ABIBIR L T2

Snake Meat and Fish Maw Soup $72.25
Per Person 511 $21.25

AR S U SR fF fh

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

Y$B: BE Special Each $41.00

JEBCHHE 4 e 3840)

Peking Duck in Two Courses
(Skin with Crépe | Minced Duck with Lettuce Wrap)

Whole (£) $105.00 |/ Half (%) $58.00

NMETHEARYEENRE  FAEXRRFAEAMROKRES -

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

12.

BRIE

APPETIZERS

FLEREH

Deep Fried Chicken Joint Cartilage $22.50

MRS )

Boneless Duck Web in Spicy Sauce (H) $24.00
MEREDERE

Deep Fried Crispy Tofu $19.25
EERYNE

Deep Fried Sparerib in Chef's Special Sauce
Topped with Crushed Peanut $22.50

7 REER @

Deep Fried Prawn Topped with Spicy Bread Crumb (H) $22.50

PSRBT

Deep Fried Fillet of Fish in Lemon Sauce

WERRREEL

Deep Fried Squid in Spicy Peppery Salt (H) $20.50

SN T EFRSIR AR

Prawn Stir Fried with Eggplant and Rice Cake

$20.50

in Premium Soy Sauce $22.50
HERZAERS
Spring Roll (2 Pieces) $9.25

ERHEST

CHEF’S SPECIAL RECOMMENDATIONS

IBEEABIE @m=xr / BEEEE / 8/ REEES G0 / EHRRE)
Assorted Seafood Platter (Smoked Salmon /

Jelly Fish in Sesame Sauce / B.B.Q. Eel / Deep Fried (VHVhIOIe) (%) $146.25
Squid in Spicy Peppery Salt (H) / Blanched Geoduck) (Half) (%) $79.75

152 =+ AT REz i isEsS)

Whole Dried Iwate Abalone Braised in Oyster Sauce (35 Heads) (Each) $87.75

B2 “fihE” BAETETAER wwEsSD

Whole Wild Catch “California Mexico” Brand (2Heads) (—BH) $147.25
Abalone Braised in Oyster Sauce (Each) (3 Heads) (=HE) $105.75

NMETHEARVBEBMRIE  BAERREEMROKRBE -

Please notify your server of any food allergies when placing your order.
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=538 sk e o L
SYs T G
Supreme Bird Nest in Consommé (Per Person) $144.50

it HITERR R '

Braised Whole Abalone, Chinese Mushroom and Fish Maw (Per Person) $51.25

JEZERIZHIERE @i

Goose Web Braised with Chinese Mushroom (Large) (K) $34.75

and Spiky Sea Cucumber (Per Person) (Small) (/) $29.75
: AY 74

BFARE2 @

Braised Sea Cucumber in Dried Shrimp Roe Sauce (Half) $119.50

BRFIBRRT

Abalone with Assorted Dried Seafood en Casserole $99.75

TEBILEERE R

Fish Maw Braised with Goose Web and Chinese Mushroom en Casserole $90.25

KT BEMHE @

Assorted Seafood and Vermicelli with Onion in Black Bean $38.75
and Chili Sauce en Casserole (H)

EXRFE

Goat Flank with Chinese Mushroom, Bamboo Shoot

and Bean Curd en Casserole $72.25
'EIE‘ Y/

MWEEFH

Sliced Chicken and Wonton Soup en Casserole (Whole) (£) $63.00

(Half) (#) $34.25

=1 =3 3

SRHhER NI A

Prawn Stir Fried with Eggplant in Premium Soy Sauce $41.75
FiE s

REHTFEE o

Sautéed Scallop and Squid in Szechuan Style Spicy Sauce (H) $40.25

HBE=6

Sautéed Prawn, Squid and Chicken $43.75

NMETHEARVBENRE - RERRFENRNEKRBZBE -

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

Deep Fried Fillet of Fish in Mayonnaise Sauce

KBBEFR &

Blanched Fillet of Fish in Spicy Chili Sauce (H)

T

Stir Fried Assorted Seafood with Egg White

TGS

Assorted Seafood Sautéed with Puréed Truffle

MR E

Deep Fried Marinated Free Range Chicken in Soy Sauce (Whole) (£)

(GELES)
BREELN @&

Sautéed Scallop and Beef Tenderloin Cube Kung Po Style (H)

EBSEaEE &

Beef Tenderloin Cube and Scallop Sautéed
with Black Pepper and Basil (H)

EEE]ES

Pork Belly Braised with Preserved Vegetable

EEnT

Eggplant and Minced Pork in Chef's Special Sauce
s Ay =

XKESE o

Deep Fried Tofu Stir Fried with Sliced Pork,
Green Pepper and Bamboo Shoot (H)

EREEENEE

Tofu Braised with Dried Scallop and Enoki Mushroom

B R IRERR A

Baby Bok-Choy Braised with Bean Curd and Ginkgo in Consommé

ERIEH

Peatip Braised with Crab Meat

 BEERRENMOREE -

0 Ordaer.

AR T $H4E ﬁ[ E%ﬁ 1’ R [E

$32.00

$32.00

$47.00

$43.75

$54.50
$32.00

$47.50

$46.00

$32.00

$30.75

$30.75

$32.00

$30.75

$47.00



EIEVEEHET

CHEF’'S RECOMMENDATIONS

M1 For Two People $239.00

d=EBEG 3
FEMFEEERE MESER /| AEFW)
Assorted Appetizers (Jelly Fish in Sesame Sauce / Sliced Beef Shank)
N=[kvi o e 1 ol
RREEXRE
Assorted Seafood and Puréed Squash Soup

= EREEN

Live Lobster Stir Fried with Onion, Shallot and Green Onion

= =|
22 REREER
Whole Abalone Braised in Oyster Sauce
=" -+
Braised Baby Bok-Choy with Gingko and Bean Curd in Consommé
Ht 7 =
EAEFERMER
Dried Scallop, Egg White and Scallop Fried Rice

TR

Chef’s Special Dessert

P4 H For Four People $386.00

BIEMASE0ER ta=xm / =8 / TCRmE)

Assorted Appetizers (Smoked Salmon / Vegetarian Gose / Drunken Chicken)
RN

Minced Beef, Cilantro and Green Onion Soup

== ﬁ ]

B EREE

Live Lobster in Ginger and Green Onion Sauce

{eBAL SR ErRIFiER

Whole South African Abalone Braised with Chinese Mushroom
and Fish Maw in Oyster Sauce

IMEER =8

Sautéed Prawn, Squid and Chicken with Puréed Truffle

EREHEI\ER

Peatip Braised with Dried Scallop and Enoki Mushroom

=3Py
Stewed E-Fu Noodle
T AR

Chef’s Special Dessert
‘Qs’ o J -




