


B Superior Shark's Fin

+ HEEEEY 808 2

Stir-fried with Osmanthus and Crab Roe

+ 4LEEREE 798 om

Braised with Crab Roe in Brown Sauce

W 4L AR A 768 m

Braised with Crab Meat in Claypot

(= 638 om

Braised in Superior Soup

ANy 638 2

Braised in Brown Sauce

E: ﬁﬁ Shark's Fin

+ K HiEE FE I 2088 sm

Stewed with Slow-cooked Chicken

N 1580 55
‘ 9 é/ Double-boiled with Chicken & Vegetables

.+ EEEEEY 398
AN Stir-fried with Osmanthus and Crab Roe
WEAEENRN 368 2

Braised with Crab Meat in Claypot

(= 328 o

Braised in Superior Soup

4T 328 m

Braised in Brown Sauce

+ WLEAITEE]




(ir\ﬂﬁylz%%ﬁ 280 >t /alr

Signature Crispy Chicken
560 424 /Whole

M H AR R R 08  #il/Regular

Pan-Fried Chinese Noodlefish with
Eggs & Black Olive

ERBEEE 108 #i/kegular

Deep-Fried Pork Rib with Black
Vinegar & Honey Glaze

sy i!Iba 118 #i/Regar

Pan-Fried Diced Beef with Crispy Garlic

o B R ZZ A Bt 128 #i/regutar

Steamed Minced Pork Cake with Salty Fish

%i*)%@%% (7 45 r8E8E) 138 43{3 /Per Person
Baked Crab Shell Stuffed with Crab Meat and

Onion with Cheese
(Preparation time : 45 min)

%D %%% iﬁiﬁ\fﬁlx\/%{% 148 15 /Regular

Braised Prawns with Vermicelli Served in Clay Pot

EEEER 168 #i/Regular

Barbecued Pork with Honey Glaze

jegca iy N1 208 #l/Regutar

Sauteed King Prawns with Crispy Shrimp Toast




AL A IS LA

Crispy Squab

e B e i A1

Crispy Pork Belly

fremk B AU HE

Barbecued Meat Combo

FRW B FFE —xprmam
Roasted Suckling Pig
(Order 1 Day in Advance)

M EMEBERS mixaras

Roasted Goose
(Order 2 Days in Advance)

MR TR

Marinated Chicken with Conpoy

BV

Steamed Chicken with Mustard Green

AW QiR

Marinated Chicken with Soya Sauce in Clay Pot

JEE BB G mrrE ET)

Roasted Duck (Order 2 Days in Advance)

JEHIENE @) wxRaTED
Peking Duck (Two Servings)
(Order 2 Days in Advance)

68

128

188

238
640

434 /Each

{51l /Regular

il /Regular

il /Regular

4% /Half

1280 21 /mole

330
660

250
500

260
520

290
580

420

620

-4 /Half

4% /Whole

4% MHalf

4% /Whole

45 /Half

44 /Whole

-4 /Half

44 /Whole

4% /Whole

134 /Bach



%%?fﬂ%ﬂ 52 #/per bish

Cold Cucumber with Garlic Sauce and Vinegar

i [ 2
%EH g 52 #/per Dish
Marinated Black Fungus with Black Vinegar

LB R hE 58 t/per bish
Deep-Fried Diced Tofu

XO%*&’H‘ 58 #/per pish

Stir-Fried Assorted Mushrooms in XO Sauce

—‘Ei kaﬁ 9&*& 58 Tt /Per Dish

Green Chilli Pepper with Black Bean Paste

e R 58 #/per pish

Crispy Beancurd Skin Stuffed with
Assorted Mushroom

VA & s
{é_é)éﬁfﬁ' 58 i /per pish
Jelly Fish with Slice Pork Hoof

ﬁ‘éﬁf\*/l‘:‘@\gz 58 itk /Per Dish

Deep-Fried Fish Skin with Salty Egg Yolk

ﬂé?@ﬂ(t’:ﬂg 58 t/per pish

Marinated Beef Shank with Five Spicy Herbs

E/T{%;E} ” E}E% 78 Ttk /Per Dish

Spicy Marinated Chicken with Sichuan Peppercorn




1 3 8 4 /Per Person

AN

Braised Australia Sea Cucumber with Goose Web
in Abalone Sauce
(Preparation time : 30 min)

BT B R R 2 AR R IE 260 ##ti/ver person

Braised Japanese Sea Cucumber with Goose Web
in Abalone Sauce
(Preparation time : 30 min)

ﬁ@#?n FﬁjEﬁEﬁ?%ﬁ@{*%%% 268 4/ /Per Person

Braised South Africa Whole Abalone (5 Head)
with Goose Web

HEE2REERE 268 il Reailar

Braised Sea Cucumber and Goose Web with Leek

18 :/E\I—_ﬁ—‘:”;‘ = HH ﬁ&ﬁ@’ﬁéﬁ%ﬁ 520 4{ii /Per Person

Braised South Africa Dried Abalone (18 Head)
with Goose Web

_ ‘-s‘\ :H_jgf Tﬂ%{¢mﬂ %%% 600 st /per Person
&» aised FlSh Maw with Goose Web in Abalone Sauce
=

30 J/\ Z[K = HA EZA%@{E{'A‘%%% 1080 #fiz/Per Person

Braised Japanese Grade Dried Abalone (30 Head)
with Goose Web




ﬁ@ / Y//"ﬁféfﬁﬂ’%’ 108 #1/Regular

Deep-Fried Spare Ribs in Lemon Sauce / Salad Dressing

ﬁ@ﬁnﬁﬂg B:j 108 15 /Regular

Sweet and Sour Pork

BRI RN 118 #1/Regutar

Braised Pork Belly with Preserved Vegetables
Served in Clay Pot

76 i W A= 7 i % 128 #/kesuta

Braised Beef Brisket and Potato with
Curry Sauce Served in Clay Pot

ERES T A 128 t/kesutar

Braised Beef Brisket and Turnip with
Chu Hou Paste Served in Clay Pot

i% #ﬁHﬂHﬂ 128 #il/Regular

Stir-Fried Beef Tenderloin in Teriyaki Sauce

ﬁﬁ:@f %L—F"ﬁ:% 138 #i/Regular

Pan-Fried Veal Rib in Soya Sauce

A e 138 #1/Regutar

Vietnamese Style Braised Beef Short Rib

_‘? L—F‘Bj] '%' 420 t/regular

Braised Beef Rib
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Pan-Fried Beancurd w1th Minced Shrimp

PR R ST B TR R R B

Poached Green Vegetables with Beancurd Skin and

Wild Mushroom in Fish Soup

BEIHER

Assorted Seafood and Tofu Served in Clay Pot

A

Scrambled Egg White with Dried Conpoy

JER IR /N 2
Stir-Fried Assorted Vegetables with
Dried Shrimps and Squids

BT IR R

Braised Eggplants, Minced Salty Fish and
Prawns Served in Clay Pot

- _.\

ﬁﬂ”ﬁ@ JE AT RE T2

Stewed Fish Maw with Minced Pork & Mustard
Greens in Clay Pot

DRI MR R 7 TL A
Steamed Sliced Pork Belly with Dried Shrimps in
Preserved Shrimp Paste

98

98

98

118

118

128

128

128

151l /Regular

15l /Regular

151 /Regular

151 /Regular

#l /Regular

151 /Regular

15 /Regular

Bl /Regular



88 il /Regular

ik ERB G

Pan-Fried Beancurd Roll Stuffed with Assorted
Mushrooms and Vegetables

SR
B ATET B
EXREHEE 88 il Regular

)\/%( Braised Bean Curd with Preserved Vegetables
o~ \\\1 and Enoki Mushrooms

B o & o i Y
e B S 7 88 i Reeutar
)FFEI Steamed Eggplants with Sweet Preserved Vegetables
B
h ﬂﬁ L@ % %ﬁ};‘k 98 1§l /Regular
\ Sweet and Sour Vegetarian Chicken Ball
9 8 15l /Regular

FILHI

Braised Vegetables and Assorted Mushrooms with
Red Fermented Beancurd Sauce

9 8 15 /Regular

FRELY R
Braised Black Mushroom with Bamboo Shoot

and Seasonal Vegetables




B AENEEREE S coR) 68  #t/fach

Deep-fried Crab Claw with Shrimp Mousse

X0 %j{%%%g@ 148 #i/reguiar

Stir-Fried Osmanthus Mussels and Coral Clams
with XO Sauce

J”H EUqEEXjEk 148 #i1/Reguiar

Sauteed King Prawns in Sichuan Style

;%:éj(mgﬁk 148 #i/Regular

Sauteed King Prawns with Salty Egg Yolk

RIMU, Btz fa s 148 #i/Reguiar

Steamed Mandarin Fish Head with
Spicy Chilli / Black Bean Paste

R EEmEE T 208 #1/Regular

Sauteed Canadian Scallops with Assorted
Celery & Olive Vegetables

FEEH N s 208 il /Regular

Pan-Fried Canadian Scallops with Supreme Soya Sauce

#-;E *ﬂﬁ 228 #i/Regular

Spicy Pepper Shrimps

BEEUR R A ok 408 /keguter

Baked Meat Crab with Rice Noodle Rolls #% T Approx. 1 Catty

BEA(B L7 VO IR e B A G 538 #i/kesuter

Fried Western Australian Rock Lobster with E-Fu #%)T Approx. 1 Catty
Noodles, Ginger & Spring Onion or Supreme Broth

AR PY R FE B R A A TR 538 il Reguler
Baked Western Australian Rock Lobster with #ZJT Approx. 1 Catty

Rice Vermicelli in Casserole




8 B E AN

Vermicelli in Fish Soup with Fish Fillet
and Preserved Egg

B LIS U
Braised E-fu Noodles with Red
Fermented Beancurd

St AL =57 2N
& RO
Stir-Fried Flat Sheet Noodle with Bitter
Melon and Spare Ribs

T E R ER DI Ky

Stir-Fried Flat Sheet Noodle with Prawns and Egg

BRUUEE B M Am
Stewed Thick Noodle and BBQ Pork with
Shredded Ginger and Spring Onion

X O 8 ki ok

Braised Rice Vermicelli with Clams in XO Sauce

FEHE LD 44 B

Signature Fried Rlce

T AR e K Ay

Fried Crispy Vermicelli with Fish Fillet,
Shredded Ginger and Bitter Melon

IS &

H A FHEA B DR

Stone Pot Fried Rice with Japanese Scallop,
Egg White and Conpoy

ity S 2 R oK o

Fried Crispy Vermicelli with Assorted Seafood
in Sweet and Sour Sauce

o P IR e ok A
Rice Vermicelli in Soup with Shredded
Chicken and Coriander

I G BRI SR
Rice in Fish Soup with Assorted Seafood
and Conpoy

Zplkey i

Noodle in Soup with Assorted Seafood

60
128

98

108

108

108

118

118

118

128

128

128

128

128

138

4F{3 /Per Person

478 /Per Pot

% /Per Dish

i /Per Dish

fi/Per Dish

fitt /Per Dish

% /Per Dish

4 /Per Dish

T /Per Dish

fitt /Per Dish

% /Per Dish

% /Per Dish

fift /Per Dish

fitt /Per Dish

485 /Per Pot
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Longevity Peach Bun (Small)

R N )

Longevity Peach Bun with Whole Egg Yolk Filling

ER[LREE =S

Sake Crystal Pudding

ek Ay 15 A7

Mango Pudding

SR VU RAT

Sweet Potato Sago Pudding

ERESEOR

Chinese Sponge Cake

A RS R B RR

Egg Fritters with Peanut and Condensed Milk

REZE

Seasome Rolls

EES UL NETT5

= ,L}omemade Milk Bun (Steamed or Deep-Fried)

16 #fir/Per Piece

28 HFf3/Per Piece

473 i /per Dish

43 4. /Per Person

43 HF{3 /Per Person

43 #isuall

68 K /Whole

45 #i/Regular

A5 #/bish

48 44T Malf Dozen



