RO\ 2 24N 1
Whole Winter Melon Double Boiled
with Assorted Seqfooc[ and Meat

L X $120.75
S /i $ 8825

| EA RS2 RS

Roasted Squaﬁ
=& Each $41.75

PR e DU BRI fF fh

Whole Abalone Braised in Oyster Sauce
Served with Peataip (Special)

YHE: 5 & Each $41.00

MATHEAYBERRE - BEXRHFENIMVEES -

Please notify your server of any food allergies when placing your order.
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11.

12.

EREIHEST

CHEF’S SPECIAL RECOMMENDATIONS

SEEE BN (mmwwm  WEEER R REREEL () | SR

Assorted Seafood Platter (Smoked Salmon / Jelly Fish in

Sesame Sauce / B.B.Q. Eel / Deep Fried Squid in Spicy (Whole) (&) $146.25
Peppery Salt (H) / Blanched Geoduck) (RETE) $ 79.75

fEBEALENEE

Goose Web Braised with Fish Maw and Chinese Mushroom

BETRIZHEER EEE)

Braised Goose Web and Spiky Sea Cucumber
in Abalone Sauce (Per Person)

fETEATFARIZ

Spiky Sea Cucumber Braised in Abalone Sauce

i2)=2b=1l 95

Abalone with Assorted Dried Seafood en Casserole
854385 M 2

ST I B B 4%

Fish Belly and Bitter Melon in Black Bean Sauce en Casserole

BEARERE

Assorted Seafood and Tofu en Casserole

BERMTE

Diced Pork, Salted Fish and Eggplant en Casserole

TEHMAERERE

Fresh Abalone and Chicken in Chef’s Special Sauce en Casserole

Double Boiled Soup of the Day

FTIEFE SRS (=t

Double Boiled “Dried Seafood Delicacies" (Per Person)

e BhkEE

Dried Seafood and Bamboo Pith Soup

$57.75

$18.75

$62.75

$99.75

$32.00

$38.75

$32.00

$46.50

$78.25

$31.50

$56.00

METHEATVNEEBRE  BEAXFNBANROEES -

Please notify your server of any food allergies when placing your order.
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13. B EIEERMEE

Dried Scallop, Fish Maw and Pine Mushroom Soup $49.50
e
14. IBITERLESE
Crab Meat, Dried Scallop and Puréed Winter Melon Soup $50.25
15. #E{EBRI R AT
Crab Meat and Fish Maw Scrambled Egg $41.75
16. EEFIRET
Fresh Oyster with Ginger and Green Onion en Casserole $44.75
sth 4 7t =
17. JHEEET IR
Sautéed Geoduck and Scallop $53.50
AL Y5y it
18. HESEAZNETT
Sautéed Scallop, Geoduck, Asparagus and Lily Bulb $64.75
=+ kv
19. FTrerFz BUREERIEK
Stir Fried Chicken and Prawn with Garlic and Shallot $34.25

20. EEEFHE=E

Prawn, Chicken and Scallop Sautéed with Assorted Mushroom

and Chinese Broccoli $43.75
: o 3
21. FITRIAHY
Pan Fried Prawn in Chef’s Special Sauce $41.75
FE G Bir 3
22. FriyoRIHRIFI SRS
Pan Fried Black Cod with Chopped Garlic in Premium Soy Sauce $47.00
23. MM EERIER
Black Cod Braised with Squash and Roasted Pork Belly $47.00
24. JEFTRIGFESR
Pan Fried Rack of Lamb in Chef’s Special Sauce $59.50
25. REM=F &)
Scallop, Eggplant and Silken Egg Tofu in Spicy Sauce (H) $43.75
Ih== TS N
26. fERZVEREM%E (re
Crispy Skin Marinated Free Range Chicken (Half) $32.00
— ~ Sl
27. BRI HR
Sautéed Beef with Bitter Melon in Black Bean Sauce $32.25

METHEANEERRE  BEXRFENMVEESR -

Please notify your server of any food allergies when placing your order.




28. BREREBTHHIM

Beef Tenderloin Cube Stir Fried with Mango, Cashew Nut and Walnut $42.50
AN
29. far Fr RN )
Beef Tenderloin Strip Stir Fried with Snow Pea, Celery and Chili (H) $39.50
30. MEYNH REDRAIBE
Deep Fried Milk / Pork Chop in Cantonese Style Sweet Brown Sauce $32.00
-+
31. TEFTFELTFIRE
Steamed Scallop and Silken Egg Tofu on Lotus Leaf $38.00
A —
2. BRI EFIE
Silken Egg Tofu Braised with Assorted Mock Meat $32.00
3 N
33. BTEMEE
Crab Meat and Tofu in Abalone Sauce $32.00
—<++ — -|--I—
34. BREHEIE
Peatip Braised with Crab Meat and Enoki Mushroom $47.00
=
35. /\\\/ﬁl|\\$r)ﬂliﬁé
Baby Bok-Choy and Bean Curd Braised in Fish Broth $30.75
PAT, e s
36. TTENRFINEE
Asparagus Braised with Bamboo Pith and Wolfberry $40.50
37. ZRIUET ¢n
String Bean Stir Fried with Spicy Minced Pork (H) $30.75
TN — S
38. LIRERFRTTH
Mustard Leaf Braised with Minced Pork and Preserved Egg $29.25
39. MAABELIVESE @
Water Spinach Stir Fried with Chili in Preserved Bean Curd Sauce (H) $30.75
-+
40. R FECKIXDTTREE R
Sliced Chinese Broccoli Stir Fried with Diced Salted Fish $34.25

AR -
4. CHAEFEZE

Shredded Chinese Mushroom, Black Fungus, Chinese Cabbage and

Carrot Stir Fried with Vermicelli in Preserved Taro Root Curd Sauce $31.50

METHEAVEEBRE - BEXRFENMNERBEES -

Please notify your server of any food allergies when placing your order.




EIEEE ST

CHEF’S RECOMMENDATIONS
PO F For Four People $270.00

BRI PR

Kirin Special Assorted Cold Appetizer

EHENKES

Crab Meat, Dried Scallop and Puréed Winter Melon Soup
EHFEMmTFIEAE

Live Crab with Eggplant in Chef’s Special Sauce
DERERME v

Marinated Free Range Chicken (Half)

a2 IOBAEK

Fillet of Fish Sautéed with Selected Vegetable
BEEEERA

Peatip Braised with Bean Curd in Consommé

e IR (mufi)
Steamed Rice (4 Bowls)

¥ESETH

House Special Dessert

POz B For Four People $386.00

ERBEAS S A2

Kirin Special Assorted Cold Appetizer

BRNRMeEE o

Crab Meat, Fish Maw and Bird Nest Soup (One Bowl per Person)

B2 RERIFMRIIRE @

Whole South African Abalone Braised with Duck Web in Oyster Sauce (4 Pieces)
LI RRER R
Live Lobster in Consommé with Light Ginger and Green Onion Served with E-Fu Noodle

NREEE S HRIRNET

Prawn, Scallop, Peapod and Assorted Mushroom Sautéed with Puréed Truffle
R ERER R (1)

Crispy Skin Marinated Free Range Chicken (Half)

EHEAMER

Dried Scallop and Egg White Fried Rice

ST

House Special Dessert

NMETHEAVEEBRE - BEXXHFENRNERES -

Plgafe notify placing your order.
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ﬁ{'e.af Dessert Qi

JAN VA For Eight People $555.00
Bt K ot A

Kirin Special Assorted Cold Appetizer

LR E2RS

Peking Duck (Skin with Crépe)

ERENSESR

Crab Meat, Dried Scallop and Puréed Winter Melon Soup

BTRenTFREER

Live Crab with Eggplant in Chef’'s Special Sauce

e H R ER iR Bk

Deep Fried Milk / Pork Chop in Cantonese Style Sweet Brown Sauce
ADERERHE ¢
Marinated Free Range Chicken (Whole)

REFIER

Fillet of Fish Sautéed with Selected Vegetable

BBz REH

Peatlp Braised with Dried Prawn in Consommé
i M ADER

Fook Chow Fried Rice

EETHS

House Special Dessert
AR A== For Eight People $670.00
B A AR

Kirin Special Assorted Cold Appetizer

ALIRER2IERE

Braised Assorted Dried Seafood Soup

S EE TR RER

Live Lobster Stir Fried with Rice Cake in Premium
Soy Sauce with Ginger and Green Onion

fRRSER R =

Crispy Skin Marinated Free Range Chicken (Whole)

BRETH

Beef Tenderloin Cube Stir Fried with Mango, Cashew Nut and Walnut

HRERER

Sautéed Prawn, Scallop and Chicken with Selected Vegetable

I\\\i1ﬁg§

Pan Fried Black Cod with Chopped Ginger

fEBALEINE R

Peatip Braised with Fish Maw and Chinese Mushroom

BT IERE

E-Fu Noodle Stewed with Chinese Mushroom

S

D RS AR E - B AR AR -

5 #
ou ver of any foo ies when placing your order.




