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ﬁﬁ ;ﬁ Appetizers

Bo o — B 2R

1| BERTERD) SbY (1AR)  BRESIE ¥2,400
Assorted Cold Dish  (Per person)

2 HbbUN)AEGRE) SbY A ¥7,000
Five Colors Cold Dish

3 ZHWMEE) &b e gL e ¥4,450

Three Colors Cold Dish

K A~8DPF L Hh BFLD3IFEE BEFL X

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

1 A LITOEFD D LI S8 ¥2,800
Cold Jelly Fish

5 R %Y —R & v iw e ¥2 680
Cold Boiled Chicken '

6 > X317 FH AN ¥2,790
Sliced Barbecued Pork ’

T X ) ) oHEEE O S ¥1,590
Chili and Sour Cucumber

8 E—% v ok K& ¥1,330

Preserved Duck’s Egg

Z = o
Ko O

S UN-BEOITHNDE Shark’s Fin - Bird’s Nest

9B L U BA (120g) 4B KB R ¥16,000
Braised Superior Shark’s Fin

* B33 HF Ik

10 3s O D & ax Z (40g) aOHE R R ¥6,000
Braised Shark’s Fin
11 5 0ho R — 7% bk oo &R ¥3,800
Shark’s Fin Soup Soy Taste '
12 2PN 3SHh UONA—T Tt % & R ¥4 000
Shark’s Fin Soup with Crab Coral '
130NN S ONA—T I ] ¥3,800
Shark’s Fin Soup with Crab Meat '
U B8O DREDYLLA—T HBERTH ¥4 400
Bird’s Nest Soup '
JH
7
A —7 Soup
BIPYERD A —F TR EF A A ¥950
Green Vegetable and Egg Soup

6Y )95 LDA—7 2 K 4 ¥950
Corn and Egg Soup

17T BRYE FRDY BEHA—T 2R BR A ¥1200

Hot and Sour Soup



Ny

EE + 2F Bean Curd * Egg

18 WY B DAEAL

Braised Bean Curd and Crab Meat
19 v — R —aJ§

Braised Bean Curd and Pork with Chili Paste
20 272 %

Egg “Fu-Jung Crabs”

S IEINEAY 3

g &

21 b U DFHEAL

Braised Abalone with Soy Sauce

22 HbbU D) — LA

Simmerd Abalone with Cream Sauce

WD E(ZAE) DK
Sauteed Shrimps,Scallops,and Cuttlefish
* BIFADREBEULE I W
Choose your favourite flavour
% XO® - A4 RS-V —2
Salt or XO Sauce or Oyster Sauce
AL Y BPR DA RAh )
Sauteed Scallops with Vegetables
25 QAN 77 v 7 E—V X

Sauteed Scallops with Black Bean Sauce

26 BAED 7 ) — LA,

Simmerd Scallops with cream sauce

27 A D RIGT (K3:05)

Deep Fried Shrimps

28 EHADF ) ) — A

Braised Shrimps with Chili Sauce
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D $ Sea Food

2 i % 7
Wy A F

Mo B KE ¥R A=

OB B A=

29BN -BETHZOHITED AR F Gk @ s

Deep Fried Stuffed Crab Claw

30 BYERHEON B

Sauteed White Meat Fish with Vegetables

st DOHEEH 2

Fried White Meat Fish with Sweet and Sour Sauce

o oJa @ iR

CERIBSICIRE -V EARYSEINTE) T

Prices listed above include tax and service fee.

CRMTUNF R BHLOBRIZRENIIEPLOTE 3w

Guests with food allergies, please notify restaurant staff. Thank you.
A Z2—REERMONFITL )RR IR TWAEESHE T EWET

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

B — € 2 HR

¥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



PR

P 3£ Vegetables

32 WE B RO (k) Mo R

Sauteed Vegetables

33 PEFROXOE L X O # K

Sauteed Vegetable with XO Sauce

3a FPEIFRN 7 ) — LA O

Creamed Chinese Vegetables

35 PEFENDEDH AH T LI U A

Chinese Vegetables with Crab Starchy Sauce

36 N\NE R A 'R
Chop Suey

B -2

B - 4% Pork - Beef

37T R XA THDOZEFRGA L st &
Steamed Spareribs with Black Bean Sauce
38 § I3/ T S

Sweet and Sour Pork

* B ADREBBEF L0

Choose your favourite flavour

BB - B

black vinegar or red vinegar

39 FWDA AL AT — — 24 B 4 W

Sauteed Beef with Oyster Sauce

10 R E—<rntatnh b FR A W4

Sauteed Shredded Beef and Green Pepper

»H U5 - #7% Poultry

A1 XX 7y 7 (EH) =1

Roast Duck Skin in Peking Style (Haif)

12 8BRHEN S 2—F 9 VDB R &HT

Sauteed Diced Chicken and Cashew Nuts

1B3HROLEY Y — 2K HAR R
Braised Chicken with Lemon Sauce
A4 B oFL LESG wOAE R

Crispy. Deep-fried Chicken

15 4 09 ik — A S

Chinese Style Deep Fried Chicken with Sweet Vinegar Sauce

16 BEY ) FLRAB DL I AL B B &

Sauteed Chicken and Quail Meat Wrapped in Lettuce

B —EZRFR

¥2,550

¥3,200

¥2,600

¥2,800

¥3,800

¥3,450

¥3,450

¥3,800

¥3,800

¥6,3800

¥2,900

¥2,900

¥2 900

¥2 900

¥3,900



76 - R

Z1X¥- 213 A Noodle * Rice

BERE At

B — B R

PN ] N ¥3,200
Seafood Chilled Chinese Noodles

Fa A ¥ I ;A Fa A R ZE ¥3,000
Wagyu Chilled Chinese Noodles

N= kN AE & w0 R % ¥2,800
Tomato Chilled Chinese Noodles

* Rty b ¥600

Dim Sum Set (Salad / Four Kinds of Dim Sum)

kI =T = (rozFE— b EEIET) ¥600

Mini Dessert (Glass Dessert *+ Baked Goods)
k Ay T—8ICTELL 3w

(7 7/ B ARECNEE, BERT. o, S»U0NRFBLEAND D)

(8% ¥ 900)

THBENN XA — T FE B % %

Seafood Noodle Soup

48 F y — L a—Nh Z2A—7% X B s
Soup Noodle with Barbecued Pork

19 S0 UONA— 7 2& Hom o5 s
Shark Fin Noodle Soup

50 ¥ b % |3 oW g
Chow Mein (Stir-Fried Noodles)

51 %17 % 12 R
Special Deep-Fried Noodle

52 HATHES 21X INECR
Chow Mein Noodles with Starchy Sauce

53 LHl F v —/ v W "
Fried Rice with a Variety of Ingredients

54 F v —v XOERNZ X O # #&
Fried Rice with XO Sauce
N - ~ B % AN

55 BMDENN) VLI AF v —/NY 8B K

Fried Rice with Sea Food and Lettuce

56 H AT ITITA N

Boiled Rice with Seafood

57 & AT Tt A XOE Kok X O f&8 %

Boiled Rice with Seafood and XO Sauce

&
i
R

B — £ AR
¥1,960

¥1,960

¥6,000

¥1,960

¥1,960

¥1,960

¥1,960

¥2,150

¥2,150

¥1,960

¥2,150

,-‘5\&:)6 v N 77 Z¥900

(7 7/ 8 A FECHRE, BERT. B, S0 U0NRFEEND D)

- REHSICUERS V- ERRSINTEY T
Prices listed above include tax and service fee.
CRMT UL X =2 BELOBERIIBFHNITBF LI EFEw

Guests with food allergies, please notify restaurant staff. Thank you.
A2 —HBEERMOANRIZE Y BRI TWAEEGSSF TS WET

Due to changing avaﬂablhty of seasonal ingredients, The menu items may vary slightly.
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64

65

66

67

68

69

PLANNEE 2 S5

7 ¥ — I Dim Sum - Sweet Dim Sum - Desserts

15 3% (24K) W B A %
Spring Rolls (2pce.)
Lwp ) I\ (348) BE 5

Shao-mai Dumpling (3pce.)

X T (348)

Steamed Shrimp Dumpling (3pce.)

DNFLEL (318) AN )

Steamed Minced Pork-Filled Buns with Crab Coral (2pce.)

%
7

Fr—Ta—ANhALERACEX B &
Steamed Barbecued Pork Buns (2pce.)
ZIHET (381) NN A

Fried Sweet Dumpling with Sesame (3pce.)

22+ YDA LHTF 3ME) R4 HE R

GO

Steamed Sweet Dumpling with Coconut (3pce.)

=2 tt ® 5B

Cold Almond Jelly with Fresh Fruits

TARZ ) —LOEELEN BHARLE

Cold Almond Jelly with Vanilla Ice Cream

gEAANY I F Y INT B K &

Coconut Milk with Tapioca
2 yId—=7"Y F LR A G
Mango Pudding

INZTFTARTZ ) — L

Vanilla Ice Cream

w
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CEREEA LIRS - —EZE S IR TB) I
Prices listed above include tax and service fee.
CARMT UL =2 BHLOBEIIIFENIIBEF LTI

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

A 2= RNBEBRHONFITE ) BRI T AEEGSPTEVET

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

B = AR

¥700

¥800

¥800

¥800

¥300

¥300

¥800

¥1,000

¥1,600

¥1,000

¥1,000

¥300



