Cantonese Style (k3 7,854
HIFE D245 (1) 15,709

JB\ IR &% @ 75 Sliced Raw Sea Bream (Sashimi) (oA 3,339
il (B oA g0 )

HMWA K 4 Sauteed Japanese Beef with Paprika eabpn 4,614
EEFRADOF v F=arua—A

HIBIYA HEICHINROU

MEMiFE DOBLEIE8 % (FEHELH) T,



JEPK K ) o docue e )

% T &I}% Roasted Pork euker) 3,142
EEKE 2 — AR DA ZEREE T v —> 2 —

Mt B ¥ Pl Roasted Pork Belly (&t 2,946
[l ZE B AT E N T DEEBEE A

I B 7k %8 Boiled Chicken in Homemade Sauce c4tem) 4,026
HIFS A DK (17 4 SR 5L ) BOAR

A ¥ & W Sliced Jelly Fish (e 2,749
7777 DR =AM A

—i— & ji & Three Delicacy Combination Platter @uten) 4,222
X GIEA) VRS vokcn

4’,‘. = \ ML
E}lﬁb e ﬁ. ° F/‘SJ # Vegetables,”Tofu,”Meat E? o ﬁg . IZ%I%&E
ié;‘}?/]?%t‘— B0 3K Srir -fried Seasonal Vegetables eutem) 2,553
PAES LSS AV

BE P INBF 3R Sauteed Vegetables with Red King Crab Meat 4tk 3,534
FHRFR DT 7 NEADDHADNT

f;ﬁ-#iai\i/% Deep Fried Tofu with Dried Scallop Sauce amm)  1,964
T EEOT LHEDHA DT

)l]ﬁl}zﬁ’x@i/ﬁ Braised Tofu with Hot & Spicy Sauce 4REH) ] 964
Pl —F— S D LA A

Elo3 )=,L )i‘f’% Roasted Beijing Duck CER) 7,854
AIgEBEE ALYy 7 (1) 15,709
i }i Jf/F %8 Deep-fried Whole Chicken Cantonese Style CER) 7,854
S DL T (1) 15,709
HrE ﬁi}‘}( ] Stewed Pork Belly with Preserved Vegetables utem) 2,946
b VAR — 0 — (SR TR D EAH)

4T Y 4 }]ﬁe"] %% Stewed Beef Belly and Brisket with Brown Sauce eHl 3,829
HNFTRLET XL AREDE AR

i%"j{ Nea) ﬁ]" ﬂ:‘] )}[ Sauteed Beef and Seasonal Vegetables with Oyster Sauce (24.4%H) 4,418
EEAWNE ST EDAARY =) =AW

H . W2 ‘
ﬁ@ ° ']] * ,",‘{k( ‘_/‘E?b Abalone,~Shark's Fin,/Bird's Nest ﬁ@ -7 75 =g P ﬁ@@%

4T BE 5 2 3 Braised Shark's Fin with Brown Sauce (Blue Shark) (100g) 20,618
AT FVYFRAD7 AL EIAA

41 5% i A 3 Braised Shark's Fin with Brown Sauce (Salomon Shark) (100 g) 18,262
ETAYADT AL EIAH

4T B K &0 38 Braised Shark's Fin with Brown Sauce (Mako Shark) (100 21,600
TAFADT AL EIAS

T B ¥ & 38 Shark's Fin Soup with Dried Scallop (148em) 2,651
TLEHEADZ7AELA—=T
4T 1% 9046 %, Braised Superior Dried Abalone (1) 19,636
TLIDOZ AR
M K& H  Braised Abalone with Oyster Sauce (18) 6,676
JEUID D AA 28— —AETAH
L ALE0 @ B Sauteed Abalone o) 5,891
TUEDEN DD
g I @ A Braised Dried Fish Maw with Abalone Sauce @#kem) 3,731
ADIFEEROTTIEY —ZFIAH

LEFHEE  Bird's Nest Superior Soup 1z 2,847

DB A FIGA—7



‘\,b (V4
/ﬁ ‘éﬂt— Seafood

i

ﬁilﬁ% ki?if’f‘ Sauteed Peeled Prawn with Chili Sauce
KigZDFV) —A

8L KIRIK Sauteed Peeled Prawn with Seasonal Vegetables
KitgE: L 2= g Db &

A T EEH IR Sauteed Peeled Prawn with Mayonnaise Sauce
KifgZ DR~ 3 72— — 214

£ B IR Sauteed Peeled Prawn with Scallion and Ginger
INEADE NG~ )

(24 6HT)

(24 HRH)

(24HkH)

(24kH)

(Biad)
3,731

3,731

3,731

3,731

BT Deep Fried Snow Crab Claw Wrappedin Minced Shrimp (1 %) 1,179

A7 A ENDWEE§ ) el BT

W FE I Seafood Salad
MEEA DY 7%

#F B A% T Steamed Scallop with Garlic Sauce

2
N HO=v = 7FH KL

B # k) % F Sauteed Scallop with Seasonal Vegetables
ARYA=RES NS AR

B 3 #E R Sauteed Whelk with Black Bean Sauce
v 7 HE i O G0

JB\ Y% 8 & 7§ Sliced Raw Sea Bream (Sashimi)

JEHE B DR &

&% 6 B,%. Braised Whole Garoupa witn Scallion
NYDRF EE IO

Fr B AREEHR Steamed Cuttlefish with Garlic Sauce
SR AHD = = FN KL

B 35 %) £ 4% Sauteed Cuttlefish Seasonal Vegetables
WA 7 & Z=ERE S DI &

(2% HkH)

(14#)

(24 kH)

(24kH)

(24kRAD

(24K%H)

(24kH)

(24kH)

3,731

1,767

4,320

3,436

3,338

3,731

1,964

1,964



%@ ° é}i Noodles,“Rice

IRy

XOMH#EX 28 Stir-fried Noodle with Vegetables, XO Sauce
FOIEOXOE RS 213

4 Na ¥ #&  Stir-fried Noodle with Braised Beef Brisket
EEEFNTABEE 21

Hr B8 X # Stir-fried Noodle with Various Seafoods
HEfiEbEE 213

1 X O # 88 %) 40 Stir-fried Noodle with Various Seafoods, XO Sauce

R L A D XOEFatsE S 21X

(Bisd)
2,160

2,946

3,633

5,793

X BEZIE (D) : BEEZIXOBEE I3 T E TASBEE  ETRECE IV,

1+ %% J& R Rice with Meat and Vegetables
HhHHAD T TR

2+ Jg J& B Rice with Braised Beef Brisket
EEFNTRDHADT TR

" Y& B8 Rice with Various Seafoods
HfEdD AT R

B& M ¥ gR Stir-fried Rice with Roasted Pork and Shrimp
Fomam LIFEAD Fo—y

48 3 ¥ BR Stir-fried Rice Fujianese Style
DA T F v —r

Lt % *F 8] Stir-fried Rice in Superior Broth
fis EA—7"D3F g E A D F v — v

%‘ﬁﬁf‘ 7 k}‘é}i Stir-fried Rice with Japanese Beef Fillet

EFEFERDOFNBEZ AN F v —2

E%—E/;\/@é%’k}"é}i Stir-fried Rice with Superior Seafood

R LIREEAD F v —v

%{ ?EF 7]"'\ 2 Stir-fried Rice Vermicelli with Pork and Shrimp

JNRABEE =7

2,651

2,946

3,633

1,767

2,553

2,946

4418

5,793

1,964



