AT R 280 /a1t

Signature Crispy Chicken

560 % ole

1 AR A RURE R 98  i/Regular
Pan-Fried Chinese Noodlefish with
Eggs & Black Olive
HAE R A & 108 #1/Regular
Deep-Fried Pork Rib with Black
Vinegar & Honey Glaze
Gy ATy LA 118 #i/Regutar
Pan-Fried Diced Beef with Crispy Garlic
T G R 75 A B 128 #/regutar
Steamed Minced Pork Cake with Salty Fish
= LIRBEEE o 45 48 138 ti/per Person
Baked Crab Shell Stuffed with Crab Meat and
Onion with Cheese
(Preparation time : 45 min)

MR R SR A O 148 imesitar
Braised Prawns with Vermicelli Served in Clay Pot
HEIT Mg NS 168 #i/Regutar
Barbecued Pork with Honey Glaze
5 70 Tl o A e 208 /Regular

Sauteed King Prawns with Crispy Shrimp Toast




AL LA

Crispy Squab

Jife B2 JE g A5

Crispy Pork Belly

Barbecued Meat Combo

FEANZIFE —xuisen
Roasted Suckling Pig
(Order 1 Day in Advance)

GRS @xRarsem
Roasted Goose
(Order 2 Days in Advance)

AR ARk

Marinated Chicken with Conpoy

LR

Steamed Chicken with Mustard Green

7 RLGR B RE

Marinated Chicken with Soya Sauce in Clay Pot

JEE SRR Gl pr )
Roasted Duck (Order 2 Days in Advance)

JEIIHEE e @wxaED
Peking Duck (Two Servings)
(Order 2 Days in Advance)

68

128

188

238
640

34 /Each

{51 /Regular

1] /Regular

{7 /Regular

142 /Hal f

1280 42 /#mole

330
660

250
500

260
520

290
580

420

620

4 Hal f

4= /Whole

4 Hal f

4= /Whole

4% /Hal £

41 /Whole

142 /Hal f

4=1% Whole

4= /Whole

f54% /Each



e THHH K

Cold Cucumber with Garlic Sauce and Vinegar

R Bifs PRS2 H-

Marinated Black Fungus with Black Vinegar

BB R s

Deep-Fried Diced Tofu

X O AT

Stir-Fried Assorted Mushrooms in XO Sauce

BURFE B2 S

Green Chilli Pepper with Black Bean Paste

HEUE RS

Crispy Beancurd Skin Stuffed with
Assorted Mushroom

T 1 )G

Jelly Fish with Slice Pork Hoof

) BB NERUL

Deep-Fried Fish Skin with Salty Egg Yolk

T A

Marinated Beef Shank with Five Spicy Herbs

SRR 1 R

Spicy Marinated Chicken with Sichuan Peppercorn

52

52

58

58

58

58

58

58

58

78

% /Per Dish

i /Per Dish

Tt /Per Dish

fitt /Per Dish

T /Per Dish

T /Per Dish

T /Per Dish

T /Per Dish

i /Per Dish

1% /Per Dish



FIT RN TS G 5
Braised Australia Sea Cucumber with Goose Web

in Abalone Sauce
(Preparation time : 30 min)

BT ] SRR 2 P B R =

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

N AR T B G M ARG 2

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

RIEBESIEER

Braised Sea Cucumber and Goose Web with Leek

18 B AR fn R ARG

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

L TR A
Bra ised Fish Maw with Goose Web in Abalone Sauce
(Preparation time : 30 min)

30 8 H AT fn # M ARG

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

]_ 38 Hi/Per Person

260  #fi/per Person

268 41 /Per Person

268  #il/Regular

520 41 /Per Person

600 41 /Per Person

1 080 ffii/Per Person



PusE / PR E T E 108 #i/Reutar

Deep-Fried Spare Ribs in Lemon Sauce / Salad Dressing

it B Ity A 108 #1/esuter

Sweet and Sour Pork

B HMERAN N T 118 #/keqitar

Braised Pork Belly with Preserved Vegetables
Served in Clay Pot

s = i W 4 157 i & 128 #i/Regular

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

T4 7 g & 128 #i/kegular

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

i:ﬁu :H‘IF'{.?FW 128 #i/Regular

Stir-Fried Beef Tenderloin in Teriyaki Sauce

: @ﬁfﬂiﬁ kA 138 #i/Regutar

e = 138 #i/Regular

Vietnamese Style Braised Beef Short Rib

—F4 M 420 t/Regutar

Braised Beef Rib




AREEDH

Pan-Fried Beancurd with Minced Shrimp

{%’. %\ {%ﬁ¥ﬁ E% %& E# I
7L -¥ Poached Green Vegetables with Beancurd Skin and
o~ Wild Mushroom in Fish Soup

M"N-\
. 1 52 7 7
}£‘A Assorted Seafood and Tofu Served in Clay Pot
HH

A TEE

Scrambled Egg White with Dried Conpoy

JRR S FE /N £

Stir-Fried Assorted Vegetables with
Dried Shrimps and Squids

SN T R

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

==

=

= A R AR S %
Stewed Fish Maw with Minced Pork & Mustard
Greens in Clay Pot

R S a7 Tk A
Steamed Sliced Pork Belly with Dried Shrimps in
Preserved Shrimp Paste

98

98

98

118

118

128

128

128

{51l /Regular

5 /Regular

{51l /Regular

{5 /Regular

5l /Regular

5 /Regular

5 /Regular

5l /Regular



ﬁ?%i%@&% 88 1 /Regular

Pan-Fried Beancurd Roll Stuffed with Assorted
Mushrooms and Vegetables

gﬁéﬂ%i}% 88 1§ /Regular

Braised Bean Curd with Preserved Vegetables
and Enoki Mushrooms

Steamed Eggplants with Sweet Preserved Vegetables

S
/Y}gA ﬁﬁﬁﬁ%:’i—:fﬁ¥ 88 4l /Regular
HH

HE u‘gﬁﬁfﬁ 98 {5 /Regular

Sweet and Sour Vegetarian Chicken Ball

%#L*ﬁ%ﬁ 98 1§ /Regular
Braised Vegetables and Assorted Mushrooms with
Red Fermented Beancurd Sauce

%i%%gﬂkﬁ$ bt O8 il /Regular

Braised Black Mushroom with Bamboo Shoot
and Seasonal Vegetables




A ICLEREEESH ca) 68 3 /kach

Deep-fried Crab Claw with Shrimp Mousse

XO BRI 1 I 148 si/regitar

Stir-Fried Osmanthus Mussels and Coral Clams
with XO Sauce

U BA i Bk 148 #i/Regular

Sauteed King Prawns in Sichuan Style

RPN 62 148 #1/kegutar

Sauteed King Prawns with Salty Egg Yolk

FIW 7 BT 7R E 148 #i/Reqular

Steamed Mandarin Fish Head with
Spicy Chilli / Black Bean Paste

A VDI VNG 208 #1/keglar

Sauteed Canadian Scallops with Assorted
Celery & Olive Vegetables

Eﬁifﬂﬂﬁﬁﬂﬂﬁk%¥ 208 #i/Regular

Pan-Fried Canadian Scallops with Supreme Soya Sauce

EA R 228 #il/Regular

Spicy Pepper Shrimps

%@ﬁ%k@ﬁ‘ﬂ%%% 408 #il/Reguiar

Baked Meat Crab with Rice Noodle Rolls #)F - Approx. 1 Catty

T JAUE b v Y YR B e 538 fl/kemlar

Fried Western Australian Rock Lobster with E-Fu 7T Approx. 1 Catty
Noodles, Ginger & Spring Onion or Supreme Broth

R WA P YR FE B A K 4 O 538 #il/Regular

Baked Western Australian Rock Lobster with 93T Approx. 1 Catty
Rice Vermicelli in Casserole




ﬁ%&%ﬁﬁ*% 60  ffi/per Person

Vermicelli in Fish Soup with Fish Fillet
and Preserved Egg 128 s/ per pot

ﬁ?l—l%ﬁ4ﬁ% 98 fitt /Per Dish

Braised E-fu Noodles with Red
Fermented Beancurd

T HE B RUR 108 @t /per pish

Stir-Fried Flat Sheet Noodle with Bitter
Melon and Spare Ribs

'\?‘%Eﬁﬁ}* i&ﬁ% 108 #/per pish

Stir-Fried Flat Sheet Noodle with Prawns and Egg

%@Rﬁ%*ﬁﬁ 108 /per pish

Stewed Thick Noodle and BBQ Pork with
Shredded Ginger and Spring Onion

X O%F & I AUK 118 #t/per bish

Braised Rice Vermicelli with Clams in XO Sauce

FREE LD 44 T 118 #/per pish

Signature Fried Rice

T AR R ¥ 118 a/per bish

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

?ﬁﬁﬂ%g 128 B /Per Dish

AR 128 mpeis

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

Mty WS 71 52 R oK B 128 #/per vish

Fried Crispy Vermicelli with Assorted Seafood
in Sweet and Sour Sauce

7 7 W T R AR 128 i /per pish

Rice Vermicelli in Soup with Shredded
Chicken and Coriander

%ﬁ?%%*ifﬁ:ﬁ%?@ﬁﬁ 128 % /Per Dish

Rice in Fish Soup with Assorted Seafood
and Conpoy

o 5 i 138 s rer por

Noodle in Soup with Assorted Seafood




@E@A(ﬁﬂ) 16 Hf{ir/Per Piece

Longevity Peach Bun (Small)

E%E%kﬂ&@ 28 B Per Piece

Longevity Peach Bun with Whole Egg Yolk Filling

BB 473 7 /per Dish

Sake Crystal Pudding

ﬁ?é %E @ 43 ##{if /Per Person

Mango Pudding

%%@*E@ 43 B /Per Person

Sweet Potato Sago Pudding

o
=
: [ERCEOA S 43 ssuent
o k Chinese Sponge Cake 6 8 o
Tgéﬁﬁ)}%%%g 45 5 /Regular
: . Egg Fritters with Peanut and Condensed Milk
WEIHRE 45 mpish
. Seasome Rolls
" oS 4

i ,I.;[omemade Milk Bun (Steamed or Deep-Fried)




