RN\ B 2 N Ha
Whole Winter Melon Double Boiled
with Assorted Seqfoov[ and Meat

L X $128.00/ M /1 $110.00/ S 7]x $ 93.50

IR vy IS fafa
e AN LR S T S
Whole Abalone Braised in Oyster Sauce
Served with Goose Web and Dried Scallop

HHBEAL Sjaecia[ Per Person $29.75

PR A DU BR i L

Whole Abalone Braised in Oyster Sauce
Served with Peatip

HEEE Sﬁecia[ Each $43.50

JEBTHNE Oy et )

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

Whole (£) $111.25 |/ Half (¥) $61.50
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11.

BRIE

APPETIZERS

FLEHE R

Deep Fried Chicken Joint Cartilage $23.75

EREEDERE

Deep Fried Crispy Tofu $20.50

BRANE B

Marinated Cucumber and Black Fungus in Chinese Vinegar $20.75

BT AREHIRE @

Deep Fried Prawn in Mayonnaise Wasabi Sauce Served in Tart Crust (H) $22.25

REERIE

Vegetarian Goose $20.50
WERRBEEEL oo
Deep Fried Squid in Spicy Peppery Salt (H) $21.75

SR AN T SFRKIRER

Prawn Stir Fried with Eggplant and Rice Cake

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

ERIHET

CHEF’S SPECIAL RECOMMENDATIONS

IBEEAHHE @=xr / wEnms / 6/ REEEE G0 / AR
Assorted Seafood Platter (Smoked Salmon /

Jelly Fish in Sesame Sauce / B.B.Q. Eel / Deep Fried
Squid in Spicy Peppery Salt (H) / Blanched Geoduck)

A\ K2

(Whole) (&) $155.00
(Halfy (3 $84.50

Sea Cucumber Braised in Dried Shrimp Roe Sauce (Whole) (&) $85.50
(Halfy (3 $46.25
== —= AL
BFREr EADFNLFu
Wagyu Beef Cube Sautéed with Assorted Mushroom and Black Garlic $98.00

NMETHEARVBEENKRE - FERRFENRNRBE -

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

-




12 :I%:’k%ig e /\\\@

Sea Cucumber and Fish Snout Braised with Green Onion $72.50
U=l o

18. JLZERIZINEEE @6

Goose Web Braised with Chinese Mushroom (Large) (K) $36.75

and Spiky Sea Cucumber (Per Person) (Small) (zh) $31.50
14. BREBEER

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

Hairy Melon Braised with Dried Scallop $39.50

6. RIBEEEBSTH

Prawn, Scallop and Arctic Surf Clam Sautéed with
Assorted Mushroom and Puréed Truffle $46.50

17. BEfx= 2RI

Deep Fried Prawn Coated with Minced Duck Egg Yolk

Served with Selected Vegetable $46.50
B
18. Gy ERih AR
Prawn and Vermicelli with Chopped Garlic en Casserole $46.50
=z
19. FFHEEE
Stir Fried Assorted Seafood with Egg White $49.75

20. EHEBMSERE @

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

21. 18 FFEAEEIRE A TK

Deep Fried Fillet of Black Cod in 18-Year Aged Chinese Vinegar $54.25

22. SEvEERIRIN

Bitter Melon Stir Fried with Preserved Dace Fish and Black Bean $36.25

23. fREVKERF 2 40

Blanched Fillet of Fish OR Beef in Spicy Chili Sauce (H) $34.25

NMETHETRMEENKRE - FERRFENRNKBES -

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




24. BRINAA

Stir Fried Beef and Bitter Melon in Black Bean Sauce $34.25
25 HgRINA

Pork Belly Braised with Preserved Vegetable $34.00
26. IBREAEISHA &

Stir Fried Sliced Pork in Spicy Brown Sauce (H) $32.50
27.  FHBEHT K/ |VEIEE

Braised Minced Pork Ball $34.00
28 HIFAIEILSEE

Roasted Squab $44.25
29. FHERFFRHEZ @

Chicken with Morel Mushroom in Spicy Chili Sauce en Casserole (H) $39.50
30. mIENEEIEE % (Whole) (&) $57.75

Crispy Skin Marinated Free Range Chicken (Half) () $34.00
31. EEEMESE @

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

Silken Egg Tofu Bralsed with Drled Scallop and Assorted Mushroom $34.00
3. EEREIREARXE

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

3. BmEEMTF@®

Eggplant and Minced Pork Braised in Szechuan Style Spicy Sauce (H) $32.50

35. FZMN\BE

Stir Fried Lo-Hon Vegetable $34.00
b v/ Ay
36. MIFRIEZLESREEL oo
Water Spinach and Squid Stir Fried with Chili in $36.25

Preserved Bean Curd Sauce (H)

37. MIFAEZLEE @

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

MATHEANTRBRE - BERRREXIRIRBES -

Please notify your server of any food allerg vhen placing your order.




EIEDEEHEN

CHEF’'S RECOMMENDATIONS

AL For Two People $255

J=EBBTH f— e e /= e S\
FREHEEIER (E=xm/ RSN/ RERR/ERED
Assorted Appetizers (Smoked Salmon / Sliced Beef Shank / Vegetarian Goose /
Salad in Sesame Sauce)

MBI

Assorted Dried Seafood and Bamboo Pith Soup

ERIMER I RS R AR

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

IzSEBNRE =RANEHSE

Whole Abalone Braised with Fish Maw and Peatip in Oyster Sauce
=2 4l 4 3=+
L ERIREE
Baby Bok-Choy Braised with Minced Prawn Ball and Wolfberry in Consommé
FHt =
EENEFERNUER

Dried Scallop, Egg White and Scallop Fried Rice

LB i

Chef’s Special Dessert

PU{iz FH For Four People $410

FEIEMAESREEME (m=xcm/mEsteRiEh op / AE4N/ ZRDED
Assorted Appetizers (Smoked Salmon / Deep Fried Squid in Spicy Peppery Salt (H) /
Sliced Beef Shank / Salad in Sesame Sauce)

RIZIBEERE
Assorted Seafood and Tofu in Egg White Soup
g mEENR (R

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

feBAL R ErRIE7 AR

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

HERmEHH

Prawn, Scallop and Arctic Surf Clam Sautéed with Assorted Mushroom and Black Garlic

EREEFEH\ER

Peatip Braised with Dried Scallop and Enoki Mushroom

WEBENER

Assorted Seafood Fried Rice en Casserole

LB B

R R B - 17 R A AR A RS

anotiffiyour server of ag d allergies when placing your order.
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