L \ B 2%\ H
Whole Winter Melon Double Boiled
with Assorted Seafood and Meat

| N $128.00
M M $110.00
S /) $93.50

SR B uaff Sl

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

Y5 (8: S& Each $43.50

JEBCHTHE 4 e 3840)

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

Whole (£) $111.25 |/ Half (%) $61.50

MATHEANTEBRE - BERZFERRRES -

Please noti en Iacmg your order.
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APPETIZERS

L EREHER

Deep Fried Chicken Joint Cartilage $23.75

FRFREE AR @

Beef Aspic in Spicy Chili Sauce (H) $21.75

fERREVERE

Deep Fried Crispy Tofu $20.50

FREEEHR=EML

Marinated Cucumber and Black Fungus in Chinese Vinegar $20.75

T KEENRE

Deep Fried Prawn and Pitaya in Mayonnaise Sauce Served in Tart Crust ~ $22.25

B EAaE o

Deep Fried Fillet of Fish in Mayonnaise and Wasabi Sauce (H) $21.75
HER RS o)
Deep Fried Squid in Spicy Peppery Salt (H) $21.75

SN T EFRSIR AR

Prawn Stir Fried with Eggplant and Rice Cake

in Premium Soy Sauce $23.75
HERZAERS
Spring Roll (2 Pieces) $9.75

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) (%) $155.00
Squid in Spicy Peppery Salt (H) / Blanched Geoduck) (Hal) (3 $84.50

152 =+ AT REz i isEsS)

Whole Dried Iwate Abalone Braised in Oyster Sauce

(85 Heads / Special Each) $93.00
=3 1 ” =

B2 “fAPE” BEAFHLEER eEsS

Whole Wild Catch “California Mexico” Brand (2Heads) (ZBH) $156.00

Abalone Braised in Oyster Sauce (Special Each) (3 Heads) (=HE)  $112.00
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18. EaBIBEREE 0
Supreme Bird Nest in Consommé (Per Person) $153.25

14. J\BAEERINTERBIEER GsESAD

Braised Whole Abalone, Fish Maw and Goose Web (Special Per Person) $29.75

15. JbZERIZHIRE =
Goose Web Braised with Chinese Mushroom (Large) (K) $36.75
and Spiky Sea Cucumber (Per Person) (Small) (/\) $31.50

16. BEBSRAR

Fish Maw Braised with Sea Cucumber and Green Onion $73.50

17. BBEBRER

Braised Fish Maw, Sea Cucumber and Goose Web en Casserole $95.75

18. EEEEIETESIE @

Live Lobster and Prawn Braised Tofu in Spicy Minced Beef Sauce (H) $68.50

19. ey AR SR

Prawn and Vermicelli with Chopped Garlic en Casserole $46.50

20 WEEEH

(Whole) (£) $66.75

Sliced Chicken and Wonton Soup en Casserole (Half) #) $36.25
21. FHEMBRIESE &

Chicken with Morel Mushroom in Spicy Chili Sauce en Casserole (H) $39.50

Fit >

22. RAETHTEE o

Sautéed Scallop and Squid in Szechuan Style Spicy Sauce (H) $42.75
23. JHB=FF

Sautéed Prawn, Squid and Chicken $46.50
24. 18FRRAEI@ERE Ik

Deep Fried Fillet of Black Cod in 18-Year Aged Chinese Vinegar $54.25
25. FRERIKAEF o

Blanched Fillet of Fish in Spicy Chili Sauce (H) $34.00

NMETHETRYEENRE - FERRFENRNEKRBE -

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

Stir Fried Assorted Seafood with Egg White $49.75

== =

27 MABEWIBTE
Assorted Seafood Sautéed with Puréed Truffle $46.50
28. mIEAEZEER%E (Whole) () $57.75
Crispy Skin Marinated Free Range Chicken (Half) () $34.00

29. BiEEASAA R

Wagyu Beef Cube Sautéed with Assorted Mushroom
and Black Garlic $98.00

30. FkFERKEFA @

Blanched Beef in Spicy Chili Sauce (H) $34.25

31. BUTRIO4A

Beef Stir Fried with Bitter Melon in Black Bean Sauce $34.25

32. BRERASEEEE &

Beef Tenderloin Cube and Scallop Sautéed with Black Pepper and Basil (H) $48.75

33. 1IBHA

Pork Belly Braised with Preserved Vegetable $34.00
g ==
34. NEIEMT
Eggplant Braised with Minced Pork Sauce $32.50

3. XRIBE@

Deep Fried Tofu Stir Fried with Sliced Pork,

Green Pepper and Bamboo Shoot (H) $32.50
3. BIBEIETFERE

Silken Egg Tofu Braised with Dried Scallop and Assorted Mushroom $34.00
37. EHERRERRE

Baby Bok-Choy Braised with Bean Curd and Ginkgo in Consommé $32.50

—

3. ERHEH

Peatip Braised with Crab Meat $49.75
39. MIAREEFLIERE &

Water Spinach Stir Fried with Chili in Preserved Bean Curd Sauce (H) $32.50
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EIEVEEHET

CHEF’'S RECOMMENDATIONS

ﬁﬁﬁ'[ =5 For Two People $255

EEMIERIEE (E=xta/RE R o /SR ER)
Assorted Appetizers (Smoked Salmon / Beef Aspic in Spicy Chili Sauce (H) / Salad in Sesame Sauce)

{EIBIEIEEE

Fish Maw and Dried Scallop Soup

SRImER Hn AR R B

Live Lobster Stir Fried with Eggplant and Rice Cake in Premium Soy Sauce

122 FRESEER

Whole Abalone Braised in Oyster Sauce
=" -+
Braised Baby Bok-Choy with Gingko and Bean Curd in Consommé
HEt —7 =
EREFEQER
Dried Scallop, Egg White and Scallop Fried Rice

TR

Chef’s Special Dessert

POz A3 For Four People $410

J=EJEEG — = NR- N Y
FEEMFEEEREE (E=xm/SNBEN SR/ DED
Assorted Appetizers (Smoked Salmon / Minced Prawn Ball with Puréed Truffle / Seaweed / Salad)
N=IN N1 = =i
RRBHIRE
Assorted Seafood and Tofu in Egg White Soup

o BT ST AE AP E

Live Lobster and Vermicelli with Chopped Garlic en Casserole

{eBAL SR ErRIFiER

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

Bmir R =

Sautéed Prawn, Squid and Chicken with Assorted Mushroom and Black Garlic

EREHEI\ER

Peatip Braised with Dried Scallop and Enoki Mushroom

AR FBENER

Assorted Seafood and Flying Fish Roe Fried Rice
T FEEERH o

Chef’s Special Dessert
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