BB fe 382
Snake Meat and Fish Maw Soup $76.50 Per Person =i $22.50
L 2O AR S

Goat Flank with Chinese Mushroom, Bamboo Shoot and
Bean Curd en Casserole $76.50

I A S A e

Whole Abalone Braised with Goose Web and Selected
Vegemﬁfe (Special Per Person) $HEEL $30.50

PR B DU By S e s

Whole Abalone Braised in Oyster Sauce
Served with Peatip (Special Each) $5{BSE $43.50

£ HEFLE T E @EE)

Roasted Whole Suckling Pig (Order in Advance) $455.00
B 7 A5 M4 12 ame)
Grilled A5 Wagyu Beef with Lettuce and Black Pepper $93.25

(Order in Advance)

B AR B 2 0% @EmaD)

Marinated Chicken with Arctic Surf Clam in Wasabi Sauce (H) (Whole) (£) $104.00
(Order in Advance) (Half)y () $55.00
BINB B @) @mE)

Marinated Shredded Chicken with Puréed Truffle (Order in Advance) $93.25
ERE=18 @ @)

Braised Whole Duck in Caramelized Wine Sauce (Order in Advance) $104.00
A IBEE @ummD

Deep Fried Seafood Roll Coated with Almond Flake (Order in Advance) $72.00
B BERBEFEME @mm

Pan Fried Morel Mushroom Stuffed with Minced Prawn (Order in Advance) $72.00
BEGORIE o @mE:D

Assorted Seafood Wrapped in Egg Pouch (8 pieces) (Order in Advance) $72.00

ANI=RA ¥ JC 2
Deep Fried Chicken Patties Stuffed with
Minced Prawn and Glutinous Rice (Order in Advance) $114.50

== . -
KWNA\ERR @R
Chef's Special Stuffed Deboned Duck (Order in Advance) $122.50
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CHEF'S SPECIAL RECOMMENDATIONS

1. BEEABIHE mmxn  mEsEE / e RERESE (R / EOSRE

Assorted Seafood Platter (Smoked Salmon / Jelly Fish
in Sesame Sauce / B.B.Q. Eel / Deep Fried Squid in (Whole) (2) $155.00
Spicy Peppery Salt (H) / Blanched Geoduck) (Hat) () $84.50

2. WBE=4FAIEE REZH 3Ess)

Whole Dried Iwate Abalone Braised in Oyster Sauce (35 Heads / Special Each)  $93.00

3. RESERIGEHAFEE BESE)

Whole Abalone Braised in Oyster Sauce Served with Peatip (Special Each) $43.50
4. RIKFEFR
Marinated Piglet Hock $24.75
i —
5. RIZERBEE
Barbequed Pork Jowl Meat $23.50
6. E B.C. :3'(%
Smoked B.C. Salmon $27.25
=]
7. HVEEER
Barbequed Eel $28.25
8. AEBETIRIE
Sliced Beef Shank $23.75
=== : \]s ==
0. HERFEBSHIR =)
Sea Cucumber and Fish Maw Braised with Peatip (Per Person) $39.75
= M sy
10. fEBILEINRE
Goose Web Braised with Fish Maw and Chinese Mushroom $95.75
-+ L5 e
N EBeRFE/BEHEAR mw
Abalone, Fish Maw and Chinese Mushroom en Casserole (For 4 People) $114.50
12, 4t:+&
EEBEAE R AL
Dried Scallop and Fish Maw Scrambled Egg $44.25

18. IB2/EBALEEFRE

Braised Fish Maw and Chinese Mushroom with Baby Bok-Choy
in Oyster Sauce $40.50

14. BIERETEFHEH

Double Boiled Chicken Soup with Common Fig, Dried Scallop

and Conch Meat $60.50
- 3 N
15. TERB#AFIBIKE
Assorted Dried Seafood, Shredded Chicken and Fish Maw Soup $52.50
——— 2 A
6. FERIFR
Pan Fried Rack of Lamb with Basil $63.00
== == FHE
17. |HESNKEBWE T
Sautéed Scallop, Chinese Yam, Cucumber and Black Fungus $49.75
—H- gt 2o JHE 1715
18. HEERBEETIRER ®
Scallop and Prawn Sautéed with Basil and Black Pepper (H) $49.75
19. ERBEEBE
Assorted Seafood Sautéed with Chinese Broccoli $46.50
20. —FRMRER

Sautéed Prawn with Pine and B op $49.75
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21. BR¥mHFRI AR

Pan Fried Prawn and Eggplant in Premium Soy Sauce $46.50
== B
22. FA/MILZEE HiREX
Prawn Stir Fried with Squash, Chinese Yam and Black Fungus $46.50

23. ERENBEREIXER

Chicken and Scallop Sautéed with Selected Vegetable and Puréed Truffle ~ $46.50

24. X.O0. EEFAEIREK =)

Prawn, Asparagus and Black Fungus Stir Fried in X.O. Spicy Sauce (H) $46.50

25. FniyFc BURBERLER

Chicken and Prawn Stir Fried with Garlic and Shallot $36.25
26. SHREFERLRAETEAR R
Sea Perch in Sweet and Sour Sauce with Pineapple $34.00
27. RI{IREER
Pan Fried Black Cod and Green Onion in Premium Soy Sauce $49.75
28. WEESRESAIK ()
Deep Fried Fillet of Black Cod in Spicy Peppery Salt (H) $54.25
29' ﬁm*ﬂﬁk&i&:m PAYY)
Black Cod Braised with Squash and Roasted Pork Belly $49.75
30. KERF &
Blanched Fillet of Fish in Spicy Chili Sauce (H) $34.00
31. #LIEFLER
Roasted Squab $44.25
-~ ==8 % N
2. FAARRELH x
Chicken Marinated in Abalone Sauce Served in Wooden Pot (Half) $34.00
33. MIRHERPEMH %)
Roasted Free Range Chicken (Half) $34.00
= 4 2
3. IBIEELH (8
Marinated Chicken in Dried Scallop Sauce (Half) $34.00
35. FLRKES MEMEFE R
Sizzling Chicken in Chef's Special Sauce en Casserole $36.25
=5
3. BIMBARNS
Minced Pork Steamed with Puréed Truffle $40.50
-
37. XO.ERERERE &
Pork Jowl Meat and Cuttlefish Sautéed in X.O. Spicy Sauce (H) $39.50
8. BEHMRBHREE
Pork Jowl Meat Stir Fried with Sliced Lotus Root and Peapod $37.25
S =T=1
9. RERBUTEA
Sliced Chinese Broccoli Stir Fried with Iberian Pork $36.25
=== 4 AL
4. FEEREFII
Beef Tenderloin Cube Sautéed with Black Pepper and Basil (H) $45.00
A mESEFIE
Enoki Mushroom and Beef Tenderloin Roll in Garlic Sauce $43.75
——=
2. MIVEEF4AHM (%)
Beef Tendon, Beef Brisket and Taro Root in Curry Sauce (H) $36.75

43. JIIk=E+F o

Scallop, Eggplant and Deep Fried Egg Tofu Sautéed
in Szechuan Spicy Sauce (H) $41.00

= ¥‘:H g




44, Bl HEEoS FH

I\\\

Pan Fried Tofu with Minced Shrimp $31.00
o HBWEANETER
Silken Egg Tofu Braised with Enoki Mushroom and Dried Scallop $34.00
S Uit 7 = o
6. SEET#AER
Scallop and Tofu Steamed in Bean Paste $40.25
I
47. BRI FEZ
Mock Meat Stir Fried with Cashew Nut $34.00
Lo-Hon Vegetable $34.00
==
49. E IEHIRE R
Peatip Braised with Drled Prawn and Dried Scallop in Consommé $46.50
=
50. B¥IBEERABFIRE
Baby Bok-Choy Braised with Gingko and Bean Curd in Consommé $32.50
FE ==
51. TMEBVER
Spinach Braised with Preserved Egg in Consommé $34.00
52. MENER
Asparagus Braised with Bamboo Pith $39.50
+E= L =1
53. maANAFEE
String Bean Stir Fried with Chopped Garlic and Minced Pork $32.50
54. T RIE
Four Kinds of Vegetable Baked in Coconut Cream Sauce $37.25
=
55. ERFAZEY\ TR
Mustard Leaf Braised with Abalone-Mushroom $31.00
56. 4 IHERID
Stir Fried Choy Sum $31.00
57. ¥ BGER
Ox Tail Braised in Red Wine Sauce en Casserole $42.75

58. MITEEFHE

Beef Tenderloin, Black Fungus and Deep Fried Bean Curd en Casserole $47.50

5. ¥[EBESEE

Assorted Seafood and Tofu Braised in Brown Sauce en Casserole $41.00

60. REMFBHE ®

Eggplant and Assorted Seafood in Szechuan Style Spicy Sauce

en Casserole (H) $41.00
61. JBEMHHE

Assorted Seafood with Vermicelli en Casserole $41.00

L

62. EIHTE T IR

Fish Belly and Chestnut in Chef’s Special Sauce en Casserole $34.00
63. KIS EIRERE

Black Cod, Roasted Pork Belly and Tofu en Casserole $48.75
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64. SR hn ¥ RS F UM 1%

Deep Fried Halibut Belly with Eggplant in Premium Soy Sauce en Casserole $39.50

65. I NREE

Squash and Vegetable en Casserole $31.00
=t x
Sizzling Leaf Lettuce in Brown Bean Sauce en Casserole $32.50

&H

DESSERT

67. [EHiE = E E

Kirin Special Sweetened Soup $32.50

(Per Person) (&) $9.00
e8. HfTIHE # (st)

Double Boiled Supreme Bird Nest in Coconut Cream (Per Person) $142.75
69. it BIIRE (s
Double Boiled Bird Nest in Coconut Cream (Per Person) $56.75
70. {IEBIES (st
Double Boiled Lotus Seed and Hashima Sweetened Soup (Per Person) $17.00
= = AN
BT E & H#E
CHEF’S RECOMMENDATIONS
A =
ﬁﬁ'fﬂﬁﬁ For Two People $138

{5 BB (eumemn / MESEY / RDEEE  BSXR)

Assorted Appetizers (Barbequed Pork Jowl Meat / Jelly Fish in Sesame Sauce /
Vegetarian Goose / Smoked Salmon)

M ERI e RE

Minced Chicken, Fish Maw, Dried Scallop and Bird Nest Soup

Bab oy GE L SAES PR

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

IWEEHEEFILER

Arctic Surf Clam and Scallop Sautéed with Chinese Yam and Black Fungus

EFHERZER

Peatip Braised with Bean Curd and Wolfberry in Consommé

T

House Special Dessen




EIENEEHEN

CHEF’'S RECOMMENDATIONS

J\fiI For Eight People

BRI tat B

Kirin Special Assorted Appetizers

b FUERS (B

Peking Duck (Skin with Crépe)

SR EXRE

Minced Duck with Lettuce Wrap

ERER(R TS

Dried Scallop, Shredded Chicken and Fish Maw Soup

SRt FIREE

Live Crab and Eggplant in Premium Soy Sauce

SRRENEMAFHEE 1w

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

J\fiIFg

For Eight People

R B 2 TR 4

Kirin Special Barbequed Assortment

ERKE

Dried Seafood and Bamboo Pith Soup

LS REE R R

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

E HLAEF 3

Crispy Skin Chicken

EESMIRHLEER

Iberian Pork Stir Fried with Peapod and Squash

$645

BRI TER A

Prawn and Cuttlefish Sautéed with
Lotus Root and Peapod

BT ARE =9

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

RITBERRAIK o)

Deep Fried Fillet of Fish with Lotus and
Almond Flake in Spicy Thai Sauce (H)

Rz IR A

Stewed E-Fu Noodle

HEEEHS
House Special Dessert

$645

Y PR ACHRER (%)

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

HOEXIRER

Black Cod Steamed in Chef’s Special Sauce

R EERER

Peatip Braised with Dried Prawn and
Dried Scallop in Consommé

WEBEWER

Assorted Seafood Fried Rice en Casserole

T EHREH S

House Special Dessert

NMETHEGRYBEBEHRE - BERRFENRNKRBE -

Please notify your server of any food aller

ies when placing your order.




