EREVAN T 0N SR I SR gk

Whole Abalone Braised with Goose Web and Selected Wgemﬁfe
(Special Per Person) 45{8: {7 $28.75

AEIBIR L T

Snake Meat and Fish Maw Soup $72.25 Per Person &I $21.25

BE T %

Goat Flank with Chinese Mushroom, Bamboo
Shoot and Bean Curd en Casserole $72.25

PR S DU BR A faF fh

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

YE: 3£ $41.00
T hAZL 8 @eE

Roasted Whole Suckling Pig (Order in Advance)

H 7~ A5 F1 4 1& @samas)

Grilled A5 Wagyu Beef with Lettuce and Black Pepper $88.00
(Order in Advance)

B Ab i B 5 o @mma)

$455.00

Marinated Chicken with Arctic Surf Clam in Wasabi Sauce (H) (Whole) () $98.00
(Order in Advance) (Half)y (#) $52.00
EMRBBH @) @mrD

Marinated Shredded Chicken with Puréed Truffle (Order in Advance) $88.00
ER=M @) @®mE)

Braised Whole Duck in Caramelized Wine Sauce (Order in Advance) $98.00
AR BEL emE

Deep Fried Seafood Roll Coated with AlImond Flake (Order in Advance) $68.00
BIBEREFHE @srD

Pan Fried Morel Mushroom Stuffed with Minced Prawn (Order in Advance) $68.00
BEGRIR e @wmE:D

Assorted Seafood Wrapped in Egg Pouch (8 pieces) (Order in Advance) $68.00

LA B fEBREE (BrER)

Deep Fried Chicken Patties Stuffed with

Minced Prawn and Glutinous Rice (Order in Advance) $108.00
— [Tre =

KEBN\EG @

Chef's Special Stuffed Deboned Duck (Order in Advance) $115.50

-

-

-
—
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EREFHEST

CHEF’S SPECIAL RECOMMENDATIONS

1. SEEF KB sm=xe / memms / 5 WEREE (5) / SOSKE
Assorted Seafood Platter (Smoked Salmon / Jelly Fish

in Sesame Sauce / B.B.Q. Eel / Deep Fried Squid in (Whole) (&) $146.25
Spicy Peppery Salt (H) / Blanched Geoduck) (Halfy (3 $79.75

2. BE=+FAEE R 3EsE)

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

3. RELEIIEHRBATERE BESS)

Whole Abalone Bralsed in Oyster Sauce Served w/ Peatip (Each) (Special) $41.00

4. RIKFE{FR

Marinated Piglet Hock $23.25
5. RRIEFRBF
Barbequed Pork Jowl Meat $22.25
6. EBC =X8&
Smoked B.C. Salmon $25.75
[=]
7. BRXERER
Barbequed Eel $26.75
8. AERERIE
Sliced Beef Shank $22.50
[—] \E
9. HMESZIEER ©HESMHD
Supreme Bird Nest and Minced Chicken in Consommé (Per Person) $116.75
e o ol o V4
10. HEFRERZ
Spiky Sea Cucumber Braised with Peatip $32.75
= Y sy
1. fEBALZENIRE
Goose Web Braised with Fish Maw and Chinese Mushroom $90.25

12. BLEFEE/NEHAR (PO4iz)

Abalone, Fish Maw and Chinese Mushroom en Casserole (For 4 People) ~ $108.00

13. XN E

Goat Flank with Chinese Mushroom, Bamboo Shoot and $72.25
Bean Curd en Casserole

14. FEEEELAM
Dried Scallop and Fish Maw Scrambled Egg $41.75
15. 15 2fEBILEEFRE

Braised Fish Maw and Chinese Mushroom with Baby Bok-Choy
in Oyster Sauce $38.25

16. MIERBITEMRGZ 54

Double Boiled Chicken Soup with Common Fig, Dried Scallop

and Conch Meat $57.00
17. TEBZERIBIRE

Assorted Dried Seafood, Shredded Chicken and Fish Maw Soup $49.50
18. HERIFZE

Pan Fried Rack of Lamb with Basil $59.50
19. |UIEFNEEDET

Sautéed Scallop, Chinese Yam, Cucumber and Black Fungus $47.00

==
FEESAEFIRIE &

Scallop and Prawn éed with epper (H)

¥ ¥ 23|

allergies
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21. EEHEBRE

Assorted Seafood Sautéed with Chinese Broccoli $43.75
22. T FAWRIK
Sautéed Prawn with Pine Nut and Dried Scallop $47.00
—_ -t 3
23. BR AN FRI A
Pan Fried Prawn and Eggplant in Premium Soy Sauce $43.75
= B|
24. ERILZEEHEIK
Prawn Stir Fried with Squash, Chinese Yam and Black Fungus $43.75

25. BixRIRBBERIKER

Chicken and Scallop Sautéed with Selected Vegetable and Puréed Truffle =~ $43.75

26. X.0. EEFHAEIEREK 0

Prawn, Asparagus and Black Fungus Stir Fried in X.O. Sauce (H) $43.75
4= )= ozt e s
27. ez BIRBERIER
Chicken and Prawn Stir Fried with Garlic and Shallot $34.25
= i -+
28. SHEEMEERRAEILIR A
Sea Perch in Sweet and Sour Sauce with Pineapple $32.00
=+kF =]
29. FRey s A
Pan Fried Black Cod with Chopped Garlic $47.00
30. MUEASRAZAAIR (W)
Deep Fried Fillet of Black Cod in Spicy Peppery Salt (H) $51.25
31. EIUK IR EE R
Black Cod Braised with Squash and Roasted Pork Belly $47.00
2. KERF/ &
Blanched Fillet of Fish in Spicy Chili Sauce (H) $32.00
=]
33. FLIEFLER
Roasted Squab $41.75
N =B X N2
34. EETARBLH ¢
Chicken Marinated in Abalone Sauce Served in Wooden Pot (Half) $32.00
3. MmIEEREMEH +e)
Roasted Free Range Chicken (Half) $32.00
i=-1 4 N
3. BIEEWLH (re)
Marinated Chicken in Dried Scallop Sauce (Half) $32.00
37. BEHRBHEZ W
Chicken in Spicy Sauce en Casserole (H) $32.00
g =
38. RIEZAAR
Minced Pork Steamed with Puréed Truffle $38.25
- W& SA=
39. XO.ERIERERET w
Pork Jowl Meat and Cuttlefish Sautéed in X.O. Spicy Sauce (H) $37.25
40. EERRBEREE
Pork Jowl Meat Stir Fried with Sliced Lotus Root and Peapod $35.25
AL -
41. BERAMITTEA
Sliced Chinese Broccoli Stir Fried with Diced Preserved Meat $34.25
=4 A4
42. BE/FESUN =)
Beef Tenderloin Cube Sautéed with Black Pepper and Basil (H) $42.50
4 + Spe
43. TrEEIEFNE
Enoki Mushroom and Beef Tenderloin Roll in Garlic Sauce $41.25

EATHIORYBEEBRIE - BERRMRENIRNREES -

pase notify your g placing your order.




44. MMEEFL4 AR (%)

Beef Tendon, Beef Brisket and Taro Root in Curry Sauce (H) $34.75

45. JIIK=EF =)

Scallop, Eggplant and Deep Fried Egg Tofu Sautéed

in Szechuan Spicy Sauce (H) $38.75
4. BERIEBERE
Pan Fried Tofu with Minced Shrimp $29.25
47. FWERNETERE
Silken Egg Tofu Braised with Enoki Mushroom and Dried Scallop $32.00
=l
48 SEEHTXRER
Scallop and Tofu Steamed in Bean Paste $38.00
A
49. FERIS RIS
Mock Meat Stir Fried with Cashew Nut $32.00
50. MBHEETR
Lo-Hon Vegetable $32.00
=T
51. WREZIEE R E W
Peatip Braised with Drled Prawn and Dried Scallop in Consommé $43.75
=
52. B¥BEIRAB=XRE
Baby Bok-Choy Braised with Gingko and Bean Curd in Consommé $30.75
pa=a =
53. RIRBIVER
Spinach Braised with Preserved Egg in Consommé $32.00
54. MY EE
Asparagus Braised with Bamboo Pith $37.25
=+ L =1
55. maRANNUEE
String Bean Stir Fried with Chopped Garlic and Minced Pork $30.75
==
56. 'ﬁ] /-I- 'b% JIL
Four Kinds of Vegetable Baked in Coconut Cream Sauce $35.25
——
57. BRZEI\TT R
Mustard Leaf Braised with Abalone-Mushroom $29.25
58. A IR D
Stir Fried Choy Sum $29.25
59. ALIBGER
Ox Tail Braised in Red Wine Sauce en Casserole $40.25

60. MITEEFME

Beef Tenderloin, Black Fungus and Deep Fried Bean Curd en Casserole $44.75

61. #AIIBBESRER

Assorted Seafood and Tofu Braised in Brown Sauce en Casserole $38.75

62. REMTIBEHE &

Eggplant and Assorted Seafood in Szechuan Style Spicy Sauce

en Casserole (H) $38.75
N ¢ <
63. JBEMMHET
Assorted Seafood with Vermicelli en Casserole $38.75
L
64. BIEETHRE
Fish Belly and Chestnut in Chef’s Special Sauce en Casserole $32.00

TR THEARMBEBRE - BEREZFEENRNKRES -

- Please m ergies  placing your orde




65. XERERERE

Black Cod, Roasted Pork and Tofu en Casserole $46.00

66. SR 7 ¥ I5 F 4 ik 4%

Deep Fried Halibut Belly with Eggplant in Premium Soy Sauce en Casserole $37.25

67. MMRER

Squash and Vegetable en Casserole $29.25
3
68. IREC/EHERE
Leaf Lettuce and Dried Prawn en Casserole $34.25
EH o
af
DESSERT

69. [EH[E: = B [E]

Kirin Special Sweetened Soup $30.75

(Per Person) (&) $8.50
70. fRHE & (st)

Double Boiled Supreme Bird Nest in Coconut Cream (Per Person) $134.75
3 ot
71. BT B E (st
Double Boiled Bird Nest in Coconut Cream (Per Person) $53.50

72. #1EBE LS (=)

Double Boiled Lotus Seed and Hashima Sweetened Soup (Per Person) $16.00

BN EEHEN

CHEF’'S RECOMMENDATIONS

ﬁﬁ'fﬁﬁﬁ For Two People $130.00

¥4 SECEME ummmn ) REEER ) RRERM  ESXR)
Assorted Appetizers (Barbequed Pork Jowl Meat / Jelly Fish in Sesame Sauce /
Vegetarian Goose / Smoked Salmon)

EEMER M IERE

Minced Chicken, Fish Maw, Dried Scallop and Bird Nest Soup
N = 37! 3 /N2
F R RRE MR R A
Live Lobster in Consommé with Light Ginger and Green Onion Served with E-Fu Noodle
55 iz
IWEEH EH/ILmE
Arctic Surf Clam and Scallop Sautéed with Chinese Yam and Black Fungus
= =
RFHEERRE
Peatip Braised with Bean Curd and Wolfberry in Consommé
) [m]
EE T
House Special Dessert
R o ]
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EIENEEHEN

CHEF’S RECOMMENDATIONS

J\fiI For Eight People

BRI tat B

Kirin Special Assorted Appetizers

EFIRES (F2)

Peking Duck (Skin with Crépe)

RRERE

Minced Duck with Lettuce Wrap

BERAME

Assorted Seafood and Fish Maw Soup

SR AN TR EE

Live Crab and Eggplant in Premium Soy Sauce

BEMRICLZRERET ®

Pork Jowl Meat Stir Fried with
Taiwan Cauliflower in Spicy Sauce (H)

JAN VA2 For Eight People

R B A2 TR 4

Kirin Special Barbequed Assortment

MEBRE

Dried Seafood and Bamboo Pith Soup

RIR I K ERER

Live Lobster Stir Fried with Glutinous Rice and
Puréed Truffle

E HLAEF 3

Crispy Skin Chicken

WRINBE T

Assorted Seafood Sautéed with Candied Walnut

$608.00

ST ARG @9

Marinated Chicken in Abalone Sauce
Served in Wooden Pot (Whole)

BT IER

Steamed Sea Perch

SERENEMAFHEE \wn

Abalone Braised with Chinese Mushroom and
Selected Vegetable (For 8 People)

F KX I ER

Diced Barbequed Pork and Sweet Corn Fried Rice

SRR e

House Special Dessert

$608.00

BEERBRE &

Sautéed Prawn with Black Pepper
and Basil (H)

EOEXIRER

Black Cod Steamed in Chef’s Special Sauce

R EERER

Peatip Braised with Dried Prawn and
Dried Scallop in Consommé

AR ]

Stewed E-Fu Noodle

FEHREH S

House Special Dessert

NMETHIEGRYBEBENRE - BERRFENRNKRBE -

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