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
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‘r.' BEAEEE (Bl per plece T4E)
"Long-Jing' Tea Leaf-Smoked Duck Eag
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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
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Braized Fish Mave with Co
BoFERETLEEOEY

iIM=ma
Braised Whole Abalons
BTN

EXEERS
Savitéed Shark's Fn with Eggand Crab Meat

LA THL M S IR

m/ EABR
Bratsed Supreme shark's Fin £ Supreme Shark's Fin in Soup
WL UNONY / §E L UNDA-TR
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‘-J BREE o perpece 14 5308
Braiied Ses Cucumber with Beijmg Oniorms
FRCEREOEN
#iE | HEES 5528

Braised Sea Cucumber / Braised Sea Cucumber with Dried Shrimp Roe
GECOWN SR AEEEEIRORR

T KR R e, 5488
Brasied Chicken and Shark's Fin Soup in Cassero 8 iper persen )
AL ERE O 8 (At )

E B3 ) B 480 A HEEB $780

Doutle-beiled Superior Shark's Fin Soup with Ohicken {per persan |
HRENEERILODNEMEOELA-T (AR

#1 80 k B 3 o) 5788

Braised Superiar Shark's Fin SOus iper person |
EELI DR A
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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
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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
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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 |
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(% perplece 1m 5208

(it perperson 1ARD 5268
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$328

$348
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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 -
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$288 / 5560
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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
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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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Seasonal Vegetables
FHOEROI—TR

@z

Stir-fred Safad

SHcER - FLEREODSR

6P mi
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Braicard Boan Cund with Barrboo Shoots in Cassamle
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Braisad Hambao Fungus with S2asonal Yegetables
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Veaemables with Green Peas ard Bean Curd Sheats
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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
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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
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) 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
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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
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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
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