%3

W EE B 2 4 (6

Deep-fried Sea Cucumber in Spicy Salt (6 taels)

il )

& F COEAMEEIS (2259)

=R

Wok-fried Live Shrimps Tossed with Salted Egg Yolk

BEORBITINELSD

BoREE

Tossed Jelly Fish with Spring Onion

(BIFDREBZ
B3 7% 6% S EK (6

Deep-fried Dace FISh Balls Served with Preserved Clam Sauce (6 pieces)
BINRET BOBEWMODY—ZHA (6/E)

B 7K 3% B ¥

Marinated Pork Trotters with Preserved Soy Sauce

RBRROEMEHE
5 b 4 A A

Sautéed Diced Beef with Crispy Garlic
FHAOART—FDTURAE—A—) v 71

ma /R

Pan-fried Spare Ribs with Garlic and Onions

1)

ZUZHEIRT T D&Y

e 5 A

Chilled Pork Belly with Garlic and Chilli
ﬁ%U \SADSBHE H—-VvrFIV—-RRZ

BEERE

Crispy -fried Pork Ribs with Shrimp Paste

ANT T DigHZHIT

ERIEEF (6

i )

Deep-fried Wontons (6 pieces)

#7745 (6()
B 7K B5 &

Marinated Duck Tongues in Preserved Soy Sauce

BEOTREFERAYD LLSPT X

é/.l/\.\_‘r_*_f_

Deep-fried Bean Curd Tossed with Salted Egg Yolk

BRI INERERDBITER

REBDORE

Preserved Eggs with Young Ginger

E—a2EFLESHD
mEE

Deep-fried Bean Curd Sheet Stuffed with Assorted Vegetables

BEGINRESE

JkEEJR I
Chilled Bitter Melon
Avld—v—

BUEbE

Ey
Lo

5188

$188

$128

$138

$138

5188

5148

$148

$138

$128

$148

598

598

$98

598

%@%?ﬂﬁﬁ’&ﬁ‘ Recommendations 4E&T 38
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FL5E Bk G 8
Roasted Suckling Pig with Barbecued Meat Combination
FHROO-AMEFER/ —RFa—DBEYEDE

b B2 3%
Roasted Suckling Pig
FHOO—-A

&5t X 1
Honey Roasted Barbecued Pork
BEREKROFr—1—

RE=EHA
Charcoal Grilled Pork Belly
RIFER/\ZA

:It :'fl't % iE ﬁ% —8 1 course 1TJ1—2X

Roasted Peking Duck Z# 2 courses 20—
IRy s

e R Eis 2
Roasted Crispy Goose Served with Plum Sauce
BE&300—AN Y —RAFA

B BR 5% 0 # 4 Half 1/239
Marinated Chicken with Supreme Soy Sauce —£ Whole 15
BRDLLSPTUZR

40 i i % 45 Half 1/239
Marinated Chicken with Yunnan Ham, Conpoy and Dried Shrimps —% Whole 13
PR EZELE

EBEEFEFuREELR R 7T i & Bk
Roasted Whole Suckling Pig Deep-fried Dace Fish Balls Served with Preserved Clam Sauce
FROABE BIaEF BoEMOY-—XFZ

$368

$338

5238

$228

5598

S668

$288

$268
$500

$238
5488

i el



FHFEZ#HEH (6m)

Double-boiled Shark’s Fin in Supreme Soup with
Chicken and Yunnan Ham (6 taels)

A UNEBREER/ \LOESA—T7EL (2259)

= B R (2.5m)
Double-boiled Superior Shark’s Fin in Supreme Soup (2.5 taels)
BRADUNDOBRA—TEL (#9949)

#LIE K883 (25m)

Braised Superior Shark’s Fin in Brown Sauce (2.5 taels)
BRADUNDT S0/ —ZA (#194q)

MR TH#(3m)
Braised Shark’s Fin in our Chef’s Special Sauce (3 taels)
SOUNDY T TR —ZE (11259)

SIREBEARZFEAREH (25m)
Tossed Shark’s Fin with Crab Meat (2.5 taels)
SHUNEBROA—THZ (19g)

mEEEY RF(smE)

Sautéed Shark's Fin with Scrambled Eggs and
Bean Sprouts (3 taels)
AHUNEIRESPLOMS (112.59)

BEHE# (2m)
Simmered Shark's Fin in Fish Broth (2 taels)
SADUNDEI—TE (759)

FIEEBEW(15m)
Braised Shark’s Fin Soup with Crab Roes (1.5 taels)
SHUNEEHFTDEY (#560)

B+ R %ERE(2m)

Double-boiled Shark's Fin Soup with Sliced Yunnan Ham
and Heart of Green (2 taels)
SHOUNEERNLEBEA—-TZL (759)

AL J5E % F73 (1.57)
Braised Shark’s Fin Soup with Shredded Chicken (1.5 taels)
SOUNERTYIEROZEY (F569)

4411 4 per persons 421%

11 per person 1415

»

£ per person 14445
i

411 per person 144%

E1i1 per person 151k

{1 per person 144k
1

&1 per person 1444%

1 per person 141

11 per person 1541

%’9 FHHEHEN Recommendations SiE59 78

$1,388

$988

$788

$698

$638

$688

$498

$498

$498

$368



Bird ’S‘t N st

= w18 B
Braised Superior Bird’s Nest in Bouillon
EREOEDEEA—TR

BREBE

Braised Superior Bird's Nest Stuffed in Bamboo Fungus

BREOREHREEOEY
ENEE R

Braised Superior Bird's Nest with Crab Roe
SRR OREBHTDEY

FTIRERNERE
Braised Bird's Nest Soup with Crab Meat
ROBRLEHZTDEY

T B 3% A &
Steamed Egg wnth Blrd s Nest and Conpoy

BmMOBCTFLERAVELI

ENEREEREE

Braised Bird’s Nest Soup with Black Truffle and
Minced Chicken
BM1T7EBBRAVEROER-T

HE®RS
Braised Bird's Nest Soup with Minced Chicken
HOELBRADA—T

17 per person 154%

£8{1 per person 14&1%

+

I per person 184

111 per person 1&1%

&1 per person 145

111 per person 1415

B MR T &
Braised Superior Bird's Nest Stuffed in Bamboo Fungus
BRFROREHREEOEN

bHUMER (#200g)

EZEFRE-ETEH
Braised Whole Abalone (3 heads) in Qyster Sauce

FA A=Y — Xk

$688

$550

$688

5298

$298

$298

5288



BEEFRE-HEETFEMR
Braised Whole Abalone (3 heads) in Oyster Sauce
HHUDLEE (#92009) 71 RE2—Y—Z E Bk

SHNRERIEUERHS R
Braised Whole South African Abalone (4 heads) in Oyster Sauce

77 VAESHUDER (#9150g) #RAREZ—Y—R Ak

F 1R & < 5E B i
Braised Whole Abalone (6 heads) in Oyster Sauce
65E#R 777 £ DE A+

BB
Braised Abalone with Sea Cucumber

BOULLEETOREM
BEAEMR

Braised Sliced Abalone with Vegetables
BOUDATAAEFRDEN

R TR (25m)

Braised Fish Maw in Abalone Sauce (2.5 taels)
BDFEROEDOUY—2& (¥794q)

BITHIEZ2m)

Braised Sea Cucumber in Abalone Sauce (2 taels)
FETDHDOUVY—ZE (75¢)

i K 0 R E 2

Braised Japanese Sea Cucumber with Dried Shrimp Roe

AAEGECOBFE

HEHRBES
Pan-fried Sea Cucumber with Egg White
FETLIIRDY 7—

T =

Braised Goose Web in Abalone Sauce
BEEODKOEDY T—

BEEERIES -

Braised Tianjin Cabbage Rolls with Sea Moss and Conpoy
EXETLERAVKRZEEOEY

£ perpiece 1D

5% per piece 1D

»

£ per piece 1D

E1F per piece 1D

£ per piece 1D

&3 per piece'1 D

EE£ perpiece 12

$838

$388

5268

$1,288

5668

$568

$288

5268

$338

$98

$288



ERIREBPE
Double-boiled Sea Whelk Soup with Wolfberry and Dried Seafood
WEF 7IDRBAVELRA—T

BEERE
Seafood and Bean Curd Soup
BEETEDOA—T

BEAEKRE

Sweet Corn Soup with Crab Meat
BRea—YDR—T

e B @At % %

Double-boiled Fish Maw Soup with Black Mushroom
ROFERIMEDERLA-T

WEBPIE

Shark's Fin Soup with Fish Maw,

Sea Cucumber and Abalone
BDFERERFTESDUAYSDUNA—T

EEMEE
Hot and Sour Soup with Shredded Abalone,
Fish Maw and Bean Curd

BIVEDLULADFERETFBAVERS (25—

a2 2 1t B K 18
Double-boiled Teal with Cordyceps Flower Soup
HEREFROERLA-T

7 L P B
Minced Beef Soup with Egg White
FHRALIPEDA—T

HEHETELRE
Vegetables Soup with Lily Buibs and Bamboo Piths

REELBSROBERA—T

E B E KA S
Daily Soup
FHDA—T

PYZEFMIA 4-6 persons 4~6441%

&1 per person 1515

I per person 15k

#9411 per person 151k

41 per person 154%

{1 per person 145

2)
POl 4 persons 45k

1
9411 per person 1445

E1 per person 18&1%

TUZEIA 4-6 persons 4~641%

$598

$128

$128

$388

$268

$128

$588

$128

$118

$298

©) =5 Vegetarian Dish 2=




¥ W i B 1 B bE 3R
Wok-fried Garoupa Fillets with Elm Fungus and Bell Peppers

HIW=T 74 LEELBIFENTVADE

& 7+ Rl R B2 &
Pan-fried Cod Fish with Brown Sauce
b7 30— s

I BEERE
Braised Fish Head in Casserole
BOBEORLETHE

J 5 EEI ==t f’é EF' *H S per person 154

Baked Live Prawns in Bouillon Served with Crispy Rice Crackers
BITBEOLERA-TEUEE BIFHRA

T &R IRxX

Sauteéd Prawns with Yunnan Ham and Bamboo Shoots
BELEF/N\LETTOTDB Y

ﬂ% Eg % E? 411 per person 1%#%
Baked Whole Sea Whelk
(5B DESHYEEE

B TL’-. 'XIE Eg' ?H’ H&per piece 12
Deep-fried Crab Claw Filled with Shrimp Mousse

ENOBY BEDTVERE

WRERBRET :
Wok-fried Scallops and Sliced Sea Whelk Served in a Taro Nest

ESELFETOMSY 2OEOEOER/NZATY MEZ

E 2 ARl Bk R AREE
Sautéed Prawns with Yunnan Ham and Bamboo Shoot  Braised Fish Head in Casserole
WESER/N\LEITOTOME BOBEORLELTRA

¢

5488

$368

$248

5168

$348

$168

$118

$338



EHE Market Price B

55 B (§%557E3T Order in advance E5H))
Giant Labird .
FRLAY D4y

= &
Flagfish
27/ INFA

=

B 1K
Green Wrasse
NS

= R iy
_Ye[low—Fin Seabream

3

BERERHN
Tiger Garoupa

AAH=AI—I\

% EEBEL Iﬂ (8%55785T Order in advance 25H#))
Pacific Garoupa
INV T4 w7 HI—IN

RENR

Spotted Garoupa
ARy A=A

5 A

Golden Garoupa
TIEA

X F bt
Speckled Garoupa
ANYZIAHIL—IN

N BE B
Australian Lobster
#fz FSUTEOTAR—

Bt tH BE iR

Boston Lobster
RAM/EOTAZ—

EEW
Mantis Shrimp
= o ol

{E 17 W
Striped Prawn
BifE

EE 1\
Jinga Shrimp
BE

& aE

Geoduck
ZIVE

g

Razor Clam
- = |

a8 i H 0 28
Alaskan King Crab
TIANEE

AFLTEE
Red Crab
)&

A
Mud Crab
FV=257




AMEML A
Stir-fried Beef Fillets with Green Pepper and Chilli
FREE—T U EESHE LD ‘

REBRFW
Wok-fried Beef Fillets with Beijing Onion
FI1LERED Y

2R HEEE
Braised Spare Ribs in ‘Mongolian’ Style

ARTYTOEY TIVEREAH
o & It 1B Y

Sweet and Sour Pork with Pineapple
INF9 T IVAYEERR

BXEE NZHB
Steamed Pork Ribs with Preserved Olive and Bean Curd Puff
ANT )T EREF—TEEEIFOR LY

RMEZEREEA
Stir-fried Pork Neck with Assorted Mushrooms and Black Pepper
BrALEDTOESERID S

ERBRERE
Wok-fried Roasted Pork Brisket with Bitter Melon
B\ SADOO—Z FEETDM &)

A 7 A B
Traditional Steamed Minced Pork Patty
BIADERZLN\N—Y

BRONE

Stewed Pork Belly with Preserved Vegetables in Casserole
BINSREMRDTHE

$198

$198

$238

$198

5188

$188

$188

$198

$188



o & B IR T M B (— BT
Baked Chicken with Rock Salt (Order in 1 day advance)
BOBKRE (BHETIKETH)

ER & RIE i 2

Pan-fried Boneless Chicken with Superior Soy Sauce
BRAO—ERLLOEE

7Y 12 B E #
Pan-fried Chicken Fillet with Lemon Sauce
BROVT— LEVY—IADT

AR E D #
Roasted Chicken Marinated with Chopped Garlic
EROAH—yEEKO—Z

fE 52 kF F %
Deep-fried Crispy Chicken

JURE—FH
TELEH

Steamed Boneless Chicken with Yunnan Ham and Vegetables
ERN\LEFRAVBROZELY

CHEHNEZH

Steamed Chicken with Black Fungus and Dried Lily Bulbs
Wrapped with Lotus Leaf
BREEGIFEASROEDEIHEL

BEECSHEHER
Stewed Chicken with Shallots and Black Bean in Casserole
STV vyOv P AYERDTHE

N f? P\ K BB (557857 Order in advance EF4)
Braised Duck Filled with Assorted Meat
BOREE

XARIAKR

Wok-fried Minced Pigeon with Bamboo Shoots Served with Lettuce

ISMAE T T DTDBSY L2 DM

—% Whole 13

FE Half 1/2F)
—% Whole 13

»

HE Half 172399

L& Half 1/238
—£ Whole 13

& Half 1/231
—& Whole 13

+£ Half 1/29
—& Wholel 3

H£ Half 1/23
—£ Whole 133

5688

$258
$500

$248

5258
$500

$258
$500

$278
$538

$288

$188

$268

$538

$188




o

®

(S

EEIAGTZERER
Braised Bean Curd with Preserved Vegetables
BREERDOFE

REW = #

Stir-fried Vegetarian Chicken with Assorted Vegetables
EEBREFROL O

B A
Stewed Vegetables and Fungus with Fermented Bean Curd
BREEGITOFALY —AF

T 1R I iR (B0
Baked Assorted Vegetables in Portuguese Sauce (20 Minutes Preparation)
FRORIV ALY —ZBEE Qa0 HET)

ETRLERTE
Stir-fried Organic Kale with Ginger Sauce
BRAOASVDOLEIDY — A&

IR IR ORI
Stir-fried Bitter Melon with Cucumber and Green Pepper
TN EE—/EELMDL Y

HE &I EX
Braised Lettuce with Bailing Mushroom
LaZAEBLS DR

NMEZEER
Deep-fried Maitake Mushrooms Tossed with Spicy Salt
SEDEHGT

METEMER
Braised Assorted Vegetables with Bamboo Piths
GEEFROR

FZERMBSEREE
Simmered Organic Choi Sum with Yunnan Ham in Bouillon
BT AV EERNLDA—TE

$168

$138

$168

5168

$148

$138

$148

$128

5168

$148

EREENESEZREZEEEEERE
Wok-fried Egg Noodles with Lobster and Scrambled Egg White
“Hong Kong Tourism Board Best of the Best Culinary Awards -
Gold with Distinction Award”
O A% —EIEMEEEZE [Best of the best FEHEAEREFEE)

@%%‘E Vegetarian Dish &5



IO
N
W

Y,

Rice & Con gee

&0 v 3 3R
Sliced Abalone and Chicken Congee

HOUELBADER

R BF B ER 10 AL $3

Fried Rice Noodles with Garoupa Fillets and Vegetables
HI—1374 L EBFRDI AT

X.O. B

Fried Rice Noodle with Beef Fillets in X.0. Chilli Sauce
FRAVMDARITFE X0V _AE%k

ER(E AN R

Stir-fried Glass Noodle with Crab Meat and Scrambled Eggs
BREPOWLHER

ErFREKH
Braised Rice Vermicelli with Minced Fish Cake and Celery
BZIFALEOVDEAIRE—TY

B B KK
Stewed Rice Vermicelli with Assorted Seafoods
BEAVEAH LT

ST R Bk W
Fried Noodles Wijch Prawns in Black Bean Sauce
BEAVRETIE TEHEL

Ex i K 3¢ 4 0 i 0 3

7% per bow! 185 5288

$288

5238

" $288

$188

$268

5288

5188

Fried Noodle with Shredded Beef, Black Bean, Chilli and Preserved Pickles

ETLEMEORETIY TREK

HEREVHIEEXB I EERRERR] $298 .

Wok-fried Egg Noodles with Lobster and Scrambled Egg White

"Hong Kong Tourism Board Best of the Best Culinary Awards - Gold with Distinction Award”
O72% EHROFEEZIS (Best of the best EAREAXERESEE)

% 58 2B K1 10 Bl

Fried Rice with Crab Roes, Diced Taro and Vegetables
EUDTFv—I\V

iR A i@ 2 1 B

Fried Rice with Diced Abalone in * Fujian’ Style
HHOUAJERELER

o & 1A E 8
Fried Rice with Shrimps Wrapped with Lotus Leaf

BEMNERDEDESH

EREERNYER

Fried Rice with Seafood, Egg White and Diced Vegetables
EEEIIEEFEDNER

B R B KW ER .

Fried Rice with Diced Chicken and Salted Fish
BRCIEEITROMER

BRIRE4 R R

Fried Rice with Minced Beef and Shrimp Paste

- &S iBE T DIER

AERE KW ER

Fried Brown Rice with Five Grains

HECKIER b4

X.O. 8480 XEH

Fried Rice Pasta with Minced Beef and X.O. Chilli Sauce
E—7 AUXOERRD/INAZ

$218

$288

5198

$218

$218

5198

$188

$188

%5 EIEHTHES Recommendations 2EST 46
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Desserts

7k ?E ﬁfl ﬁ ,;'EE I per person 15&4%
Double-boiled Superior Bird's Nest with Rock Sugar
SRR DR DKW IEEL

*HB H— ﬁﬂ '_E_I ETE:E 42411 per person 14k
Double-boiled Superior Bird's Nest with Coconut Milk
EREOEOITF v Y IIVIEL .
/*E E =] 'l%' ﬁﬂ E' ;EE 1L per person 151#
Double-boiled Bird's Nest with Lily Bulbs and

Lotus Seeds in Rock Sugar

BOELBEREEDEDKIEEL

KIEEEHEEE SR @058 941 per person 184k
Double-boiled Bird's Nest in Whole Papaya

(30 Minutes Preparation)

RNTEIA T OFDEZEL GORHHWET)

H BE 7% 7= A HE = 11 per person 115

Sweetened Walnut Cream with Bird's Nest
iﬁ%@%]\‘) {BHDETH

EFEFLITRER
Double-boiled Chinese Herbal Tea with Pigeon Egg and Lotus Seed
ZOERICHTIREEDEDA >R/ —

& F?'&.".ﬁ 'l% *JE Z 1L per person 15415
Sweetened Walnut Cream

{BHDETH ‘

SEEH 75 Z & £5{i1 per person 141k
Sweetened Almond Cream with Egg White

MEAVSCOETH

MEIEE
Deep-fried Spring Rolls Filled with Egg Custard

HAZ—=RFANBITEEE

EMEES
Deep-fried Crispy Dough Glazed with Honey

BUETFOBRENT

ETETE 07 per person 141%
Chilled Mango Pudding
RAA—=TY>

% 78 ﬁ# REE : {1 per person 144%
Seasonal Fruits Platter
EHOTIV—VBERYEDE

$688

5688

$550

$238

$168

$68

568

$68

568

568

$68

568



