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77 % Appetizers

1 BRI RN Sbd (1AR]) #eEpom
A%%orted Cold Dish  (Per person)
2 HbHbUN) AR RE) bt x4 0a

Five Colors Cold Dish

3 ZHEARAN &bt ENR 2

Three Colors Cold Dish

*A~8NF L ) BIFADIHEE BB X0

Please choose your favorite 3 items from the following no.4to8

1 L LIFDEED D B WK
Cold Jelly Fish

5 AL AR G e
Cold Boiled Chicken

6 X307k %t AW
Sliced Barbecued Pork

T Exp ) hoHEERY %% A

Chili and Sour Cucumber

8 BE—4% ol Rk

Preserved Duck’s Egg
@ 3 wm
(NS TVYN

SN EDILH DR Sharks Fin and Bird’s Nest

9 HFHE I3 o KA (1209 LMK i R
Braised Superior Shark’s Fin
* BT T O X

10 S5 DN D E A L (40g) O R R

Braised Shark’s Fin

150 U0Nnd R— 738 hk o oA

Shark’s Fin Soup Soy Taste

12 29N 3 ONA—F I

Shark’s Fin Soup with Crab Coral

1B PICAAND IO UONA—T I

Shark’s Fin Soup with Crab Meat

UBEDIETODEDY D HA—T L R

Bird’s Nest Soup

A — 7 Soup
BIPYFHFED A —F FRE L H
Green Vegetable and Egg Soup
169452 LDA—7 £ kB
Corn and Egg Soup
17T BRRY FRDY DLLA—T R LS

Hot and Sour Soup

oo - 2R

¥2,400
¥7,000

¥4,450

¥2,800
¥2,680
¥2,790
¥1,590

¥1,330

¥16,000

¥6,000
¥3,800
¥4,000
¥3,800

¥4,400

¥950
¥950

¥1,200



18 WY B DERAL

Braised Bean Curd and Crab Meat

19

20

21

22

23

25

26

27

28

29

0GB YEHHF LMD

Sauteed White Meat Fish with Vegetables

31

v —F—8J

Braised Bean Curd and Pork with Chili Paste

izl

Egg “Fu-Jung Crabs”

HbUDE AN

Braised Abalone with Soy Sauce

HHUDT ) — AL

Simmerd Abalone with Cream Sauce

BOECHE)DY D

Sauteed Shrimps,Scallops,and Cuttlefish

* BAFALDRE BB LI W

Choose your favourite flavour

B-XOF - A4 R —V—2

Salt or XO Sauce or Oyster Sauce

24 QALY B RO R )

Sauteed Scallops with Vegetables

EHEDT 79 7E—2 XD

Sauteed Scallops with Black Bean Sauce

Bt 7 ) — LA

Simmerd Scallops with cream sauce

HEEDORBGT (R3:5)

Deep Fried Shrimps

BEXEDOF) VY — A

Braised Shrimps with Chili Sauce

BN-BETHFOHITE D

Deep Fried Stuffed Crab Claw

g oHEEd 2

Fried White Meat Fish with Sweet and Sour Sauce

N R -

¥ 9 4 Bean Curd * 72 ¥ Z Egg
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Kew it @5 (14)
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cEREBEASICEHS -V —EZRE S I NTEY) T

Prices listed above include tax and service fee

CRMTULE =2 BHLOBEIIUFEN BT LU A0
Guests with food allergies, please notify restaurant staff. Thank you.

A Z2—HEERMOANFICL ) BRI T ARSI NI

Due to changing availability of seasonal ingredients, The menu items may vary slightly.

B — 2R

¥2,900

¥2,450

¥2,900

¥8,500

¥8,500

¥5,550

¥5,550

¥5,300

¥5,300

¥4,200

¥4,200

¥1,250

¥3,450

¥3,450



2% Vegetables

32 W E 2 R 0 4 b (3E7K) LR

Sauteed Vegetables

33 PEIFENDXOEY B X O % # %

Sauteed Vegetable with XO Sauce

34 WEEFRD 7)) — L& ¥R W W

Creamed Chinese Vegetables

35 PEIFEDE H A H T S LGN

Chinese Vegetables with Crab Starchy Sauce

36 N\NEF ANE R

Chop Suey

F& W - 2% Pork and Beef

3T FREBRANTHOEZ S keEA L St R wH

Steamed Spareribs with Black Bean Sauce

38 4 35 7- T |

Sweet and Sour Pork

* BAFADRE BRI 30

Choose your favourite flavour

E B - ABEE

black vinegar or red vinegar

39 FWDA LAY — — 24 B w0

Sauteed Beef with Oyster Sauce

0 FREE—<nmminh b FMR AW 4

Sauteed Shredded Beef and Green Pepper

o 5%

bV 5 -%W Poultry

N XXy dtw R K%

Roast Duck Skin in Peking Style

2BPEH 2a—F VDD PR BT

Sauteed Diced Chicken and Cashew Nuts

BEADOLE LY —RE AR A A
Braised Chicken with Lemon Sauce

44 R DOF L LEEIT LR B
Crispy. Deep—fried Chicken

45 % O bk — A R

Chinese Style Deep Fried Chicken with Sweet Vinegar Sauce

6 HBUY )T ORAY S LY REL 8 B Y K

Sauteed Chicken and Quail Meat Wrapped in Lettuce

(kR Haif)

B —EZFR

¥2,550

¥3,200

¥2,600

¥2,800

¥3,800

¥3,450

¥3,450

¥3,800

¥3,800

¥6,300

¥2 900

¥2 900

¥2 900

¥2 900

¥3,900



76 - IR

ZlF-JlzA
Noodle - Rice

A7 BEENN) A — T %& N
Seafood Noodle Soup

48 F xy —L a—ANhZA—7%8 O
Soup Noodle with Barbecued Pork

19 59U N A— 7% H w5
Shark Fin Noodle Soup

50 b Z 1S 53 ) %8
Chow Mein (Stir-Fried Noodles)

51 45 1F % 1 N OB % g
Special Deep-Fried Noodle

52 Xz X NOB W
Chow Mein Noodles with Starchy Sauce

53 LH F v —/NV x "
Fried Rice with a Variety of Ingredients

54 F v —~2 XO¥BRNZ X O ¥ &
Fried Rice with XO Sauce

55 MDEND VI AF v —/ v BB ¥ K
Fried Rice with Sea Food and Lettuce

56 H AT A N B B &,
Boiled Rice with Seafood

57 & AT T A XOE Kk X O &8 &

Boiled Rice with Seafood and XO Sauce

B =€ AR

¥1,960

¥1,960

¥6,000

¥1,960

¥1,960

¥1,960

¥1,960

¥2,150

¥2,150

¥1,960

¥2,150

gty b 77 Z¥800

(RS AECEE, BERT. BEL) BF40 2HB(B 2NN )D/H 7 5)

cREHSICIIHE - T —EZAE S IR TE) I T
Prices listed above include tax and service fee
AT VLY —2 BHELOBEIIEFZENIZBF LI EI W

Guests with food allergies, please notify restaurant staff. Thank you.

A2 —HBEEEMOAFIZEI D ERE I G TWEESEE»ITEWET

Due to changing availability of seasonal ingredients, The menu items may vary slightly.



58

59

60

61

62

63

64

65

66

67

63

69

PEANNEE 2 S5

74 — |

Dim Sum, Sweet Dim Sum and Desserts

115 3% (2XK) WoR &
Spring Rolls (2pce.)

Lw o Ewv (3148) W

Shao-mai Dumpling (3pce.)

AT (318D e

Steamed Shrimp Dumpling (3pce.)

L (318) TN
Steamed Minced Pork-Filled Buns with Crab Coral (2pce.)
Fr—a—-ANhALIAL»I 21/ X #

Steamed Barbecued Pork Buns (2pce.)

ZIHEF (318) ¥

Fried Sweet Dumpling with Sesame (3pce.)

22+ YR LAT (3E) B4 R
Steamed Sweet Dumpling with Coconut (3pce.)

B8 G H % =
Cold Almond Jelly with Fresh Fruits

FTARZ) —LDXH,-8)E TR KR E
Cold Almond Jelly with Vanilla Ice Cream

SEAANY TS Y I % *
Coconut Milk with Tapioca

<~ d—=7Y £ L R A
Mango Pudding

NZZ T4 A7) =4 5

Vanilla Ice Cream

- EABEICIHE - T —E ARSI N TE) I T
Prices listed above include tax and service fee

CRMTUNE -2 BHLOBEI IR BT LT F3w

Guests with food allergies, please notify restaurant staff. Thank you.
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Due to changing availability of seasonal ingredients, The menu items may vary slightly.

B —EZFR

¥700

¥300

¥800

¥800

¥800

¥300

¥800

¥1,000

¥1,600

¥1,000

¥1,000

¥300



