RAL I \ B 2% T\
Whole Winter Melon Double Boiled
with Assorted Seqfoovf and Meat

L kX $128.00
S /v $ 93.50

N E RS F RFLRY

Roasted Squa[i
S Each $44.25

PR S U BR A fa fh

Whole Abalone Braised in Oyster Sauce
Served with Peatip

YHESE Special Each $43.50

NMETHEAVBEERRE - BEXRHENIMVRES -

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




EREFHEST
CHEF’S SPECIAL RECOMMENDATIONS

1. BEEABHE moww / wEsms / mE /O REREE (B | ISR

Assorted Seafood Platter (Smoked Salmon / Jelly Fish in
Sesame Sauce / B.B.Q. Eel / Deep Fried Squid in Spicy  (Whole) (£) $155.00

Peppery Salt (H) / Blanched Geoduck) (Half) () $ 84.50

VS Rty

2. {tRBEALZEHIEE
Goose Web Braised with Fish Maw and Chinese Mushroom $61.25

3. ETRIZHIARE csmEst
Braised Goose Web and Spiky Sea Cucumber

in Abalone Sauce (Special Per Person) $20.00
4. FETTNEAIFKRIZ

Braised Spiky Sea Cucumber in Abalone Sauce $66.50
5. BERUBRKET

Abalone with Assorted Dried Seafood en Casserole $105.75

gd S M =
6. BRI BEREE

Fish Belly and Bitter Melon in Black Bean Sauce en Casserole $34.00
7. BEBREIER

Assorted Seafood and Tofu en Casserole $41.00

o

8. BERMTE

Diced Pork, Salted Fish and Eggplant en Casserole $34.00

0. WBEEMMEIEHTEGE @

Angus Beef, Enoki Mushroom and Vermicelli

in Satay Sauce en Casserole (H) $45.00
J=E JEE X1 Jaq B
10. EHBSEARIES
Double Boiled Soup of the Day $83.00
gk =
1. BB EGDE &t
Double Boiled “Dried Seafood Delicacies" (Per Person) $33.50
Kk
12. EERBIRE
Dried Seafood and Bamboo Pith Soup $59.25
13. BANRMKEE
Crab Meat, Fish Maw and Puréed Winter Melon Soup $52.50

GRFEEAIMEVRES -




14. HIEBRKE

Crab Meat and Fish Maw Scrambled Egg $44.25
15. EEFIBE

Fresh Oyster with Ginger and Green Onion en Casserole $47.50
16. SHERETF RN

Sautéed Geoduck and Scallop $56.75

prsas FHE

1 7' m\¥§é§fm g*ﬁﬂi'ﬂ??

Sautéed Scallop, Geoduck, Asparagus and Lily Bulb $68.75

=+ ¥
18. FrErFc RREERIEX

Chicken and Prawn Stir Fried with Garlic and Shallot $36.25

19. PR ERR =5

Prawn, Chicken and Scallop Sautéed with Assorted Mushroom

and Chinese Broccoli $46.50
: e J
20. FITRIKH
Pan Fried Prawn in Chef's Special Sauce $44.25
o o =Him+ ]
21. FreraRIMRIEIEREER
Pan Fried Black Cod with Chopped Garlic in Premium Soy Sauce $49.75
22. mEKBERERES R
Black Cod Braised with Squash and Roasted Pork Belly $49.75

23- “E* E Ih\l\\\ﬁ’x

Deep Fried Fish Jaw with Ginger and Green Onion in Premium Soy Sauce  $39.50

24, EESEIKEEAEF &

Blanched Fillet of Fish and Pickled Vegetable in Spicy Chili Sauce (H) $34.00
25. {ETRIMEELE

Pan Fried Rack of Lamb in Chef’s Special Sauce $63.00

By == A4

26. fERZ ) EEER#E (+&

Crispy Skin Marinated Free Range Chicken (Half) $34.00

== AL

27. BRRETHYIKL

Beef Tenderloin Cube Stir Fried with Mango, Cashew Nut and Walnut $45.00

NETHEORVBEMRE  AEXRREEIMOKES -

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




28. MedhiH RENRABE

Deep Fried Milk / Pork Chop in Cantonese Style Sweet Brown Sauce $34.00
A —
29. RN EFIE
Silken Egg Tofu Braised with Assorted Mock Meat $34.00
§ NS
30. BT EEXITIE
Crab Meat and Tofu in Abalone Sauce $34.00
=4 — -|--|-
3. BREHEIE
Peatip Braised with Crab Meat and Enoki Mushroom $49.75
= —I--I—
32 /\\\/ﬁl|\\$r)ﬂ =z ‘”
Baby Bok-Choy and Bean Curd Braised in Fish Broth $32.50
I==3 -|--|- =+
33. MRARBRHEM T
Eggplant Steamed with Preserved Vegetable and Minced Pork $31.00
34' EEXEZN\\\ ’\*I7ff\ }-LT\
Bitter Melon Braised with Dried Prawn and Minced Fish $33.50
vy g A
35. MERFIES
Asparagus Braised with Bamboo Pith and Wolfberry $43.00
36. FZRIUEE
String Bean Stir Fried with Spicy Minced Pork (H) $32.50
= b =
37. LIRERERITH
Mustard Leaf Braised with Minced Pork and Preserved Egg $31.00
38. #AEF B &
Water Spinach Stir Fried with Chili in Preserved Bean Curd Sauce (H) $32.50
39. WEERRIKDITEE A
Sliced Chinese Broccoli Stir Fried with Diced Salted Fish $36.25

40. FUABLHE

Shredded Chinese Mushroom, Black Fungus, Chinese Cabbage and
Carrot Stir Fried with Vermicelli in Preserved Bean Curd Sauce $33.50

NMETHEAVEEBRE  BFEXXHENRNERES -

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




EIEDVEEHEN

CHEF’'S RECOMMENDATIONS

Pa4{iz B For Four People $287

ERERIS L BHR

Kirin Special Assorted Cold Appetizer

ERNRMHEES

Crab Meat, Fish Maw and Puréed Winter Melon Soup

SR E R FRRAE

Live Crab with Rice Cake, Ginger and Green Onion in Premium Soy Sauce
D EREREE 8

Marinated Free Range Chicken (Half)

22 M BIEX

Fillet of Fish Sautéed with Selected Vegetable

HREYREE

Peatip Braised with Bean Curd in Consommé

FAEBE/R @ut

Steamed Rice (4 Bowls)

FESEEH &

House Special Dessert

POz For Four People $410

BHES S EH 2
Kirin Special Assorted Cold Appetizer

AR EHEE @)

Dried Scallop, Fish Maw and Bird Nest Soup (One Bowl per Person)

B2 FAERIFMAMNEBE @)

Whole South African Abalone Braised with Goose Web in Oyster Sauce (4 Pieces)
IR R

Live Lobster in Cream and Butter Sauce Served with E-Fu Noodle

AR SRR

Prawn and Scallop Sautéed with Peapod, Assorted Mushroom and Black Garlic
IERE ) EREmE v

Crispy Skin Marinated Free Range Chicken (Half)

BEHEEAMER

Dried Scallop and Egg White Fried Rice

Y& &

House Special Dessert

NMETHIEGRYBEBENRE - FERRFENRNRBE -

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




JARI: For Eight People $588
230 N

Kirin Special Assorted Cold Appetizer

E|a=vayedis

Peking Duck (Skin with Crépe)

BENRHRES

Crab Meat, Fish Maw and Puréed Winter Melon Soup

SRIHE R R E

Live Crab with Rice Cake, Onion and Green Onion in Premium Soy Sauce

AR S ER S HE

Deep Fried Milk / Pork Chop in Cantonese Style Sweet Brown Sauce
DEERE e

Marinated Free Range Chicken (Whole)
ERREEFITK

Fillet of Fish Sautéed with Selected Vegetable
FEEBEREER

Braised Peatip and Bean Curd in Consommé
=P PEa:)T

Fook Chow Fried Rice

S e

House Special Dessert

JANIYA:E For Eight People $710
BRI AP

Kirin Special Assorted Cold Appetizer

RLARARS B

Braised Assorted Dried Seafood Soup

LS REER R

Live Lobster in Consommé with Light Ginger and Green Onion Served with E-Fu Noodle

fRRSERERE =

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

EAEERYER

Dried Scallop and Egg White Fried Rice

Ifﬁ**ﬁ S

Dessert v -
Q'




