MR\ B 2 I LA $12800

M $110.00
Whole Winter Melon Double Boiled $
with Assorted Seafood and Meat S/ $93.50

Wﬁo[e Aﬁa[one Braised wztﬁ Goose Web anvf Selected
Vegemﬁ[e (Special Per Person) 45{EEU $30.50

ﬁ%é’é% } JE»»@J “‘14&—'5_.53%

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

£hZLFEE R wEE)

Roasted Whole Suckling Pig (Order in Advance) $455.00
B 7 AS M1 4 15 susmee)
Grilled A5 Wagyu Beef with Lettuce and Black Pepper $93.25

(Order in Advance)

B IRt i B 5 2 o) @nETe)

Marinated Chicken with Arctic Surf Clam in Wasabi Sauce (H) (Whole) (%) $104.00

(Order in Advance) (Half) () $55.00

BB =) @eE)

Marinated Shredded Chicken with Puréed Truffle (Order in Advance) $93.25

AEEKKRE @) @amED

Marinated Whole Chicken with Hairy Fig Root (Order in Advance) $63.50

B8 @ eusmE:D)

Braised Whole Duck in Caramelized Wine Sauce (Order in Advance) $104.00
BIBEE @uEED)

Deep Fried Seafood Roll Coated with Almond Flake (Order in Advance) $72.00

BIBEREBFHE @mmE

Pan Fried Morel Mushroom Stuffed with Minced Prawn (Order in Advance) $72.00

BEORIE o @wmE:D

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

7L B TEBR 3 (BEERR)

Deep Fried Chicken Patties Stuffed with
Minced Prawn and Glutinous Rice (Order in Advance) $114.50

KB NA\ER Eeam:)

Chef's Special Stuffed Deboned Duck (Order in Advance $122.50
r

.
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CHEF'S SPECIAL RECOMMENDATIONS

BB AR ve=xr / wEBER / A HERER (B / SORRE
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) (Haify (& $84.50
= — oge=t A

B2 =+ H RS ARzl sEEsS)

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

= -+

FERINEMAKEE HEESE)

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

BIKFE 17D

Marinated Piglet Hock $24.75

i — e

RIEHRE

Barbequed Pork Jowl Meat $23.50

& B.C.=X&

Smoked B.C. Salmon $27.25

[=]

BN &g

Barbequed Eel $28.25

AEEIRE

Sliced Beef Shank $23.75

== S \|s -

B EFRER2HER =y

Sea Cucumber and Fish Maw Braised with Peatip (Per Person) $39.75

- =]

fEBAEMNEE

Goose Web Braised with Fish Maw and Chinese Mushroom $95.75

=== = L

TEBE2FEEEMBAR mw)

Abalone, Fish Maw and Chinese Mushroom en Casserole (For 4 People) $114.50
FEEAY Akt

Dried Scallop and Fish Maw Scrambled Egg $44.25

= gy H == I\, -+

1Z 2Bt Hm R E

Braised Fish Maw and Chinese Mushroom with Baby Bok-Choy

in Oyster Sauce $40.50

EERETEEYgEH

Double Boiled Chicken Soup with Common Fig, Dried Scallop

and Conch Meat $60.50

TEB IR E

Assorted Dried Seafood, Shredded Chicken and Fish Maw Soup $52.50
— el

EERIFEZR

Pan Fried Rack of Lamb with Basil $63.00

== == FHt

IWESNEEW&EF

Sautéed Scallop, Chinese Yam, Cucumber and Black Fungus $49.75
=y, =4 FHE ]

EERAETIRER @

Scallop and Prawn Sautéed with Basil and Black Pepper (H) $49.75

EFHEBBEE

Assorted Seafood Sautéed with Chinese Broccoli $46.50

— Bk

Sautéed Prawn with Pine Nut and B

T 1=

x_
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S8 1 0 FRI AR

Pan Fried Prawn and Eggplant in Premium Soy Sauce

r LR EHARER

Prawn Stir Fried with Squash, Chinese Yam and Black Fungus

ERBRIBBERRIRET

Chicken and Scallop Sautéed with Selected Vegetable and Puréed Truffle

X.0. EERAEREK (&)

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

& g Je R BEJRLEX

Chicken and Prawn Stir Fried with Garlic and Shallot

KB EEIZHB (=)

Blanched Whole Fish in Spicy Chili Sauce (H)

R AR R TEIR &

Sea Perch in Sweet and Sour Sauce with Pineapple

R EREER

Pan Fried Black Cod and Green Onion in Premium Soy Sauce

H& Eﬁ ﬁ ll\\a P4 }X (¥i)

Deep Fried Fillet of Black Cod in Spicy Peppery Salt (H)

i IUK i R B 7R

Black Cod Braised with Squash and Roasted Pork Belly

KEGA &)

Blanched Beef in Spicy Chili Sauce (H)

AL FL AR

Roasted Squab

T ABELCH *®

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

mIEE G E R )

Roasted Free Range Chicken (Half)

EBEERH xe)

Marinated Chicken in Dried Scallop Sauce (Half)

EOEEEHEGEENR

Sizzling Squid and Pork Jowl Meat in Bean Paste en Casserole

EMEZAR

Minced Pork Steamed with Puréed Truffle

XO.BRERERT =)

Pork Jowl Meat and Cuttlefish Sautéed in X.O. Spicy Sauce (H)

BEESBRBERE
Pork Jowl Meat Stir Fried with Sliced Lotus Root and Peapod

REHBROTHERA

Sliced Chinese Broccoli Stir Fried with Iberian Pork

BEESB4IR )

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

e & S

Enoki Mushroom and Beef Tenderloin Roll in Garlic Sauce

DNEEFS AR (5

Beef Tendon, Beef Brisket and Taro Root in Curry Sauce (H)

JIIBR=EF &)

Scallop, Eggplant and Deep Fried Egg Tofu Sautéed
i echuan Splcy Sauce

T (o} €
W

$46.50

$46.50

$46.50

$46.50

$36.25

$63.50

$34.00

$49.75

$54.25

$49.75

$34.25

$44.25

$34.00

$34.00

$34.00

$37.25

$40.50

$39.50

$37.25

$36.25

$45.00

$43.75

$36.75

$41.00



45. BRIEEBEE

Pan Fried Tofu with Minced Shrimp $31.00
6. REEFINEFERE
Silken Egg Tofu Braised with Enoki Mushroom and Dried Scallop $34.00
=] FHE =0
7. SEBTFXRER
Scallop and Tofu Steamed in Bean Paste $40.25
A
48. BRI FEZ
Mock Meat Siir Fried with Cashew Nut $34.00
Lo-Hon Vegetable $34.00
=T
50. IREZEEAE RO H
Peatip Braised with Drled Prawn and Dried Scallop in Consommé $46.50
=
51. BB REBSFXRE
Baby Bok-Choy Braised with Gingko and Bean Curd in Consommé $32.50
=4 ==
52. EIREPUER
Spinach Braised with Preserved Egg in Consommé $34.00
53. MENER
Asparagus Braised with Bamboo Pith $39.50
+= L =
54. AN NFEE
String Bean Stir Fried with Chopped Garlic and Minced Pork $32.50
= N
55. Al TR
Four Kinds of Vegetable Baked in Coconut Cream Sauce $37.25
——
56. FEFAZEP\TTRAE
Mustard Leaf Braised with Abalone-Mushroom $31.00
57. SR D
Stir Fried Choy Sum $31.00
58. AL BT
Ox Tail Braised in Red Wine Sauce en Casserole $42.75

59. RRMEE4ME
Beef Tenderloin, Black Fungus and Deep Fried Bean Curd en Casserole $47.50
60. {IIEBESEE

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

61. RBEMFBEHSE ®

Eggplant and Assorted Seafood in Szechuan Style Spicy Sauce
en Casserole (H) $41.00

62. JBEMME

Assorted Seafood with Vermicelli en Casserole $41.00

63. BIEETFHME

Fish Belly and Chestnut in Chef's Special Sauce en Casserole $34.00

64. NI E ERIBAET

Black Cod, Roasted Pork Belly and Tofu en Casserole $48.75

METHETEYEBRRE R EEAIMNEES -

s .ﬁ.p|ease er of any fo . placing your order
) e— — Lgy .




65. BRI A0 ¥ Re M K 5%

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

66. PN REE

Squash and Vegetable en Casserole $31.00
= 3
67. MAREFL AR (%)
Water Spinach Stir Fried with Chili in Preserved Bean Curd Sauce (H) $32.50

B ar
AR
DESSERT

68. R = E [F

Kirin Special Sweetened Soup $32.50
(Per Person) (&fiD $9.00

69. MR/ HEIE e (=)

Double Boiled Supreme Bird Nest in Coconut Cream (Per Person) $142.75
70. T BIFHRE (s
Double Boiled Bird Nest in Coconut Cream (Per Person) $56.75
71. FLERIELS (st
Double Boiled Lotus Seed and Hashima Sweetened Soup (Per Person) $17.00
= Z AN
B A EEH#E
CHEF'S RECOMMENDATIONS
A .
I_Iﬁ'fu For Two People $138

Y& EEAAR (mmmn | BEREY / RSEER / E=vR)

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

B AR ER B e

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

timRRE R R EE

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

IWEEE EXHALER

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

BFHERIER

Peatip Braised with Bean Curd and Wolfberry in Consommé

EES

House Special Dessert

aﬂ?* ; ) ; w
- 'F¥1EF.I§ BT BN IMAARTSE -

erver of any foo gies when placlng your order.
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B EEHEN

CHEF'S RECOMMENDATIONS

J\fiiFg

For Eight People

BE B b B

Kirin Special Assorted Appetizers

JEFIRES (AR

Peking Duck (Skin with Crépe)

BREXRE

Minced Duck with Lettuce Wrap

EAETEB MM

Dried Scallop, Shredded Chicken and Fish Maw Soup

SR in TR EE

Live Crab and Eggplant in Premium Soy Sauce

SRFRE/NEMAFHERZE 1w

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

For Eight People

J\fiiFg

R K B

Kirin Special Barbequed Assortment
MERRE

Dried Seafood and Bamboo Pith Soup

FiE R R

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

B RLAFF %

Crispy Skin Chicken

EEmRYEER

Iberian Pork Stir Fried with Peapod and Squash

$645

SRR IRIRTER F

Prawn and Cuttlefish Sautéed with
Lotus Root and Peapod

T ARE @9

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

RITEERAIX &)

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

AR ]

Stewed E-Fu Noodle

Y s EH &
House Special Dessert

$645

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

OB RER

s Y = AN

Black Cod Steamed in Chef’'s Special Sauce

| :E- —
REzZEERE
Peatip Braised with Dried Prawn and
Dried Scallop in Consommé

WEREWER

Assorted Seafood Fried Rice en Casserole

T EFRSEH

House Special Dessert

NMETHETRYEENRE - FERRFENRNEKRBE -

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






