INSALATA DI ABALONE CON ASPARAGI, PATATE,

SALSA AL CAVIALE OSCIETRA E LIMONE
Abalone and Asparagus Salad served with Potato,
Osicetra Caviar and Lemon Dressing

fitafe %%“@ﬁ%{#%%&%¥%@ﬂf&ﬁ&ﬁ“ﬁﬁ

LA MOZZARELLA DI BUFALA O LA BURRATA

PUGLIESE CON INSALATINA DI POMODORINI,

BASILICO E PROSCIUTTO DI PARMA
Buffalo Mozzarella Cheese or Burrata Cheese
with Fresh Tomato and Parma Ham

IKAEZ AR ERECIE R RS KR

328

ZUPPE

IL MINESTRONE DI VERDURE TRADIZIONALE
Traditional Italian Vegetables Soup

R A

BISQUE DI ARAGOSTA CON CREMA ACIDA,
SCALOGNO ED ERBA CIPOLLINA

Soup %
178

218

Lobster Bisque with Croutons, Créme Fraiche and Chives

ISRV L

RAVIOLI RIPIENI DI GUANCIA DI MANZO WAGYU

PASTE E RISOTTI

ANTIPASTI
Appetizer Bij*%
HHEHKS
380

FE¥HKS

PROSCIUTTO IBERICO STAGIONATO 48 MESI
SERVITO CON MELONE

48 Months Iberico Spanish Ham with Fresh Melon
A8l H R EZPE YL PR B 5E K RRAC 2 I

INSALATA DI POLPO E CAPESANTE CON PATATE
SERVITA NELLA BUCCIA DI LIMONE AMALFITANO
Octopus and Scallops Salad with Potato served in

Amalfi Lemon

ST T B PR AR s

688

288

STRACCIATELLA ALLA ROMANA
Beef and Capon Consommé with Beaten Egg
and Parmesan Cheese

BAEATRES

178

Pasta and Risotto = AFk K28R

388

CON PUREA DI ZUCCA, CASTAGNE E RIDUZIONE

DI VINO ROSSO
Home-made Ravioli stuffed with Wagyu Beef Cheek,
Pumpkin, Chestnuts and Red Wine Reduction

H 9&% ORI E MR IR RN

PAPPARDELLE AL SUGO DI ANITRA
TRADIZIONALE ‘PUNTA DI COLTELLO’
Pappardelle Pasta with Traditional Duck Ragout

ISR

RISOTTO AI FUNGHI PORCINI
Risotto with Porcini Mushrooms

B EECARAIER

LASAGNA ALLA BOLOGNESE
The Original Oven-baked Lasagna Bolognese Style

EANET g
SPAGHETTI ALLE VONGOLE VERACI

Spaghetti with Fresh Clams, Garlic and Parsley
Bl A

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE

PLEASE INFORM OUR STAFF IF YOU HAVE ANY FOOD ALLERGIES
QR BT AT R A UK, - i

SRy ORI

388

398

408

428

DU EE R Shn— ks g

ELRZ BB, B IS

LINGUINE ALLA SABATINI 448

Linguine with Scampi, Clams and Mussels, a Sabatini Original

TR AHRER N EElR ~ BN~ F0 - Fomt

TAGLIOLINI ALL’ ASTICE LEGGERMENTE PICCANTI
CON POMODORINI

Homemade Tagliolini with Lobster and Chilli Cherry
Tomato Sauce

H R SRE I s AR AR T

LINGUINE AI GAMBERI ROSSI DI SICILIA CON
POMODORINI E BASILICO
Linguine with Sicilian Red Prawns with Cherry Tomatoes

and Fresh Basil
BT AL R E R B B

508

528

10% ADDIZIONALE PER IL SERVIZIO
SE AVETE ALLERGIE DA CIBO, VI PREGHIAMO DI INFORMARE IL NOSTRO STAFF



IL PESCE
Fish {5
FILETTO DI BRANZINO ALLA SABATINI CON OLIVE,
PATATE E POMODORINI FRESCHI
Baked Fillet of Seabass ‘Sabatini Style’ with Potatoes,
Olives, and Cherry Tomatoes

PEXREANRRIEA RS « HRC R

ROMBO SELVATICO AL FORNO CON TRIPPA DI
BACCALA’, PORCINI E CHIPS DI AGLIO

Wild Turbot served with Fish Tripes, Porcini Mushrooms
and Garlic Chips

ZE ?Fﬁllﬁ:’%ﬂj: AR ERC R

FILETTI DI SOGLIOLA CON ASPARAGI VERDI,
DATTERINI E SALSA AL PINOT GRIGIO

Fillets of Dover Sole with Green Asparagus, Sicilian
Cherry Tomatoes and Pinot Grigio Sauce

B A RERN A B  ERIEE NN

COSTOLETTE D* ABBACCHIO SCOTTADITO AL
TIMO E LIMONE, CON VERDURE DI STAGIONE E
MILLEFOGLIE DI PATATA

Charcoal Grilled Lamb Chops with Thyme and Lemon,
Seasonal Vegetables and Potato Mille-feuille

BN AR S HER AR B

FILETTO DI MANZO WAGYU ALLA GRIGLIA
CON FEGATO GRASSO D’ANITRA,

FRUTTI DI BOSCO E TARTUFO NERO
Australian Wagyu Beef Tenderloin with Duck Liver,
Mixed Berries Sauce and Black Truffle
BEOMFIAIIENSI ~ FEEESEC R

ASPARAGI ALL’AGRO
Steamed Asparagus with Lemon and Olive Oil

EE RG]

VERDURE GRIGLIATE ALLA MEDITERRANEA
Grilled Vegetables Italian Style with Balsamic

and Garlic Olive Oil

BIEE RS

INSALATA VERDE MISTA AL BALSAMICO O
ALL’OLIO E LIMONE

Mixed Green Salad

with Balsamic Dressing or Lemon Olive Oil Dressing

FESRVDERBC ARG SR -

488

488

698

DALLA GRIGLIA

SECONDI
Main Course 32

HEHEHKS Meat A#H HEHEHKS

LE CARNI

GALLETTO ARROSTITO AL FORNO CON SALSA 460
ALLA CACCIATORA
Oven-Baked Spring Yellow Chicken with Cacciatora Sauce

EIEFHEN AR EEINE

GUANCETTA DI MANZO BRASATA AL BAROLO 488
CON POLENTA ALLA PIASTRA

Slow-cooked Wagyu Beef Cheek with Polenta and Barolo

Red Wine Sauce

2=V B oy ISR e S W ARTA PR

BRACIOLA DI MAIALE IBERICO CON PORCINI, 488
VERDURINE E SALSA ALLA MOSTARDA DI POMMERY
Iberico Pork Chop with Porcini Mushrooms,

Seasonal Vegetables and Honey Pommery Mustard Sauce

B RIPHHEA #E 5 \FEA T RBC RS AT T

OSSOBUCO DI VITELLO BRASATO AL FORNO CON 508
CON RISOTTO ALLO ZAFFERANO
Slow-Braised Veal Shank with Saffron Risotto and Gremolata

AR U A RO LA BT AR

From the Grill #5A

548

668

138

138

138

CONTRO-COSTA DI MANZO AMERICANO 548
U.S. Prime Rib Eye Steak
KRB TER AHRP\

MANZO AUSTRALIANO MAYURA M9 (280G) 1,180
Australian Mayura Beef M9 (280g)
BPNMOFIAF-P51% (28035¢)

MANZO GIAPPONESE A4 (220G) 1,080
Japanese Beef A4 (220g)
HARA4RIA (22070)

CONTROFILETTO DI MANZO ANGUS AUSTRALIANO 548
ALLA GRIGLIA CON VERDURE DI STAGIONE

Grilled Australian Angus Beef Sirloin served with Seasonal
Vegetables

*k%{ﬁﬂd W2 R i Pa 2 B\ s <

CONTORNI
Side Dish {32

INSALATINA DI RUCOLA, POMODORINI CILIEGIA 148
E SCAGLIE DI PARMIGIANO

Rucola Salad with Cherry Tomatoes

and Shaved Parmesan Cheese

UKD A A R E A S R Z 1

SPINACI SALTATI ALL’AGLIO 158
Sauteed Splnach with Garlic and Olive Oil
TR TR

PORCINI TRIFOLATI ALL” AGLIO E PREZZEMOLO 168
Sauteed Porcini Mushrooms with Garlic and Parsley

EWE IS

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE L) & H S hn—is s 10% ADDIZIONALE PER IL SERVIZIO

PLEASE INFORM OUR STAFF IF YOU HAVE ANY FOOD ALLERGIES SE AVETE ALLERGIE DA CIBO, VI PREGHIAMO DI INFORMARE IL NOSTRO STAFF
QURE N EHE(T RV ERURK - 5 LR BB RS SIS



ﬂﬁ HJH ﬂﬁi {0 per person 1248 g%gﬁ

Double-bailed Sifky Fowl Soup with Sea Whelk F{LA 46 persane ~6841
RAREFSADHLA-T

BimeEEnRElE 51,288
Raasted Whole Suckling Pig

FHOAME

EEEEE sa= miopergeron 12l 5178
Baked Whole Crab Shell Filled with Crab Meat and Onigns

iMinimum of two persans)

MOFEROESNRE (2EE~)

o A A , 5138
Par-fried Lotus Root Filled with Assorted Meat
RATADRIES

13 T 7 A MM S H 4 5488
Wek-fried Wagyu Beef with Crispy Garlie and Gravy
EEFE?UJ. —H=Uw i L —E—y -85

EB WEF RS o mendmons S Y8
EE—RER & prices: e =ubiprt 10 e charge 1SS —EIE AR NET,

HEFIERIEAESE . AARGTENRE NS Ao rom s s vy ber ay fod doges. ST A —FEREDEENE. EE10 0 TETEEST (AL,




D

e

=
o

T -

HEBEMNem)
Deep-fried Sea Cucumber in Spicy Salt (6 taeks)

LECOESEERT 225

H&iER
Wok-fried Live Shrimps Tossed with Saity Egg Yolk
BEDERU IR

BihBE
Tossed Jetly Fish with Soring Onion
LOlFOR N RHA

45 3T B MR (e )
Deep-friad Dace Fish E»iil.'. Served with Preserved Clam Sawce (5 pleces|

BIRIT AOBNOY-AHAGE
K8 A

Marinated Cuttlefish with Preserved Soy Sauce
LEDREEEAAILL SRR 2

A W
Sautéed Diced Beef with Crispy Garlic

o0 F=—FOOUAE=H=) x5k

EEHEIEHA
Roasted Pork Neck with Honey

FroDSEREO—2 -

e 2 A
Chilled Pork Belly with Garlic and Chill
WSHOSE HA-UusFUy-2ER

EEFEHE
Crispy-fried Park Ribs with Shrimp Paste
AR ToiEE LR

FREFEESE(oH)
fried Wantans (6 pieces)
BT 72 6@

B kS

Marinated Duck Tongues in Presenved Soy Sauce
BREOPEFEFHAVLLEORT R
adHEN

Deep-fried Bean Curd Tossed with Salty Egg Yolk
B R A S TR

ﬁ!!mmi
Preserved with Young Ginger
=g ::;r:-a:rﬂu 'ﬁ‘hﬁ

mﬁ?ﬁm Curd Sheet Stuffed with Assorted Vegetable
| u 5
BRI FRERE

5188

5178

5118

5138

5138

5188

5148

5148

5138

5128

3148

598

598

598

ERSRRIRT Recommencarans SUETTY
B =T vigeman Teh saum

-5 Aonunan wbec B 105 wnko duge 1Ol -CRR SRl .
IR A g S el A [ =R R Fbuenhmuﬂm'ﬂ:mwhndﬂﬂga BRIl — R AL R, I T E T A A,




%‘_‘E‘.‘ o

ML ||
S50
A ]

\

T N _ $368
Roasted Suckling Pig with Barbecued Meat Combination
FENO-AREGEL - Fa 0B EhE

1k B2 %L 5 5338
Roasted Suckiing Fig
ZHDOO-Z

=i E 5238
Haoney Roasted Barbecued Pork
EWEROFr—1—

BR=E®N 5218
Charcoal Grilled Park Belly
REEETE

£ i 75 B 58 @ 5268
Roasted Crispy Goose Served with Plum Sauce
HELM0—A N #—2HE

W RS 8 Half 107 iIEE
Marinated Chicken with Supreme Soy Sauce — 4% Whals 17 500
HEOLEST IR

B ic i 8 Half 1123 3133
mn:;ﬁgm with Yunnan Ham, Conpoy and Dried Shrimps — 4 Whale 15 488

&Y 7R Aroroeiom SAETTH
BE—RNEE Hn‘i:sut:qdh PR soree chame 0%l — 28 AR T,
FETREESRES RS A ENEERETE e riom or soft e bemary odalags BT - — A SDEERL, BRI S TE TENS0AETLY




e

- ol

|ﬁ?"—:""’ ;

,;:af )

B E R
Braized Superiar Bird's Nest in Boulllon
REROROEEL—TR

EAREIE

Braived Superior Bird's Nest Stuffed in Bamboo Fungus

B RESRITE DAY

EHEE®
Braised Superior Bird's Nest with Crab Roe

LAvEol Sl ERa

ki 4ol FL
Braised Bird's Nest Soup with Crab Meat

BORLEATORY

HREERERER
Steamed Egg with Bird's Nest and Conpoy
FOMETLRELURLE

AHRAEHERTES
Braised Bird's Nest Soup with Black Truffle and
Minced Chicken

BrUIZEBBEASEDRA-T

HEEEE
Braised Bird's Nest Soup with Mincad Chicken

BOR-BMADA—T

E1i7 per person 1954

i per perion 1R4E

(il per person 155

B0 par petion 1550

Bl per person 1R

407 par person 1408

Fi—MEE Alpnes e aibect i 108 s dure (e — - 2H B DT,
A FHECRE TN WA= EEN AR Peoce mlom e sall Fyou bes oy fod dleges - fERF L0d — BRSO LEEL. SR s TETEDEE (AL,

5688

5550

5688

5208

5298

5258

5288




2 EE=EFEM
Braised Whole Abalone (3 hieads) in Oyster Sauce
BOUDER (KI00g) A5 —Y—X Bk

SHREmFUREES LN

EiE perpeece 132

= perpece 13

Braised Whole South African Abalone (4 heads) In Oyster Sauce
EFZUNBELFOEE K50g FRAAS—YV-LEHR

ERENS
Braised Abalone with Sea Cucumber

BhULEECORR

BTEERR
Braised Slced Abalone with Vegetables

BHUDAZA AL HRORD

T HE# (2m)
Brased Sea Curumber in Abalone Sauce (2 tasls|

EECOBLIF -8 (750

HHIORGES
Brased Japanese Sea Cucumber with Dried Shrimp Roe

HEEZECOETH

EOMES
Pan-fried Sea Cucumber with Egg White

FETEBEOYT—

W HNEE
Braised Goose Web in Abzlone Sauce
HELID T F—

LEEEEHS
Erased Tianjin Cabbage Rokis with Sea Moss and Conpay

BELFLERAUFEICEORY

8B4 perplece 1D

B perpiece 17

¥ perpece 10

FEI-WER N prces aw bt m T e dange 10885 - 28 SaIWE T,
T TEEHR RS  MESNRNEAR Peos oo st il o e e oo tlerges - SRT LM —HEINSDOESLE. UEA S TETEDSE R

5798

5388

5988

5638

§158

5268

$338

598




HESEE W
Double-hoiled Dried Seafood and Sea Whelk Soup

Ml FcEORLA—T

BREDES
Seafood and Bean Curd Soup
EEs RO

WRREKRE
Sweet Corn Soup with Crab Meat
s I—wm2A—7

BB A& S
Double-bolled Fish Maw Soup with Black Mushroom

BONIFREREORELA—T

2P E

Shark's Fin Soup with Fish Maw,

Sea Cucumaer and Abalone
AORERLEETESBUAN IS UNA—F

TEMHGSE
Hot and Sour Soup with Shredded Abalone,

Fish Maw and Bean Curd

EE A -6 persons 461 9988

<118

&4 per person EEE

Wit per persor 1508 S118

=4 par petion VEIR 5388

Wit per person 15 5238

mit per peson 180 9118

HYEL U SOF 2 TRAVERR (15—

il iR ek
Minced Beef Soup with Egg White
SRALREDA—T

DEASTMELER
Vegetables Soup with Lily Bulbs and Bamboo Piths
wEHLESRORHEL—

EHENGER
Daily Saup
FHDA~F

Wi prrperon 12 5118

1 per person 1 9:4% 51 18

5298

PUEES M 4-6 persons S~-G5HE

@ &3 vegrin Teh @anm
AN—HEE 4 piew e s o 0% wre chage Bl - AR IERINES,

Bl N R ANRR S B P o o sial oy ey oo deis @NTLOL—EERBTERRN. ER S TRTERSE LA,




-

w

FHEEDERR S488
Woak-fried Garoupa Filets with Elm Fungus and Bell Peppers
Hib—F T s RS LT DM

B MREER 5338
Pan-fried Cod Fish with Brown Sauce

fe ST 2700 — A

tEBBERDRE st perpeson 1281 S168
Baked Live Prawns in Bouillon Served with Crispy Rlce Crackers
FHEEO LR —FHLEE Bolika

E g 5348
Sauteéd Prawns with Yunnan Ham and Bamboao Shoots

BEEERN\LETFOIONSE

Baked Whale Sea Whelk
ESROESHME
BEfEEEH | per plece 12 5108

Deep-iried Crab Claw Filled with Shiimp Mousss
ENoEFm sEDTUSEH

BREIEA®T 5338
Wok-fried Scallops and Shced Sea Whelk Served ina Taro Nest

BoREEEETOMSN 2OFOBROBEAL vy FHEL

En—-HEE M pioes e wiliest o V0% e cha (it AR AREERTE,
PR PR RN BN R A Moo elom oorsia Fou mave ony food depes. ST LA —RER B IR Y S TETIERS S 0N




B Market Price 5§l

BB s order in advines BFH) B R
(ziant Labird Austrakan Lobster
FHRLA Y Irvia F—AFSUTEOFAS—
=7 S+ 4 BE 48
Flaghish Boston Labster
BhSNEA FArVBOTIAS—
i £ EEE
Green Wrasse Mantis Shrimp
wS IFIE
- - B TE 1718
Yelkow-Fm Seabream Striped Prawn
L] [ F 7
HEREERN 2 @
Tiger Garoupa Jinga Shrimp
FA H=Hl—11 e
E B B sy onderin schance B9 sHe
Pacific Garoupa Geoduck
Pl B Tk T et ZILR
HEH T8
Spotted Garoupa Razor Clam
Ay =i 7FA
ol ;2 CER TR (B IR
Golden Garoupa Alaskan King Crab
FIHSA TSR hER
LF3 AIETEH
Speckied Garoupa Red Crab
Ay b I—it p. 3

P

Mud Crab

b Al

Pl A s are ket im0 D% senoe chape (000 < E 1R SHIRNERE T
AR TFHER RIS BARR=EERARNY P niom oo sl o fee myfoos dege - B%7L LT —ESRSNEENE. BERANCTETEMSS 0L,




AHEEHST A
Stir-fried Beef Fillets with Green Pepper and Chll
S =Tk SRS LDSSH

5B A
Wok-fried Beef Fillets with Beijing Onion
FI L ERFOMNDHE

BEETSER
Braised Spare Ribs 'Mongolian' Style
AAFUFNREILATAS

i @ P
Swreet and Sour Pork with Pineapple

P T IAYHEE

WET FERER
Steamed Park Ribs with Preserved Otive and Bean Curd Puff
AP el — 2 R L

AMEEREEA

Stir-fried Pork Neck with Assorted Mushrooms and Black Pepper
BrOsFOCORBAEY

EESILE
Wok-fried Pork fibs with Shrimp Paste
ARPUFDRENT O

i I, 98 13
Wak fried Roasted Pork Brisket with Bitter Melon

B SAnO—Z b B0

o ik 7% A B
Traditional Steamed Minced Fark Patty
BRAOBEREL T

B E
Stewed Pork Belly with Preserved Vegetables In Casserale
BroRiEEolEs

FEW-BBR M pnies = Wiyt 0 106 s ciae 101 - L3R SAR ERET.
HREFH RS NSNS ETE Moo romon gaf i wea e ey looo deges ST LUV —EER SO BRI BERAIETHMSE O ALY

5188

5188

5188

5188

5188

5188

5178

5198

5188




B ERMELRE
Pan-fried Soneless Chicken with Superlor Soy Sauce

SBEO—HEILLOPRE

76 1S B R
Pan-fried Chicken Fillet with Lermon Sauce
HEDyT— LEyv-—2H

AHED M
Roasted Chicken Marinated with Chopped Garlic
MO vy BRO—R

B R NE T B
Deep-fried Crispy Chicken
SUIE—FF

SETHH
Steamed Boneless Chicken with Yurnan Ham and Viegetables
ER LB BBDELY

EHEHAEE

Sreamed Chicken with Black Fungus and Dried Lity Bulhs
Wrapped with Latus Leaf
BESSGITCESEOEOEDLGL

CEHORARE
Stewed Chicken with Shallots and Black Bean in Casserole

BRSO ALBEO LIRS
FRLER

Wok-riad Minced Pigeon with Bamboo Shoots Served with Lettuce

MBS DT OMEY 2R EH

AR A micesar woprs i 1006 svire caipe Pl LB SRR A ET,
EEFNHEHARETRS  ANES=EMEREE  Pease wlom o wief § e s o o dlogs BT —FER EDHESE. HER S I ETHR SR (EYL,

45 Half 12
—& Whale 12

58 Half 17233

Y= Half 1,210
=il Whole 139

34 Half 17299
—4 Whole 15

Hed Half 1/230
=& Whilel I3

258
gsnu

$248
2
%0

ot

5268

5168

5188




D TRAGERER
Braised Bean Curd with Preserved Vegetables
SRLEROTM

© BEMEH
Stir-fried Viegerarian Chicken with Assorted Vegetabies

HIESE RO

2 BEImlE
Stewed Vegetables and Fungus with Fermentad Bean Curd

BHLEOHORAY-AN

@ ETEEHATE
Stir-fried Organic Kale with Ginger Sauce

RO AOLLSTY A8

® &IOS A RT
Stir-fried Birter Melon with Cucumber and Green Pepper
Fipd e - AEBMONSN

OEBENER
Braised Lettuce with Salfing Mushroom

oA L HLBLORN
© 5

Braised Assorted Mushrooms with Vegetarian Oyster Sauce
R SROEN

FOTOF AR —Y—AR

SOCOMEX T A2—Y AR

@MEEMLRE
Braised Assorted Vegetables with Bamboo Piths

HEH-BEOEN

LtEBREH#2EHEE
Simmered Crganic Chol Sum with Yunnan Ham In Bouillon

BT ERRNLDA-TR

5168

5138

5168

5148

5138

5148

5128

5168

5143

B EY v eh zanm

SH—SRE oo ane sl o O e thivge M- EAE dlaEt e,
W FHEE A - REREEERNEER Peecintem ol 5l 1 ey hessaty Bod oot WETLGS -SSR SR, METa e FETaTEE L,



B OB BR AR s perbond 18 5288
Sliced Abalone and Chicken Congee

abULRANLN

3B BY DE IR 4D A B $288
Fried Rice Noodles with Garoupa Fllets and Vegetables

T3 LE RO i

X.0. @147 $228

Fried Rice Noodle with Beef Fillets in }.C. Sauce
FERAVDOEBTE X0/ —ABH

= 7E 81 B 5288
Stir-fried Glass Noodle with Crab Meat and Scrambled Eggs

A e - SR B Y

RSN s 5168

Braised Fice Vermicelli with Minced Fish Cake and Celery
BEEALOOERHE—T

WE AL KR 5268
Srewed Rice Vermicelli with Assorted Seafoods

HMEEAFAR =T

SRt iE R B 5288

Fried Noodles with Prawns in Black Bean Sauce
BEARFTE THENK
Bl M O B M e 8 5188

Fried Noodle with Shredded Beef, Black Bean, Chilll and Preserved Fickies
FArLENEORIFE TEEE

30 %5 i 5208
Fried Rice with Crab Roes, Diced Taro and Vegetables

HH TR

£) MALEE Y 6 __ $268
Fried Rice with Diced Abalone Fujian’ Style
ShUARERNE

MERGER $198
Fried Rice with Shrimps Wrapped with Lotus Leal

AERRDEORDS,

EOEBRALSR $208
Fried Rice vath Seafood, Egg White and Diced Vegatables
Aol HED e

R R _ $198
Fried Rice with Diced Chicken and Salty Fish
BRI SR BN

REHL LW $188
Fried Rice with Minced Beef and Shrimp Paste
FRmLgELTONE

@ EFEHKE 5168
Fried Brown Rice with Flve Grains
R

£ PHRFRN Fromodioe $E2TTE

@) B2 vrorwian Teh 2RER

20BN pres v e 0% SRl HSRTY o EERE R,

UETHIEASSFSRE . FRATCERREES Mer vhmae vl £y ben oy fod dams @07 LS —EENEREREE, Staky FaoHESE(RELD,




KT E
Doubile-bolled Superior Bird's Nest with Rock Sugar
ERFEOMONRE L

AT E =
Doubdle-bolled Superior Bard's Nest with Coconut Milk
ERBOROITF Y NTEL

HEEESHE®R
Dauble-bolled Bird's Nest with Lily Bulbs and

Lotus Seads in Rock Sugar
EOELESREEOROKIAEL

FREESHRE
Sweetened Walnut Cream with Bird's Nest
BORACERDER#H

SEEHB

Sweetened Walnut Cream
CARMEHN

TRMEHBTLR
Sweetened Almond Cream with Egg White
SPE AL E{METH

WAL per persan 154

L per person PR

B per person TE

4l per person 1R

L per person 1859

i por person 1540

BB A e aresunect i 1075 senice dhame 0t — LN PR IUET.
A TS RARECERES M EERSENREARS Deessutom ox 5 |y remany ot alages. BRTLALG BRSO R BEAS 2 IETROGE LG

5668

5668

$550

$138

568

568




APPETIZERS U8 %2
Appetizers Combination (For 2 Persons)
Spring Roll, Deep-fried Shrimp Cake, Rice Paper Roll with Pork
Fillet, Steamed Rice Flour Pouch, Cabbage and Chicken Salad
BWAHBMMULA)ES t@ﬂﬁxﬂﬁ
FEREAMORAS ~ B EH FERDE

Grilled Pork Neck served with Pickle and Cold Noodle
ERERNFRERED

Banh Hoi with Grilled Sliced Beef/Roasted Pork/Roasted Shrimp
ZmBEBRES AN ETR UK E IR

Crispy-fried Saigon Spring Rolls
B EES

Steamed Rice Flour Pouches with Minced Pork & Dried Shrimp
HEEYE

Deep-fried Shrimp Cakes
toE M XE MR BH

Grilled Sugar Cane wrapped with Shrimp Mousse
2 FER

Stir-fired Minced Pork with Herbs served with Lettuces
B EZBERABREEXE

Rice Paper Rolls with Choice of Grilled Shrimps/ Soft Shell Crabs/
Roasted Pork Fillet/ Deep -fried Sole Fillet

BRI R BREBENEZEDRLEEANANKRE S

Deep-fried Chicken Wings with Lemongrass in ‘Vietnamese’ Style

HEFLE R

SALADS & SOUPS b i# & &

Vietnamese Cabbage and Chicken Salad

A FERDRE

Pomelo Salad with Scallops, Squids and Shrimps
T BB EiRMWMF DR

Green Papaya Salad with Sakura Shrimp and Vietnamese Sausage

IR BIERSE RN DE

Deep fried Soft Shell Crab with Green Mango Salad
0] 5 BETERDVE

Seafood Sour Soup with Coconut (per person)

MEBHEKSZ (1)

Fresh Clams Soup served in Young Coconut (per person)

Mms®E (80 )
MAIN COURSES * 3

French Spring Chicken % Bl & #
3 Roasted with Five Spiced Herbs 71 Bk &
3 Roasted with Vietnamese Herbs 2 £ &

Crispy Beef Brisket served with Curry Sauce

e 52 I N2 4 e

Roasted Suckling Pig in ‘Vietnamese ‘ Style

Braised Oxtail with Lemongrass & Tomato served in Casserole

EFXFEMFTER

Signature Diced Beef Tenderloin with Fried Egg and Onion

B E R4 WK B R E R OFE

Grilled Pork Chop flavored with Lemongrass

BemEFEIN

Quail Flambé au Rum

EBXKBEREESD

Banh Mi with Basil & Vietnamese Sausage or ‘Omni Pork’ (Veg)

B =ABEILAXETABRFTEA (KHX)

HK$
293

208

168

178

178

168

178

168

168

118

138

198

178

168

98

148

268

258

248

228

208

198

178

98

MAIN COURSES F
Vietnamese Live Crab i & & %
Boston Lobster ;&% I U8 FE &

3 Stir-fried with Peppercorns and Lemongrass & ¥ #§ #l ¥
5 Stir-fried with Curry Sauce [l & ¥
3 Stir-fried ‘Ha Long Bay’ Style ™ HE # EHREW

35 Baked with Glutinous Rice Y& & K R ( % mseo0)

Pan-seared Marble Goby with Fish Sauce
ERRED S A

Baked Cod Fillet with Mango Sauce
BT R IR ER

Vietnam Bighead Prawn # & X §8 %
8 Baked with Garlic Butter #r & 4 i &
3 Baked with Fish Sauce # I & B f&=

Stir-fried Clams with Sweet Basil and Assorted Pepper

AV N I O (ol

Wok-fried Frog Legs ‘Vietnamese’ Style
&3 H# K

Stir-fried Soft Shell Crab with Oatmeal and Salted Egg Yolk
WA E R W ;AR E

Stir-fried Seasonal Vegetable with Salted Fish
BR W AYE R

Stir-fried Seasonal Vegetable ‘Vietnamese’ Style

= KRR

NOODLE IN SOUP e RICE VERMICELLI
COLD NOODLE e FRIEDJ\IOODLE e RICE
EEI KRR R IZ D o XD H o ER

Vietnamese Beef Noodles in ‘Le Soleil’ Style in Soup

leSoleil K EBR -BmERF A - FFHF £ E

Shrimp Head Oil Seafood Noodle in Tomato Soup
IREERMBEE T NS KR

Shredded Chicken Noodle in Soup
HA#EHSTEN

Vietnamese Sausage and Noodle in Soup

LASEEN

Cold Noodle ‘Vietnamese’ Style # I, & & 17
Grilled prawns, Crispy-fried Soft Shell Crabs, Spring Rolls,

Grilled Beef Fillet, Roasted Pork Fillet or Vietnamese Sausages

B ERRE FEE BEFA EEIMRILA

Wok-fried Thick Rice Noodle with Prawns
BIKWEEM

Stir-fried Black Vermicelli in ‘Vietnamese’ Style

oI K & R Ak

Baked Rice with Seafood, Viethamese Meat in Whole Coconut

058 & L ;W IE R

Fried Rice with Crab Meat
IR EAY R

Stir-fried Spicy Minced Pork and Fried Eggs served with
Steamed Pandan Rice

BAERABMNERLEHEER

HK$
588
498

293

268

(each })

198

238

198

168

188

138

(Small 7)\/Large X)

168/208

168/198

158/188

148/178

188

218

188

208

188

198



IRERE et per peran AR 108

Bean Curd Soup with Shvedded Funduas and Eried Duck Brskel
FLAHERCEIFAVERA—Y

‘! HERZEES (T per persan TART) 5118

Shanghal Viegetable Rice with Conpoy in Casserole
FLASSHED - ETE

g 5 RE ¥ B (BEft per person 1AGY 5338

Stir-fried Lobster with Wild Mushrooms
OFAs—EEDomrshi

TR L W& $368

Sautéed Chicken with Matsutake and Minced Chicken Dumpling
BociiEDyY F-EMERlRTOR) A0y

‘J EHER IEF{l Seasonal price Bl

MR TH AR SRS - MAEN RN SN -
Fryres turm arycbiant slwepm, ol gdorrr s e f
PR AP =R RS E OB, ST I TR e T,

Deen—fri_ed Garoupa Fillet wath Savory Crsbean / Sur-fried Garoupa Filles with Wikd Mushrooms
Hib=OTF SO WFELSER ) HI—- TN BES OO

Gl B el UTETTR
EN=EEW A oo ae gt m O onloe cREpE 1Daar— 12T sR AT I e T



O EHERE
Marinated Bean Curd Sheet with Peppercorn

AW DIERIT "2

D kHHXRE
Black Fungus with Spécy Chili

FOFEMETFOMAS

@ FEENL
Maninated Cucumbers with Chopped Garfic
FeaHDITAIC T2

DEBERTDE
Bean Curd with Presersed Vegatables and Presenved Eggs
il FroF ) A= EE

D s i
Braised 'Wheat Ghaten with Mushrooms and Bamboo Shoats
BrEorbitoonEy

O REER
Deep-fried Sean Curd Sheet Filked with Vegetables and Mushrooms
HREEFOCAVRITRARES

£ §F A0 88
Crispy 2l in Honey
LI L

JikETFE
‘Sichuar’ Style Chilled Razor Clams
AESE<TR

BEA S
'Leng-ling' Tez LeaF-3maked Chicken
i R e R TR

S108

$118

118

5128

5128

S138

5168

5228

(444 hall 427 ¢ Be whote 173 5288 / 5560
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‘r.' BEAEEE (Bl per plece T4E)
"Long-Jing' Tea Leaf-Smoked Duck Eag
chesa . Retute £ MG

TS ES

Mukton [emine
=5

B ¥ ¥ A
Shredded Chicken Tossed with Bean Jelly
BELEYR LiEEEOHAS

4 [ B 7k .
Sarty Duck
ST

§3 TR R

Dirunken Boreless Chicken

AL oEaR

BAaRER/ EREER

Jefly Fish Tossed with Scallion / Aged Vinegar Dressng
Colf il Figkaa /R

TR FE
ah=EE - | TEEE - TeRENTE
wRMER - SRER - DR
Dong Lai Skun Cold Plattes
Murton Terdne, kelly Fish Tossed with Scalion, Drunken Bonebess Chicken, Salty Duck,
Smoked Mandarin Fish, Brased Wheat Glisten wath Mushrooms and Bamboo Shoots
EFFRERREOSSHY
O R S DR ERn A &5 L AmDEE AR
ST AR BLEDC AR O OER

1 T R e
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5888
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AFERERR (B per persan LAFD)
Mandarn Fish Filiet Soup with Oried Fungus and Mushroams
235 e R b okt el R

@HEEER (500 e persan LAKH)
Wild Mushsoams Soup
FHIOA-F

R E (#8451 per persan 1AL
Hot and Sour Seafood Soup

AR (Y TR

ER=-E il per persan LARY)
Shredded Fish Maw Soup with Beef, Chicken,

Bambea Shoots and Bfack Mushmoms

AOFEEDEgA -7

HeRMHO@EE (Al per persan | AR
Abalone and Fish Maw, Bean Curd Thicken Soug
BrAnAES ORI ARI-T

QiERBESLEEGS (8 porparan LA
Double-beiled Deer Sinew Soup with Fish Maw, Peanuts and Black-eved Beans
By CEBOFEEETOELA-

EEATER B (544 per persan TAEY)
Droubte-boiled Fish Maw and 52z Whelk Soup

BOFI RS EOROELA-T

5108

5108

5138

5138

5168

5238

5368

HMEEBERE (W 1 B half portion / reguilar — 7 f L2 5—  S408 /5788

Oouble-beded Chicken and Wontors Soup In Cassenole
[ B S Y S

PDESEERE IR ragudar L2 5
Tianjin Cabbags Soup with Fish Maw, Sliced Abalons,
Sed Cucurnber and Air-dried Duck Brisket

BOFEE MOAT A DEC ERRNAURREROA -

5788

i’ EBm2as [®HC perperson 1B BF(E Seasonal price B

Croubletoided Fish Maw Soup with Tianin Cabbage
BOEERsERORNELL-T

INFRLMNATECE MERKT SRR EE -
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HAJEE (F# per plece 105

Desep-fried Smadl Croaker Fish with Soecy Salt
o S EFOUEERHERIT

REEARAR | SEEAAR
Fried Sliced Croaker Fish In Velow Wine Sauce / with Preserved Vegerables
T FOEEISOEEY Bl A BRGEL

4 48 e

Seuréed Eel with Brown Sawce topped with Sur-fiied River Shamp
MO 20— ARE | IEE SR

LiEEAEC (A /  MHEEH e85 EH/ ER)
River Shinrme (Stir-fried / Str-fried withs Ten Leawes /

Stir-friod with Fresh Lily Bulbs in Broad Beart Prste / Wok-fried in Ohilll and Tomato Sauce)
IHRE (SR RSN f SEEEERI S/ FU B R =)

EREEE  msHEE  EEPEESEE

Sautdad Brawns in Chilli Sauce with Cashaw uts S

Ceep-fried Prawns Coated with Salted Bgg Yolk / Sautéed Prawns wih Vegetables
WL = myF U =k R R TR RS RO

AN / FEEYAE

‘Sichuan Style Stir-fried Crao with Chilll / Stir-fried Green Crabwith Rice Flour Cake
M| RO RS T - ER O

HEFRTAREETHES - MESNTRRRERE -

e Ay Facd eiergien. phese Pfom o mef
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EA#HEN
Stir-fried Egg White with Conpoy
¥ELTLREORAEY

E ) BE ) EREMEWN

Sautdad Fillot of Eel ) Sautded Fillet of bel with Young Bean Sprouts /
Sautéed Fillet of Bel with Chives

BRI ER W S R LD/ BRE T SaEb

Fo KB IR
Wok-fried Ring Prawns in Chili and Tomato Sauce
EREOFUFTRY=208

EdAEMECEEM

Steamead Egg White with Crab Claw in Hua Diag’ Chinese Wine
MR DERERL

() SMAEEN

Par-fried Rakbbit Fish wdth Chiinese Yallaw Wine Sauce
T JOrER Y 7 —

S L b B R

Cautéed Baby Gaoduck with Dear Sneaw
IELEEETURONSE

(ARvBEE TN

Stir-Tried Praweris with Black Teuffle Sauce
EEOQRRIATV—Z8

HFER

Dreep-frind Mandasin Fish with Pine Muts, Sweet and Sour Sauce
RS LORXEEY -5

WEHER
Popched Marsdarin Fish Fillet with Chives ard Bean Sprowts in Spicy Soup

BEREESLEEPLOA =2 —0%

hEEERR
Paached Mandarin Fish Filiet with Lettuce, Boan Jelly in Spicy Broth
BRELILLBAOIA=A-TH

(s ER

Sautéad Shredded Mandarin Fish
BB 0TI TR

EREMER/) R
Foached Fresh Spotted Garoupa with Pickled Vegetables
T A IRRNALS L Jis Y B |

$188

5208

(% perplece 1m 5208

(it perperson 1ARD 5268

$268

$328

$348

0 per phece 1Py 5428

5468

5468

5468
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R B (e haif 299 / @8 whole 15
Deep-fried Chicken with Soy and Vinegar Sauce
B Skl EhEpny—Ad

BEFAMWM/ SBEAW (S Rl 2T /B whale 135)
Fried Duck Marinated with Tea Leaves. Deep-fried Crispy Duck

i e 3R gl - w5

EE® {4 haif £33 / 8K whale 131

Braised Duck with Beijing Onions in Brown Sauce
BEhF T a0/ -8

R SEST
Sautéed Diced Chicken in Brown Sauce ¢ Sautéed Diced Chicken in Chilll Sauce with Cashew Nuts

BEnT 7/ =20 M hin —Fy vDFY - AR

8 F B

Stir-fried Minced Chicken in Pine Wuts served with Lettuce and Sesame Pockets
Bleprmridaty Leilosiiad

(DERILME
Wolk-fried Chicken with CRll

MRS T OGN

R A AR e A e R e -
W voes b 25 T RS L 2 bn T e T
E - HIEE S TS o TR R R g o o T S e TR

$288 / 5560

$288 /5560

$288 / 5560

5198

5208

5368
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ﬁ D il % (hEE e ploce 13E) SHB
Beaf ! Miirtton Shashlik
6 T DR

E-" F"q ﬁﬁﬁiﬁ S perpiace 1y 57138
'Innar Mangaolian' 5tile Boasted Lamb Chap
EEAAILAZ LYy THO—2k

BlEm BERYSHE 5208
Ster-fried Fillet of Mutton / Beetwith Leeks
o A - P g gt

ARESZH $238

Fried Lamb Leg with Spices
Tl [ T WA LT

CdFEMER $248
Poached Mutton in Stock
TrMA—TH

#1 o 5 W o 2288

Bramed Besl Brisket with Tumips
R o O

AERBERE 5408

Baked On-Tadl with Black Winegar
FF—ILDREEO—A

g RS iy 5428

Sautded Diced Wagyu Beefwith Assarted Mushioams
(= e P 2 o

PR 5f B E 5088
'Mongolian” Style Rodsted Hulunbuir Mutton Spare R
2 BSLFasFRO=2F

AR FHEAATET P - AARETENERAES
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DROFESE

Chillad Gresn Bamboo with Chilh Gil
A T T R T A

EEBETFEDE

Wiok-fried Spicy Prawns in Chilll with Dvied Bean Curnd and Peanuts
REEMTERS T

T

Wowe-fried Chicen with Chilli m Cassemle
ARLETFOIHSS

FEHEFA L

Foached Hulunbulr Deluee Muttos In Slchuan' Siyvle

WA A LERET RO | RE
HEEMSEE

Poached Local Beef Neck in “Sichuan’ Style
EHETamOmIns

B #

Chilled-Sea Cucumbes with Spicy and Sour Flavio
bt e s

MMEFHSN
‘Wok-fried Dicad Wagyu Beef with Garlic, Cashaw Nuts and Chill
MBI SR —F Y DTN

EHERE
Ltir-fried Crabwith Hot bpicy Sauce
WS — A58

HERERSEEFRaEEHLeFH
Fried Hulunbuir Mutton Spare Ribs with Deng Lai Shun Homemade Sichaan Chilli Sauce
Al ILE R R AN R =T
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%328
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@ LB E

Seasonal Vegetables
FHOEROI—TR

@z

Stir-fred Safad

SHcER - FLEREODSR

6P mi

—

@ B

Braicard Boan Cund with Barrboo Shoots in Cassamle
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@ MNE

Braisad Hambao Fungus with S2asonal Yegetables

x|

TR - T PR 5

A= el i iR

m Skock

Veaemables with Green Peas ard Bean Curd Sheats

ape ¥ = ch

5158

5168

> 168

5168



dERmT
BArarsed Egaplant with Minced Besf and Bean Paste
s T T DhE R

O kEEEEHR

Glutenveith Green Peasand Black Mushrocams
BESnl TS T LEEDES

@BERMNER
Poachad Shanghai Brassica wath Bean Curd Sheets
REE: FLERNAN

ROFED
Fried String Beans with Dried Shamp
FLEELV A RO

=i+ EH
Stir-fried Shredded Potatoes with Chill in Vinegar Sauce
Cp L 0Rer SR=Tnihe

DBRENER

Seasonal Vegetables with Abalone Mushrooms
EHDSEF RN IS0

@ EmERE
Poached Yegetables with Green Pegs
HRLETOA-TR

ERIBE
Poachad Green Vegetables topped with Crab Meat
SRDEZNERBAINT

i
B
E
*x
B
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$158

5168

5168

$168

5168

5188

5188

4218

A B EE T Racemeatos UAEFEET R
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_.ﬁ_ jﬁ ﬁ 'E ﬂ (B3B8 per baowd 16] 533

Hot and Speécy Tan-Tan' Moodes
{rFE s

1 A S5 oK 5188

Friad Rice Vermicell with Smaked Chicken
AE=UFF ARG E=2

1 1Al 5188

Fred Rice with Shmp

R
18 i iR 5108

Friad Rice with Dheed Scaltop and Shrirmp
FTLARCEEA LS

=4 3.3 5198

Fried Rice with Shnimp, Sea Cutumber and Chicken
SESTETEEE A UM

(PR3 [ 5208

Dong Lai Shur’ Sigrature Fried Rioe with Shredded Beef, Mutton and Shrimp
R EmR

¥ FAHAEHE 5208

Pan-ried Crispy Maodles Topped with Mutton [ Beef snd Vegetables
e ERIBROSHBOEHRTES

i:" ﬁ = F.E E E {85 per bowd 168 5228
Braised Fish Maw, Sea Cucumber and River Shnmp with Moodles in Soup
FHIFEEA TR

METE S el e e R R
TR K - S S R B

WL T — RS AN s T RIS N L,



) FE o mBEE (mHperboni 1) 578
Yegetable with Moodlesin Soup / Shredded Chicken with Noodles in Soup
SR A UE -0 SR AT

EAEFHA (o per bowi 18 578
Braised Moodles with Driad Shrimp, Sping Onions and Leaks
FLEEANEFRET

A IEELSMM  BRTRE (W5 per bowd 1) S8B

Hanaomade Nocdles with Shwedded 3eef and Preserved Viegemble in Soup /
Hancmade Moodles with Shredded Chicken in Soup

EEDEET N E = AN TS5 A—-TH

REnE@q I A NENEL~TH

HEFmEL N (B perbowi 18) 598
Saup Noodles with Muttan Fibet and Less
ThxERFANA=7H

BREREMNLA 5238

Stir-fried Woodles with Sea Cucumber and Preserved Vegetabbes
RECESEANREETR

i! EHAE T Syl HTET TR
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62 LB $188
‘ahanghal’ Style Stir-fried Roe Flour Cake
EREQEHOHEY

g 3 E Rk $188

Stir-freed Race Flour Cake with Shredded Chicken and Shanghai Vegotables
BERORTINET T AP EIED RS

=HER (R ®) $208
Rioe Flour Cake with Shiimp, Checken and 52a Cucumber in
Superior Stock f Stir-fmed

BECBESAET AUTERDA—TH /it

# 15 1 2248
Crispy Rice Cake with Shrimp and Temato Saucs
bl e R s bl

TF -F t. $328
Crispy Rice Cake with Seafood
mR—A0ET

BE R 5388
Crispy Rice Cake with Sea Cucumibser

RELV=ADBI

OETHIARERCEE - HERNTLERE RS
1ty ruary iy Fos 2 phae oo ourpie ‘-. A Cervmesdolion MTETTE

WS L — B el ) s L S A THE Pt TS P T A ok v sutgach tn VO REEE Cage IRt - EAR SR TRTT.



HEEAMD LT (M1t per person TAFT)
Glutinows Rice Flour Bumphngs in Sweet and Wine Symp
BERFAVETRARSR A

H EHE (il parparon AR
Fraeh Fruit Platter
Fil— TR S

B 3T % m
Glutinoys Rice Flour Solied with Red Bezn Paste |4 pieces)
PEHAANESREO—L HE

i3 W i
Glutinous Rice Dumplings Filled with Black Sesame Paste {4 pieces)
PEHAMIEERT HE)

& 11 F | o
Glutinous Rice Rol with Sesame Seed and Peanur (4 peces)

CEEE—F i AUBERO—IL4E)

E?E.‘EHH[H (A per persn 1A
Glutinows Rice Dumiplings Filled with Black Sesame Paste m Sweet and Wine Sywup
MOEETF A EEmEERR T

= A B 2P e
Deep-fried Egg ‘White Filled with Red Bean Paste (4 pieces|
P A B ERTREE HED

gaES
Pan-fried Cake Filled with Red Baan Paste
QEBANIRERIL—T

i & em
Dreap-fried Sesama Dumpting: Filled with Salted Egg Yolk (4 peeces)
b (PG RN 1 deg= 40 b

LIWAR 8
Pan-rieg Glutinous Fece and Swestenad Diced Fraits
Fa47il—r AUMEL 5%

a :!'E ﬁ' E (8% per perian TARYH
SwieEtened Supenor Bad's Mest
e IR DO TRA

EETFHIARRL W - AATS-ARREANS -
Hoi o b ey, s ke e ke @7y L riar
RV AN -EERNODER] AT T EME Ry,

568

468

578

578

378

578

$88

588

588

598

5600
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