HEEk 620
Shaoxing Wine Marinated Chicken
FHBGPEE T E D B A

9 ME % 620
Roasted Duck
n—Ary 7
KAK W E 620

Soy Sauce Chicken

A
L - : ‘ A %k ok % 620
‘1 015'\ 5 e 3 ' : : Boiled Chicken with Chili Sauce
N - W PR

Barbecue Selections . ifi " e & N ARG BAEMS: 58 =
& Appetizers o 3 . ! ;(ge(lgifd F}arbecued Pork

y . ) » R =
A i MR X (RERE) A EH: 6 720

g : ? EE 3 L Crispy Roasted Pork (Limited Sale)
/ ' N ’ S o — 32— (L)

BENRE BNEH: 614 1,080
Roasted Suckling Pig
2% e —Z b

BAEY BNEN: 64 880
Barbecue Meat Combinations (2 Combinations )

HIZE2RERED e

PN AT E R - WEBR (o)

Roasted Duck, Soy Sauce Chicken, Honey-Glazed BBQ Pork,

Shaoxing Wine Marinated Chicken ( 2 choices)
Wsw—2 bR SCPE AEIE LD i BIEDY T E

3 ! BAZH BAEH: 658 1,380
hEE =Y G " ; 2 : : Barbecue Meat Combinations (3 Combinations)
Roasted Duck Sery N : B - ¥ 7 AN HIZESFERED &bt
in two courses T Tty = : PR ~ KA~ B % BEBR(£2=H)
sy (9% 3 g ¥ . W Roasted Duck, Soy Sauce Chicken, Honey-Glazed BBQ Pork,
X 3 : Shaoxing Wine Marinated Chicken (3 choices)
Wsom—2 b BRI SOBE AL D = EIED T E

S H (—REEY) 1,480

Roasted Baby Duck (Required 1days advance notice)
B—RFRE="y 7 (—HAEFH)

V& R ACES 5 T 2% 2,780
Roasted Duck Served in two courses (Required 1 day advance notice)
ISy 7 (QFEOMIEICTTE) (TP

300 0 —YE (—tikt)




Delicacies - Abalone,
Sea Cucumber,

Bird’s Nest & Fish Maw
T L) =2 ESONA G

BN et 4 F ()

Braised Australian Abalone

with Mushroom and Goose Palm (Per Person)
HHUEAHFa7DKEEDFIAA (— Ahi)

B e LB () —xuHy 2,480
Braised Australian Abalone with Fish Maw (Per Person)
Required 1 day advance notice

* =R 7N P EHHO LD AL (—Ad) —HITE T

BRAS0E () —RHHY 2,080
Japan Sea Cucumber and Goose Palm

with Oyster Sauce (Per Person) Required 1 day advance notice
FealhFavnKES

DAL ARG =) =AML T (— i) —HiE 749

LEEARB RS () —ReFH 1,880
Braised Japan Sea Cucumber with Mushroom (Per Person)
Required 1 day advance notice

Feat¥x) anEMEIAL (—Ail) —Bili% T4

EH st EBE @) 1,780
Braised Australian Abalone

with Mushroom and Goose Palm (Per Person)
HHULHF 3V DKIBEDEAR (—A#)

RaEBa L 1,680

Fish Maw with Chicken Soup (Per Person)
DR EBADA—T (A

REEHRLE (1) 1,680
Double-boiled Chicken Rice Congee

With Fish Maw (Per Person)

BIGAD ADTEEEBADFIARA—T (—Afi)

ERETHRME (1) 1,680
Double-boiled
with Assorted Meat and Seafood in Casserole (Per Person)

TAYLEFEL B iR KL A—7 BRI (— Anh)

MBEREHE () 1,680
Braised Birds Nest in Superior Broth (Per Person)
FOBOTHRIEFHADAA (— A



MEELELRE 380

Com Soup with Crab Meat and Yam 680 3-4AE
e klEankasai—7

A B AL TR 9 (1) 380
Boiled Chicken Soup

with Ginseng and Red Date (Per Persan)
NEEFIROFFA—T (A

b BALE () BT EH

Boiled Pork Spare Ribs Soup

ap-

i 380

with Yam and Matsutake {Per Person)
UEEE=w 5, A7 U7 OE AR (5100

HHEEFAE FHEN: #E 680
Minced Beefl Soup

with Crab Meat and Tofu and Mushroom
FREIEALTROEAHRA—T

NERFHER 780

Seafood Soup with Bamboo Fungus and Aloe
FRIkiGEOR—7

B AWE BRESL: &8 980
Soup of the Day
DD A7

TETEY SR

Fish Hot Pot with Pickled Cabbage
HEfEHERRITOA—=T

EBTEBETRE HANEH : 64 2,880

Double-boiled Chicken Soup with Fish Maw

—

80

and Baby Cabbage and Pork Dumplings in Clay Pot
BiE S D i A=TrT




Sautéed Scallop and Asparagus with X.O. Sauce (Spicy)
TARSGAAREWSLHDXOE DD ()

D RE I
Wok Fried Prawns with Salted Egg Yolk
i LA IN R D D

REARIM () 420

Steamed Grouper with Ginger (Per Person)
NFDIKLE (35 Ak

R A F HE R 38 (1) 420
Steamed Grouper

with Pickled Melon and Pineapple (Per Person)

FRE ATy PNDIEHIEL (5K

HEBE B AR 780
Deep-Fried Fish with Sweet and Sour Sauce

RDFHTFYY =2

WE & 680

Neritic Squid with Salt and Pepper
SRR

XY ER 720

Stir Fired Minced Shrimp with Lettuce
TEDZIEALY AGLAH

EL L 780

Wok Fired Prawns with Maggie Sauce
HifE D v X —Y —A LT

# B VE N E 780
Chili Fired Shrimps
IEDRFHEYHT

S R K 880
Wok Fried Prawns with Salted Egg Yolk
i LA I D O

XO¥EHAY LA BANEH: 64 920
Sautéed Scallop and Asparagus with X.O. Sauce (Spicy)
TA8T A LML HOXOFTD®D ()



HRIE (AR)
Dragon Grouper (Small Size)
BENE ()

R (KR)

Dragon Grouper (Large Size)
BENE (K)

tEH(FHT-RAHE)
Coral Grouper (advance notice / 37.5g)
TGk BEPHY ()

# B3 (FHT-RAHHE)
Humpback Grouper (advance notice / 37.5g)

FIYPNG ok TP (it

B R (R
Marble Goby (advance notice / 37.5g)
ok FPAY ki)

(&@ F & # A Cooking Method FBILJj %

Steamed | Oil Poached | Spicy Soup | Black Bean Steamed

B HREB(FHT-RA )
White Spotted Lobster (advance notice / 37.5g)
Q7 AY— o FPH (ED)

HE BRI (FR -k
American Lobster (advance notice / 37.5g)
RAPYBTAY—  x FPHY (ki)

@ 7 & 7 A Cooking Method L%

Steamed | Steamed with Garlic
Braised with Superior Soup | Ginger and Shallot Fried
TR | KL | BOARA—T LT | R LED

1,680

2,180

B R

e

B {H

190

135



BEXREVEN FHER : B4 720

Sautéed Sliced Beef with Kale and Persevered Vegetables

R ESHISED DY)
BYRFREF FHEH - £H 820

Scalded Beef Slices, Bean Sprouts and Enoki Mushroom with Soy Sauce

FHELPLOY DY) (il —2)

?% Poultrg &
Meat Selections | EnBESF FHEH  £H 880

q* R e Wok Fried Beef with Snap Peas, Salted Black Beans and Garlic
H7V D=0

HAKEfER 40 EH o4 1,780
Wok Fried Australian Wagyu Beef with Japanese Green Onions
F—Y— M LRZED DO

HBEHREEN BNEH : 675 580
Sweet and Sour Pork with Pineapple

284 F 7V A D FEK

LR A BAENR: 68 680

Fried Pork with Hawthorn Sauce

BESIKADIIT T —A 37T

BRAMER HAEN: 68 680
Fried Pork Neck with Black Pepper sauce
TSR D FEA L 37T

EHRARRE BAEN: 64 680
Fried Matsusaka Pork with Dolar Sauce
ARIKD F 5D

B R 680

Sautéed Chicken with Black Bean and Chili
¥ s FXYDGE D

B ARKE Ao 3344

Wok Fried Australian Wagyu Beef with Japanese Green Onions WLt T (28)

F— S R R DI ) b

Crispy Fried Chicken with Pepper Salt (Half Portion)
FXYDIEHIS Y AE—HIT (r3)




BEEFER .

Stewed Assorted Seafood with Tofu in Clay Pot
R & SE D FA S

4

1 ‘
i Casserole Selections

TSRl

BEARR
Deep-Fried Fish
with Scallion and Ginger in Clay Pot
e FIE R EAE R DAL

BABKERR
Braised Tofu with Chicken and Salty Fish in Clay Pot
RN - F% > - O IAAM

FRFRLRERER

Braised Chicken and Rice Cake
with Hua Diao Winel in Clay Pot
I & F P DAL ZOA A5

BEARR
Deep-Fried Fish with Scallion and Ginger in Clay Pot
FIE fl LR L DA

ERBEN AR R
Braised Shrimp with Glass Noodle in Clay Pot
OAYVRFI i LA D FOA A

BABREXR

Stewed Assorted Seafood

with Seasonal Vegetables Soup in Clay Pot
A7 HE R OUFSEDREIA

FHRAEF FHEH : 2B
Poached Sliced Beef with Hot Chili (Spicy) in Clay Pot
FADA A > —FABH (F)

ERFFER FNEH : £H
Wok Fried Beef Short Rib

with Black Pepper sauce in Clay Pot
43— 1) 7O REHBEA A

DPREBRFR FHEH : £
Satay Sliced Beef and Enoki Mushroom

and Bean Sprouts in Clay Pot
FRESPRLDFAAH

BB EER
Stewed Assorted Seafood with Tofu in Clay Pot
i & SR RAH

520

720

780

780

880

880

880



LimgEx

Baby Chinese Cabbage with Broth Sauce
T RE-FEEoBDiE

2.8 75 5

Tofu and Vegetable Selections
TR LA

Bad. .
BENRLREZE
Wok Fried String Beans and Minced Pork

with Preserved Vegetable

KK Z1ESEA 77 Gib s

FH R

Stir-Fried Seasonal Vegetable
Sl e )

HMEWRERNEFE RAEN: 674
Wok Fried String Beans and Minced Pork
with Preserved Vegetable

WKAZIZAEA V7Y ED DY)

SRER
Stir-Fried Seasonal Greens
with Pumpkin, Broccoli and Black Fungus

HHERE0

SRERAE

Stir-fried Seasonal Vegetables

with Preserved Egg and Salty Egg
E— 8y LTI D H AT DD

MEARKER BAEHN: 67
Wok Fried String Beans and Minced Pork and Tofu
with Preserved Vegetables

A2 125 EEIEDI DY)

NERELR RNEN: 65
Mapo Tofu (Spicy)
PAIIREEELIE ()

LEEEX
Baby Chinese Cabbage with Broth Sauce
NE— DM O EH T

480

480

480

480

480

480

520



’?m)
é}'u Vegetarian

Dy 7
AR
23

RELEYEE

Stir-fried Gingko an
A LIEFEET RS

BRAEVET 480

Sautéed Hazelnuts with Assorted Vegetables

B
RERAYEA 480

Sautéed Vegetarian Meat
with Pineapple and Sweet and Sour Sauce
REFYPVE—FDAAL = FVPD -4 F v T IVAY

EREY ZRE 480
Stir-fried Lotus Root and Mixed Vegetable

RO DY)

FREARER 520

Braised Tofu and Porcini and Bok Choy with Soy Sauce
EDTLHIFD AR

BELEYES 580

Stir-fried Gingko and Yam with Asparagus
PRELUFEE T AT AADD DY)

WEFEEZYHK 520

Fried Rice with Truffle and Golden Fungus
¥/aLb) a7 DY

ERERD KR 580

Fried Rice with Bamboo Fungus and Mixed Vegetable
¥/ LRI R



F 25 @ X WA Y 8 0
$X ﬁ g- Fried Rice with Diced Chicken and Salty Fish

. R f LA HD
Rice and Noodles : MU T RO
= S 1 s BMYHR HEN: 64 480
SRR, 58 =7 Fried Rice with Barbecue Pork, Shrimp and Lettuce
W LT Y — 2 —DIKR

| K%Y R 580
- \ ' g ) d Fried Rice with Egg White, Crab Meat and Kale
. ) DI
HEERETEYHK 680

Fried Rice with Black Boned Chicken and Dried Scallop

REH G-z LIRS AR

ENY KM BAEH : 675 480
“Singaporeaan Style” Fried Vermicelli with Seafood

. ARV —7 >

EEREEY K THEATR FHEN : AR 520
Stir- Fried Rice Noodle with Sliced Beef

FADT 4 — (Ko Do

Fried Rice with Black Boned

ENY k8 Chicken and Dried Scallop

i 7= i 890 (1) 550
Seafood Noodle Soup (Per Person)
HEEEA—7" 2 — P (5 Ak

“Singaporeaan Style”
Fried Vermicelli with Seafood
S VARV RN —7

i 16 & i B 7 48 580
E Braised E-Fu Noodle with Assorted Seafood

WHEBEZ 21

BRYE RHEN: 65 620

Cantonese Style Crispy Fried Noodles
IR EREE 218

LR BT A (F ) 2,280
Deep-Fried Rice Puff in Superior Braised Lobster Stock (Limited Item)
BT ADRRERAEHER (22 740)

R B M BB Only for Lunch 7> F DAL
REEAHM) RHUEH: 6% 380

Porridge with Minced Pork and Preserved Egg (Per Person)

E—5 LIKADEH A

Jo 76 B W (1) 480
Porridge with Mushroom and Chicken Thigh (Per Person)

¥/ atFxXDOEW B AW




Lunch Time Only Z>F o4

b © g

ERWE
Steamed Rice Noodle Rolls with Shrimp and Chinese Doughnuts
Y WEST S AR D2 L —7)

F

Yum-Cha Dim-Sum

: POOBE
i
|}

& 5 0 B o 280 #INE Rk B 220

Steamed Rice Noodle Roll with Shrimp Steamed Rice Noodle Roll with Loofah & Ginkgo
FELEEDEH ~F2OE e
/i
HF  Chrysanthemum Tea EH(® $ 80/1x ; )
X(HFH  Jasmine Tea Y AIVE $ 80,1z \ e/
e ) — \\ € _
BRER Oolong Tea —arR $ 801 — ~—
B M B X ¥ 220 BEWmEBEEE 280
i : = Crispy Skin Oyster Sauce Barbecued Pork Buns Baked Creamy Chinese Cabbage with Seafood
K #A Oriental Beauty Tea EVEIN S $ 80/ bl o el Anlindiy
HEX  PuerTea TT—IVE $ 80/

HAEX  Chrysanthemum PuerTea %67 7—% § 80/

/ & ) u
~/ & N o ~_
B9 R 29 £ A 1000m $ 2504 ““\Q\
Acqua Panna Natural Mineral Water 1000ml S ——
PANNARIASRINY 4 —5— .

i , KW AR 220 # g 220
+ F 18 %& B A% £ K 1000ml $ 300/ KIMMAR _ REAE

¢ : Fried Meat & Shrimp Dumplings Steamed Pork Dumplings
Castello Natural Mineral Water 1000ml (Sparkling) RIS > A BT RN

CASTELLORS—Z VY ISRV 4 —F —



FES L 300
Stir-fried Turnip Cake with X.O. Sauce
KIFFOX.0.Y =2t

T ok 7 4 220
Pan-fried Sausage Turnip Cakes
I3k — & — A RARM

EXRNSE 260 .
Deep-fried Prawn Rolled by Spaghetti
with Lettuce 4% B 4 260
HEZIEADL Y AR %Eﬁﬁ% s :
Mille-feuille Roasted Radish Pastry
KARDOTYIY g

L VY& 280 ES- g 3783 280
Deep-fried Bean Curd Skin Rolls stuffed Shrimps Spring Rolls with Leeks and Shrimp
HEEDS ) B DB HERE ELpEDHEE

K & B AR 320
Scallops with Steamed Shrimp Dumplings
HEE AR LT

%

ENEENEAHK 320
Crab meat Egg White Dumplings with Black Truffle
B 27 RO

S 220
Pumpkin Dumplings
NRF X DS

R ESE 220
Steamed Pork Spare Ribs with Black Bean Sauce
IRART ) 7 D HG Y — Ak

trELEGA 320

Seafood Dumpling in Superior Soup
A—T A HES

HAERR 300
Steamed Pork Shaomai Dumplings with Abalone
HDKETE

XO#% st # BN 220
Marinated Chicken Claws

with Salt Black Bean and X.O. Sauce
BOROXORHKL

iﬁ’r’f#‘—lﬁ;h\ - 220

Steamed Beef Ball with Tofu Skin
FAM OB KL



KER (=) 220
Deep-fried Cheese Puff
BFF—A7H—b

ESRDA 220
Steamed Creamy Custard Bun
ARY— 118

> A

BHHE(s8) 260

Chilled Mango Sago Cream
with Pomelo (per person)(seasonal)

2y A= LY EXHDHIRR—7 (— B (ZHiE)

=~

Ak g o 220
Creamy Sweet Walnut Soup
INEDHABA=T

HLaLEk 220
Osmanthus and Red Bean Paste Jelly
NG DABRELY —

RV ES 34 220
Deep-fried Red Bean Ball with Sesame
HATAY ZEHT

1 %‘7&?% 220

Apricot Kernel Drink with Chinese Bread Stick
AR LR

FHEBKE 220

Taro with Tapioca
FufEAhaaryyINg
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