S MLE TR 280 #:4/mait

Signature Crispy Chicken
560 %%/l

1 H R R R 08  bl/Regular

Pan-Fried Chinese Noodlefish with
Eggs & Black Olive

%%%Eﬁﬂﬁé% 108 #i/Regular

Deep-Fried Pork Rib with Black
Vinegar & Honey Glaze

g amay//Ib i 118 #i/Regutar

Pan-Fried Diced Beef with Crispy Garlic

%%UJ%K%W@? 128 #i/Regular

Steamed Minced Pork Cake with Salty Fish

ZHIRERARE o 45 sramip 138 #/per Person
Baked Crab Shell Stuffed with Crab Meat and

Onion with Cheese

(Preparation time : 45 min)

S GLEEZ S oY 148 fi/megitar
Y Braised Prawns with Vermicelli Served in Clay Pot
BT U & 168 #/kegtar

Barbecued Pork with Honey Glaze

BEEE ALK 208 #i/Regular

Sauteed King Prawns with Crispy Shrimp Toast
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Crispy Squab

e B S Bk 1

Crispy Pork Belly

e R S

Barbecued Meat Combo

FrE R HFE —xaisiam
Roasted Suckling Pig
(Order 1 Day in Advance)

G R R RS GEmTEa

Roasted Goose
(Order 2 Days in Advance)

AR IR

Marinated Chicken with Conpoy

e R

Steamed Chicken with Mustard Green

7RG S

Marinated Chicken with Soya Sauce in Clay Pot

[ RUBE T s

Roasted Duck (Order 2 Days in Advance)

JEHIENS @ie) mRmED
Peking Duck (Two Servings)
(Order 2 Days in Advance)

68 @8 /Fach

1 28 fi /Regular

1 88 1] /Regular

198 1] /Regular
540 *+&mar
1080 % /wole

330 #&/alr
660 4% Whole

250 ee/mar
500 4% /Whole

260 Egmar
520 4% Whole

290 #g/mar
580 2% Whole

420 4% /Mhole

620 #%/Fach



%’%YJE%E}E %ﬂl 52 2 /Per Dish

Cold Cucumber with Garlic Sauce and Vinegar

1k Tl [P SR
PR B R 52 #/per bish
Marinated Black Fungus with Black Vinegar

ﬁﬂ%@gﬁ*ﬁ 58 % /Per Dish

Deep-Fried Diced Tofu

X O 58 #/per Dish

Stir-Fried Assorted Mushrooms in XO Sauce

5 IR BR BZ 2R A 58 #/per bish

Green Chilli Pepper with Black Bean Paste

/_'?: Kﬁﬁ%%% 58 fit /Per Dish

Crispy Beancurd Skin Stuffed with
Assorted Mushroom

T I 58 ®/per Dish

Jelly Fish with Slice Pork Hoof

! maVYERA K 58 #/per Dish

Deep-Fried Fish Skin with Salty Egg Yolk

£§7K¢H§£ 58 #/per Dish

Marinated Beef Shank with Five Spicy Herbs

IR R 1| T 78 #/Per Dish

Spicy Marinated Chicken with Sichuan Peppercorn




ﬁ@?+:@ﬁ1‘l§%§ﬁ'ﬁ %%% 138 hir/er Person
Braised Australia Sea Cucumber with Goose Web

in Abalone Sauce
(Preparation time : 30 min)

ST BR SR I 2 PR R KRG E 260  h/per person

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

0 ol T B T e T 268 hi/ber Person

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

e - T
R Eﬁﬁﬁ%%% 268 f/Regular
Braised Sea Cucumber and Goose Web with Leek

18 ﬁﬁjE%ﬂlﬁzﬁ@{ﬁﬁﬁ%% 520 #fir/per person
Braised South Africa Dried Abalone (18 Head)
with Goose Web

T BB RS 600  #ti/per person

30 EE EIZIK:IZII: Fﬁﬁﬁﬁ@{ﬁ%ﬁ%ﬁ 1080 ##iz/per person

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




POiE / PR 108 51/Regular

Deep-Fried Spare Ribs in Lemon Sauce / Salad Dressing

R I S 1Y 108 51/Reguiar

Sweet and Sour Pork

BRI W & 118 61/Regutar

Braised Pork Belly with Preserved Vegetables
Served in Clay Pot

5 = Il R A 5 iR G 128 5i/Regutar

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

AEAEA i M £ 128 51/meguiar

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

JE T 2R 128 #i/Regutar

Stir-Fried Beef Tenderloin in Teriyaki Sauce

&R R4 138 bi/Regular

Pan-Fried Veal Rib in Soya Sauce

g e 138 6l/Reguler

Vietnamese Style Braised Beef Short Rib

— P A 420 #/Regular

Braised Beef Rib
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Pan-Fried Beancurd with Minced Shrimp

I L AT B T ¥ Iy it

Poached Green Vegetables with Beancurd Skin and

ST
= A T

)ﬂ_.-a.'f:“ — Wild Mushroom in Fish Soup
e e
/= =
k‘-" . =
[——
}é‘ Assorted Seafood and Tofu Served in Clay Pot

HAEEE

Scrambled Egg White with Dried Conpoy

JR\ AR 8B /N KD 2

Stir-Fried Assorted Vegetables with
Dried Shrimps and Squids

FE T IR R

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

i =AU R SR R

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

R B B MR W 2 TLAR G
Steamed Sliced Pork Belly with Dried Shrimps in
Preserved Shrimp Paste

98

98

98

118

118

128

128

128

18] /Regular

18] /Regular

18] /Regular

{5l /Regular

18] /Regular

18] /Regular

{5 /Regular

18] /Regular



MR LR G

Pan-Fried Beancurd Roll Stuffed with Assorted
Mushrooms and Vegetables

E SN

Braised Bean Curd with Preserved Vegetables
and Enoki Mushrooms

S ZE N1

Steamed Eggplants with Sweet Preserved Vegetables

I 146 22 REBK

Sweet and Sour Vegetarian Chicken Ball

FITLALIE 7
Braised Vegetables and Assorted Mushrooms with
Red Fermented Beancurd Sauce

EyeL RS ANGT

Braised Black Mushroom with Bamboo Shoot
and Seasonal Vegetables

88

38

38

98

98

98

Gl /Regular

1l/Regular

{5 /Regular

f/Regular

18] /Regular

18] /Regular



AICVEREEESH car) 68 8 /ach

Deep-fried Crab Claw with Shrimp Mousse

X0 IR B A 148 #/Regutar

Stir-Fried Osmanthus Mussels and Coral Clams
with XO Sauce

JUT A i Bk 148 #i/regutar

Sauteed King Prawns in Sichuan Style

B A R IR IR 148 #i/regutar

Sauteed King Prawns with Salty Egg Yolk

R/ BT E 148 si/megitar

Steamed Mandarin Fish Head with
Spicy Chilli / Black Bean Paste

B SN 208 5i/Regtar

Sauteed Canadian Scallops with Assorted
Celery & Olive Vegetables

SH A RN SR 1 208 /keilar

Pan-Fried Canadian Scallops with Supreme Soya Sauce

HH PBUIE 228 i/Reguler
Spicy Pepper Shrimps

HER KW G % 408 #l/regutar
Baked Meat Crab with Rice Noodle Rolls #E R Approx. 1 Catty
B AU 35 P R R e 538 fi/Regular
Fried Western Australian Rock Lobster with E-Fu E#1F T Approx. 1 Catty

Noodles, Ginger & Spring Onion or Supreme Broth

FR P B FE AR AR A 45 08 538 #i/Regular
Baked Western Australian Rock Lobster with E#1F T Approx. 1 Catty

Rice Vermicelli in Casserole




£ B2 B FUoR R
Vermicelli in Fish Soup with Fish Fillet
and Preserved Egg

i 7L S B
Braised E-fu Noodles with Red
Fermented Beancurd

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

{8 SR BRI

Stir-Fried Flat Sheet Noodle with Prawns and Egg

B ECSUBE RS

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

X OB L K

Braised Rice Vermicelli with Clams in XO Sauce

HEELD SR

Signature Fried Rice

a0 R R A

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

ES S USES

Braised Seafood Udon

Stone Pot Fried Rice with J apanese Scallop,
Egg White and Conpoy

ity S i 52 MG oK
Fried Crispy Vermicelli with Assorted Seafood
in Sweet and Sour Sauce

T v CRE R R A

Rice Vermicelli in Soup with Shredded
Chicken and Coriander

I R B AT M S B
Rice in Fish Soup with Assorted Seafood
and Conpoy

5 I 5 A

Noodle in Soup with Assorted Seafood

60  h/Per Person
128 @m/per pot

98 HE/Per Dish

108 #/per Dish

108 #/per pish

108 #/per Dish

118 #/per pish

118 #/per nish

118 #/per nish

128 #/per pish

128 #/per pish

128 #/per Dish

128 #/per Dish

128 #/per Dish

138 @ /per pot



Bk Ay

Longevity Peach Bun (Small)

JE 58 B KPR

Longevity Peach Bun with Whole Egg Yolk Filling

5 SR ER

Sake Crystal Pudding

A A A

Mango Pudding

g Yl ke

Sweet Potato Sago Pudding

[ERzYFA S

Chinese Sponge Cake

02 SR B A

Egg Fritters with Peanut and Condensed Milk

REZHE

Seasome Rolls

H R e A8 0E grsism

___ Homemade Milk Bun (Steamed or Deep-Fried)

16 f3f1 /Per Piece

28 f3£1 /Per Piece

43 #/per Dish

43 11 /Per Person

43 4501 /Per Person

43 gismll
68 =&/ Whole

45 fi/Regular

45 % /Dish

48 347 /Half Dozen



