AEIBI L T2

Snake Meat and Fish Maw Soup $76.50
Per Person =111 $22.50

SR G
Goat Flank with Chinese Mushroom, Bamboo

Shoot and Bean Curd en Casserole
$76.50

PR e U SR f fh

Whole Abalone Braised in Oyster Sauce
Served with Peatip

Special Each FH{BE£ $43.50

NETHEORVBEENMRE  FREXRREEIMMOKRBE -

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




EREHEST
CHEF’S SPECIAL RECOMMENDATIONS

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

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

3. BETRIZINEE wEse

Braised Goose Web and Spiky Sea Cucumber

in Abalone Sauce (Special Per Person) $20.00
Z 3
4. ARTLBEZBREXREB o G
Pan Fried Tiger Prawn with Minced Pork in $17.00

Spicy Tomato Sauce (H) (Per Person)

5. FRFUBIKE

Abalone with Assorted Dried Seafood en Casserole $105.75
L
6. AT Kl
Fish Belly, Roasted Pork Belly and Dried Bean Curd en Casserole $37.25
7. BEBERE
Assorted Seafood and Tofu en Casserole $41.00
|—I—|
8. BEXRMTFE
Diced Pork, Salted Fish and Eggplant en Casserole $34.00
Jr=E e | N=]
9. BEHBEFSERREIS
Double Boiled Soup of the Day $83.00
o= Ht
10. #TJEFESRGEDbIE (=t
Braised “Dried Seafood Delicacies" (Per Person) $33.50
VAN
" MERkE
Dried Seafood and Bamboo Pith Soup $59.25
12 BAEHAME
Crab Meat, Fish Maw and Dried Scallop Soup $54.25

13. HEERMY R

Crab Meat and Fish Maw Scrambled Egg $44.25

6B A RAVRE R -
jies whe ourorder.




14. ERFIBE

Fresh Oyster with Ginger and Green Onion en Casserole $47.50
BT SR

Sautéed Geoduck and Scallop $56.75

HEHAEGRMETT

Sautéed Scallop, Geoduck, Asparagus and Lily Bulb $68.75

o i HE R R AE LK

Chicken and Prawn Stir Fried with Garlic and Shallot $36.25

A\ —_— s
18. BEEEHEB=5F
Prawn, Chicken and Scallop Sautéed with Assorted Mushroom
and Chinese Broccoli $46.50

E/TRIRHR

Pan Fried Prawn in Chef’s Special Sauce $44.25

ey BRI ETEREE R

Pan Fried Black Cod with Chopped Garlic in Premium Soy Sauce $49.75

- EMK RIS R

Black Cod Braised with Squash and Roasted Pork Belly $49.75

. BT EBRHIRE

Chicken, Preserved Meat and Taro Root en Casserole $39.50

. BSROKBRRRR &

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

R e

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

: ===ﬂ =l hY V4
- BRIV ERERE (re
Crispy Skin Marinated Free Range Chicken (Half) $34.00

. B EHWRBS

Preserved Vegetable Braised with Marbled Beef, Enoki Mushroom $40.25
and Vermicelli in Consommé

. BERZEEMSNIN o

Beef Tenderloin Cube Stir Fried with King Oyster Mushroom $45.00
and Black Pepper (H)
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NETHEORVBEENMRE  FREXRREEIMOKEBE -

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. EBILFEE
Silken Egg Tofu Braised with Assorted Mock Meat $34.00
3 A=l
30. MTEEMGE
Crab Meat and Tofu in Abalone Sauce $34.00
=4 — -|--|-
3. BEREHEIE
Peatip Braised with Crab Meat and Enoki Mushroom $49.75
= —I--I—
32 /\\\/ﬁl|\\$r)ﬂ $- S
Baby Bok-Choy and Bean Curd Braised in Fish Broth $32.50
E= -|--|- =+
33. BHERFRHEIMNT
Eggplant Steamed with Preserved Vegetable and Minced Pork $31.00

34 Bﬁ)ﬂ/\\\;%EEEE S

Leaf Lettuce Braised with Minced Fish and

Dried Tangerine Peel in Consommé $33.75
ey
3. MEALFINES
Asparagus Braised with Bamboo Pith and Wolfberry $43.00
36. BZIRIIZET )
String Bean Stir Fried with Spicy Minced Pork (H) $32.50
37. SIRERBERTTHNE
Mustard Leaf Braised with Minced Pork and Preserved Egg $31.00
“g =+
38. FIEMAEENR @
Leaf Lettuce in Chili and Bean Paste (H) $31.00

39 ++ ] ):I| kll\ﬂ V2RSS */l':’\
Sliced Chinese Broccoli Stir Fried with Minced Fish and Preserved Meat $36.25

A -
40. LU A B
Shredded Chinese Mushroom, Black Fungus, Chinese Cabbage and
Carrot Stir Fried with Vermicelli in Preserved Bean Curd Sauce $33.50

NMETHEDVEEBRE  BFEXXHENRNEES -

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




EIEDVEEHEN

CHEF’'S RECOMMENDATIONS
POz F For Four People $289
BHER IS B
Kirin Special Assorted Cold Appetizer
EREERitE
Crab Meat, Fish Maw and Dried Scallop Soup
LiERAE R

Live Crab in Consommé with Light Ginger and Green Onion Served with E-Fu Noodle
DERERZE 8

Marinated Free Range Chicken (Half)

#5 2 KO BEER

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

BARMEHERE @)

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

B2 RERIFEAMNRE @

Whole South African Abalone Braised with Goose Web in Oyster Sauce (4 Pieces)
E BRI iR eEER

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

Prawn and Scallop Sautéed with Peapod, Assorted Mushroom and Black Garlic
RS ERERE v

Crispy Skin Marinated Free Range Chicken (Half)

EREAYER

Dried Scallop and Egg White Fried Rice

e

House Special Dessert

NMETHIEORYBEENRE - FERRFENRNRBE -

Please notify your server of any food allergies when placing your order.
7N



JARI: For Eight People $598
230 N

Kirin Special Assorted Cold Appetizer

E|a=vayedis

Peking Duck (Skin with Crépe)

BAEIERE

Crab Meat, Fish Maw and Dried Scallop Soup

UGGV L - RSB i

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

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 $720
BRI AP

Kirin Special Assorted Cold Appetizer

HLIERRE Bk EE

Braised Assorted Dried Seafood Soup

E RORHh R 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)

BIRITFERE

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

HRERER

Sautéed Prawn, Scallop and Chicken with Selected Vegetable

I\\\i1ﬁg§

Pan Fried Black Cod with Chopped Ginger

fEBALEINER

Peatip Braised with Fish Maw and Chinese Mushroom

EAEERYER

Dried Scallop and Egg White Fried Rice

R
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