


% X8 Appetizers
MR XERNG (BAE) (10 )

Crispy Pork Intestine with Pinapple (10 pcs)

MR EBEEEIK (6 4)
Golden Fried Dace Fish Ball with Clam Sauce (6 pcs)

*ﬁl@g/\\\ (614:)
Squid Cake with Black Truffle (6 pcs)

PREEZEEGR
Marinated Jellyfish Head with Black Vinegar

hEHR

Marinated Beef Shank with Five Spices

%791\\\&

Deep Fried Crispy Fish Skin with Salted Egg York Paste

iR EG R

Chillied Tofu with Spicy Sauce and Century Egg

= TS B AR K2

Green Bean Noodles tossed with Shredded Chicken in Sesame Dressing

tHREE LB

Deep Fried Diced Bean Curd with Salted Pepper

B NED
Marinated Pork Knuckle with Jelly Fish

‘ = % & Vegetarian
Note: A tea & water charge of $18 per person is charged for all diners, except toddlers in high chairs.

AR EAEK kA £H

If you would like something which is not on the menu, please let your waiter know and we will try to accommodate your request.
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WA YE ML Barbecue |tems

MERZZL3E (¥E&/2€) (WHREKHE) 698 / 1288
Roasted Crispy Suckling Pig (order two days in advance) (half / whole)
IERPFE (Sa/Me) (HHEREKHE) 398 / 468
Roasted Peking Duck (order two days in advance) (one way / two way)
HERRIENS (& 2E) 318 /598
Roasted Goose (half / whole)
WIRBORZE (F&£/2E) 198 / 368
Soy Sauce Marinated Chicken (half / whole)
VEDR EEH (BURBUMEE / MERIER(T / 25+ 30E) 168

Barbecued Platter (Soy Sauce Marinated Chicken / Roasted Pork Belly / Barbecued Pork)

WfE K7 Y&z R 1+ 158

Roasted Pork Belly

Bt 2 BT W fE 148

Barbecued Pork

‘ = % & Vegetarian
Note: A tea & water charge of $18 per person is charged for all diners, except toddlers in high chairs.

AR EAEK kA £H

If you would like something which is not on the menu, please let your waiter know and we will try to accommodate your request.



SEH Soups

REBIES (1)
Daily Double Boiled Soup (per person)

FREZENS (B - IIR)
Daily Double Boiled Soup (pot for 4 persons)

S BFAZE (& - [fA)
Minced Beef Thick Soup with Bean Curd and Coriander (pot for 4 persons)

HE)\EE (8- D)
Fungus, Mushrooms and Assorted Vegetable Soup (pot for 4 persons)

SEORFBME (B - 1um)
Fish Maw Creamed Corn Soup (pot for 4 persons)

TEREBE s

16282 (& - HuMA)
Seafood Soup with Fish Maw (pot for 4 persons)

LREAE (8- DuA)
Winter Melon Soup with Crab Meat (pot for 4 persons)

S EiE (8- Num)
Fish Maw Soup with Abalone and Sea Cucumber (pot for 4 persons)

FLEITE A (M)
Braised Superior Shark's Fin with Shredded Chicken and Bamboo Pith (per person)

#LEEE W (1)

Braised Superior Shark's Fin with Crab Meat (per person)

‘ = % & Vegetarian
Note: A tea & water charge of $18 per person is charged for all diners, except toddlers in high chairs.

AR EAEK kA £H

If you would like something which is not on the menu, please let your waiter know and we will try to accommodate your request.
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® 13 % Casserole
CTERTEERAR

Wok Fried Cauliflower with Salted Pork and Chili

M8 2 T

Wok Fried Chicken with Shallots, Garlic & Scallions

REMTFE

Sauteed Eggplant with Salted Fish and Minced Pork

TSR
Stewed Bean Curd with Assorted Seafood in Chili Bean Sauce

BB RE

Stewed Mixed Vegetables with Conpoy and Dried Seafood

K BHR T
Wok Fried Water Spinach with Minced Pork

BB H 7
Stewed Abalone and Chicken

[E TR &
Wok Fried Kale with Minced Pork

LEEA-GIIN = R E

Stewed Hairy Gourd and Bean Vermicelli with Conpoy and Dried Shrimps

RESBIR—mZ (6 EiAR4E)
Braised Whole Abalone (6 Head Abalone 4pcs) with Fish Maw,
Sea Cucumber, Black Moss and Black Mushrooms

=S RHFEIRMEE

Sauteed Giant Garoupa and Pork Belly with Mixed Mushrooms, Ginger and Scallions

VS @N. 355

Braised Eel with Bitter Melon

RITK MR E %

Braised Tofu with Roasted Pork Belly and Bamboo Shoots

1 TR BE MR D #

Wok Fried Boston Lobster with Vermicelli

RINESHBEATHE

Braised Pork Spare Ribs with Bitter Melon, Soy Bean and Mustard Leaves
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& Seafood

LI Z=E D2 AR R EK

Deep Fried Crispy Prawns with Wasabi Mayonnaise Sauce

R XF 3= B 1/ 0%
Crispy Deep Fried US Oyster

A0 e
Deep Fried Squid with Salted Pepper

BOTHRAE

Steamed Eel with Black Bean Sauce

BXRRIFEEH (ME)
Deep Fried Stuffed Crab Claws (2pcs) (Requires 20 minutes)

HRAR/NFE S
Deep Fried Minced Shrimp Cake with Brassica Greens

1 e d BK

Deep Fried Crispy Prawns with Yuzu Sauce

FoRMeA i
Golden Fried Fish Fillet with Sweet Corn Sauce

BORERIE R (IE)
Sauteed Tiger King Prawns with Soy Sauce (4pcs)

BIFE
Sauteed Crab Meat with Egg White

A 5 &5 It
5D EEEEIK

Sauteed Giant Garoupa with Greens

D UK
Sauteed Fresh Prawns with Salted Egg Yolk Paste

BREZIE A XD BIEK

Sauteed Garoupa with Dried Tangerine Peel and Black Olives

EHEMRA
Daily Fish from Market
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+ Beef

ZE AR

Sauteed Diced Beef Fillet and Potato in Honey Pepper Sauce

ETIRREMO AR

Sauteed Sliced Beef with Mixed Mushrooms and Green Chili Pepper in Chili Sauce

&2 SR

Sauteed Diced Beef Fillet in Wasabi Mayonnaise Sauce

RN A A

Sauteed Sliced Beef with Bitter Melon

EMERFR
Stewed Sliced Beef with Tomatoes and Egg

oS A0

Wok Fried Diced Beef Fillet with Onions

B BR ARG

Sauteed Sliced Beef with Scallion and Cumin on Sizzling Pan

# Chicken
MREVEFZ (& /2%)

Deep Fried Crispy Chicken

EILIEZBE
Steamed Chicken with Black Mushrooms on Lotus Leaf

e 1% 2 Bk

Sweet and Sour Chicken

KIE L5 (¥E/28)
Steamed Chicken with Vegetables

S IR EK

Sauteed Chicken in Chiuchow Style

WE =M ZE

Wok Fried Chicken with Rice Wine, Soy Sauce and Thai Basil in Casserole

KA B

Deep Fried Crispy Chicken with Garlic

228

168

228

148

128

218

198

228 /438

(half / whole)

148

148

228 /438

(half / whole)

168

168

438

13



3% Pork

BHBLLE
Deep Fried Pork Ribs with Shirmp Paste

RENEAGE

Baked Pork Spare Ribs with Sweet and Sour Sauce

He & EE S
Crispy Pork Ribs with Spicy Salt

EXNHA

Braised Pork Belly with Preserved Vegetables

SHEEEERR

Sauteed Pork with Porcini Mushrooms

Mg SR B
Steamed Minced Pork with Preserved Vegetables (requires 20 minutes)

BINEEAaYWAR

Sauteed Sliced Pork with Angled Luffa, Black Fungus and Lily Bulbs

HUNEXEFS

Boiled Pork Knuckle with Pickled Cabbage

RS g
Steamed Eggplant with Minced Pork and Preserved Vegetables

- iR AL P

Sauteed Pork Intestine in Sichaun Style

‘ = % & Vegetarian
Note: A tea & water charge of $18 per person is charged for all diners, except toddlers in high chairs.

AR EAEK kA £H

If you would like something which is not on the menu, please let your waiter know and we will try to accommodate your request.
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%% 23 Egg and Bean curd

ENEBERC
Fried Shrimps with Scrambled Egg and Black Truffle

R =B 2IKE
Steamed Trio Egg with Minced Pork (Egg, Salted Egg, Century Egg) (requires 30 minutes)

BOTH FREBERBE
Steamed Bean Curd with Scallops and Black Bean Sauce

JESSFEEE S [
ERBEEDE

E
Deep Fried Bean Curd with Minced Shrimp in Brown Sauce

ABIGBE

Braised Bean Curd and Pork Belly with Shrimp Paste in Casserole

= A A
e SNy

FARNY

Egg Omelette with BBQ Pork, Shrimps, Yellow Chives and Bean Sprout

E )T

Steamed Bean Curd with Fish Paste

RMELE

Bean Curd and Assorted Mushrooms in Chili Sauce

o ke -

s CALEIIE G S
Braised Bean Curd with Cordyceps Flower and Black Mushrooms in Oyster Sauce

TEIRE
Steamed Bean Curd with BBQ pork, Bell Pepper and Gingko

ZMERNE

Egg Omelette with Minced Beef and Spring Onion

‘ = % & Vegetarian
Note: A tea & water charge of $18 per person is charged for all diners, except toddlers in high chairs.

AR EAEK kA £H

If you would like something which is not on the menu, please let your waiter know and we will try to accommodate your request.
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Photos for reference only

# % Vegetables

BH A SRS

Steamed Choy Sum with Preserved Vegetables

i E AN
Sauteed Eggplant with Spicy Garlic

HEEEBEMWELL
Sauteed Chinese Yam with Black Fungus and Lily Bulbs

HRSFERITREER
Poached Vegetables with Wolfberry and Beancurd Sheet in Soya Milk

EREIYHER

Poached Cabbage with Yunnan Ham in Cream Sauce
BRI R

Sauteed Sliced Bitter Melon with Black Bean and Garlic
o e

22 516 _ 5= N R
Poached Vegetables with Cordyceps Flower in High Stock

BT ERSR
Poached Vegetables with Mixed Mushrooms and Tomatoes

MEZEE
Braised Mixed Fungus, Mushrooms, Vegetables with Bamboo Pith

M\ BR

Stewed Seasonal Vegetables with Enoki Mushrooms and Conpoy

MR B E R

Wok Fried Chinese Lettuce with Chili in Fermented Bean Curd Sauce

EIRERITIR

Poached Seasonal Vegetables with Salted Egg and Century Egg in Broth

—+4

YIS
Sauteed Seasonal Vegetables with Garlic

EEwmFIRBR

Poached Chinese Greens with Bamboo Pith in Broth
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98

128

128

98
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W4 % BR Congee, Noodles, Rice
YD H 5 55 (%)

Chicken Congee (Per Bowl)

FREERM (%)

Congee with Shredded Pork and Century Egg (Per Bowl)

ST REIDER

Fujian Fried Rice in Abalone Sauce

R O ER

Rice with Garoupa in Fish Soup

—+4 :n:\/—

x;\?iltmilﬁ E
Egg Noodles with Seafood and Chinese Greens in Broth

=ITIPS

Stir-Fried Vermicelli in Singapore Style

CATEST

Stir-Fried Flat Rice Noodles with Sliced Beef in Soy Sauce

R oF A4 RUAEAE

Crispy Fried Egg Noodles with Shredded Pork, Bean Sprout and Yellow Chives

WL 58 D Bl

Fried Rice with Diced Chicken and Salted Fish

AR

Fried Rice with Egg White and Conpoy

BOHE YT
Fried Egg Noodles in Soy Sauce

2RI

Braised E-fu Noodles with Prawns in Cheese Sauce

EEWR

Fried Rice with Shrimp and Chicken in Duo Sauce

AEREHR

Stewed Rice with Diced Dried Seafoods and Black Mushrooms

68

58

148

228

198

128

138

138

138

148

118

188

168

228

for & BE1F DA Bk 25 Bl

Steamed Rice with Garoupa and Garlic Wrapped in Lotus Leaf

HETEF

Stewed E-fu Noodles with Mushrooms

1B AL ER

Fried Rice with Minced Pork and Chinese Olive Vegetables

TR E 4T

Tossed Egg Noodles with Goose Web in Abalone Sauce (4pcs)

HnF PR FUR )

Golden Fried Vermicelli with Eggplant with Minced Pork

FEEHEEEENXK

Stir Fried Vermicelli and Bean Vermicelli with Shrimps, Shredded BBQ Pork, Bean Sprouts

= RENKIOER

Fried Rice with Prawns and Egg

R_#AKDIKED

Fried Vermicelli with Shredded Mushrooms, Cabbage and Carrot

2y WETEA:

Fried Rice in Abalone Sauce wrapped in Lotus Leaf (Requires 20 minutes)

RIRDIBK S5

Egg Noodles with Garoupa and Chinese Greens in Broth

15 MK Bl

Fried Rice in "Yeung Chow" Style

EXRASK (B - R)

Vermlcelll in Soup with Shredded Pork and Preserved Vegetables (Pot for 4 persons)

ERE=—1 R

Healthy Fried Rice with Quinoa, Mushrooms and Vegetables

‘ = % & Vegetarian
Note: A tea & water charge of $18 per person is charged for all diners, except toddlers in high chairs.

AR EAEK kA £H

If you would like something which is not on the menu, please let your waiter know and we will try to accommodate your request.
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Mom Dessert

EBEBE ()
Almond and Egg White Sweet Soup (Per Person)

Steamed Brown Sugar Sponge Cake (Requires 20 minutes)

EXRMEZE (1)
Glutinous Balls with Sesame Paste in Ginger Soup (Requies 20 minutes)

EEEA =M (FT /1)
Steamed Buns with Lotus Seed Paste

BERKL (IHt) BEERRE T

Steamed Dates Puddlng and Ginger Pudding (4pcs)

I8 Others

2%/ FK

Teal/ Water

HER / 558

Steamed Rice / Plain Congee

HxXZE X0 &

Homemade XO Sauce

EARMECH

Chili in Soy Sauce

BB IKARFEE (750 =27 )

Corkage and Service Charge (750ml)

B 2B K ARFEE (700 =27 )

Liquor/Spirit Corkage Fee

HRERRTZE

Cake Cutting Service Charge

68

48

48

128 /238

(6 pcs /12 pcs)

48

18

18

50

15

180

450

120
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