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Hokkaido Sjoiky Sea Cucumber and
Fish Maw Served with Peatip
Special Per Person 4B $26.75

ARG VR S

Chicken Braised with Pine Mushroom, Red Date
and Woﬁ%erry $68.50

AR N A AR S R

Whole Abalone Braised with Goose Web and Selected
Vegemﬁfe (Sjaecia[ Per Person) #5{BEAI $30.50

PR DU Ba i S i L

Whole Abalone Braised in Oyster Sauce
Served with Peatip (Special Each) ¥{&S & $43.50

S hZ T8 wmE

Roasted Whole Suckling Pig (Order in Advance) $455.00
H 2 A5 ®1 41 @5
Grilled A5 Wagyu Beef with Lettuce and Black Pepper $93.25

(Order in Advance)

B+ Rt i B 5 o) @)

Marinated Chicken with Arctic Surf Clam in Wasabi Sauce (H) (Whole) (%) $104.00
(Order in Advance) (Half) (¥) $5500
ERBEH @ ewsm)

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

Salt Marinated Whole Chicken (Order in Advance) $63.50

MR TSR @) @ssEd)
Stewed Whole Duck and Pickled Vegetable in Black Bean Sauce (Order in Advance) $104.00

1t hh L2 AR ET AR 4 @esEs)

Angus Beef Stir Fried with Eggplant in Chef's Special Sauce (Order in Advance) $58.75
BEAORIRE 9 @wEd
Assorted Seafood Wrapped in Egg Pouch (8 pieces) (Order in Advance) $72.00

I m B TEBRZE (8ATaD)
Deep Fried Chicken Patties Stuffed with
Minced Prawn and Glutinous Rice (Order in Advance) $114.50
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KMBN\ES @
Chef's Special Stuffed Deboned Duck (Order in Advance) $122.50
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FREHEST

CHEF'S SPECIAL RECOMMENDATIONS

BB A e=xm / mEnEE / A8/ HERER D / EORRED
Assorted Seafood Platter (Smoked Salmon / Jelly Fish

in Sesame Sauce / B.B.Q. Eel / Deep Fried Squid in (Whole) (&) $155.00

Spicy Peppery Salt (H) / Blanched Geoduck) (Halfy (3 $84.50
= — [ =1 =

B2 =+ AR MRz (BEeS)

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

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

B 7K 5 ¥ K

Marinated Piglet Hock $24.75
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RIEFESEE

Barbequed Pork Jowl Meat $23.50

j% B.C. =X £

Smoked B.C. Salmon $27.25

HN &R

Barbequed Eel $28.25

35
AEFTEIR
Sliced Beef Shank $23.75
by \]s ===

FRIERZIEBHEE =

Spiky Sea Cucumber and Fish Maw Braised with Peatip (Per Person) $36.75

= DY risy

fEBENEE

Goose Web Braised with Fish Maw and Chinese Mushroom $95.75
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B2 FEEBEMEAT mw)

Abalone, Fish Maw and Chinese Mushroom en Casserole (For 4 People) $114.50
:l: b ol
EEEEY A

Dried Scallop and Fish Maw Scrambled Egg $44.25

22 B EHERE

Braised Fish Maw and Chinese Mushroom with Baby Bok-Choy

in Oyster Sauce $40.50

Double Boiled Chicken Soup with Dendrobium and Dried Scallop $60.50

== b0/ :

B IBRE

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

HFEERIFL

Pan Fried Rack of Lamb with Basil $63.00
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Sautéed Scallop, Chinese Yam, Cucumber and Black Fungus $49.75
=9, =4 FHE 3

FEEREE TR o

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

ERBBEE

Assorted Seafood Sautéed with Chinese Broccoli $46.50

ZRARIR

Sautéed Prawn with Pine Nut and Dried llop $49.75




21. SE¥M A FRI KR

Pan Fried Prawn and Eggplant in Premium Soy Sauce $46.50

== 1T

22. Eg/NILZEE E iRk
Prawn Stir Fried with Squash, Chinese Yam and Black Fungus $46.50

23. BRFRMBBREIKET

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

24. X.O. EEHARHEIK %)

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

25. Ty Fe d MREERLER

Chicken and Prawn Stir Fried with Garlic and Shallot $36.25
: A/
26. FZIEIRER ()
Pan Fried Prawn in Spicy Tomato Sauce (H) $48.00

27. ANREELE EERIER

Sweet and Sour Sea Perch with Shredded Cucumber, Carrot and

Pickled Vegetable $34.00
28. RIFIIREERA

Pan Fried Black Cod and Green Onion in Premium Soy Sauce $49.75
29 Hyﬁﬁﬁlmal\\\fi (ﬁ)

Deep Fried Fillet of Black Cod in Spicy Peppery Salt (H) $54.25
30 ﬁ}l\(*ﬂﬁ k&ﬁm\ 73N

Black Cod Braised with Squash and Roasted Pork Belly $49.75
31' 7K¢\\\q:w (ﬁ)

Blanched Beef in Spicy Chili Sauce (H) $34.25
2 RKEBEWEH

Sliced Squab Stir Fried with Yellow Fungus and Asparagus $52.50

> == 4 N

33. BT AWELH =)

Chicken Marinated in Abalone Sauce Served in Wooden Pot (Half) $34.00
3. MEERPEME e

Roasted Free Range Chicken (Half) $34.00

i-—% 2 N2

3. IBITEILH ()

Marinated Chicken in Dried Scallop Sauce (Half) $34.00

== =i S ® =
36. & O EEIEEHETAARZ

Sizzling Squid and Pork Jowl Meat in Bean Paste en Casserole $37.25

AC=-)

37. RIMEZAA

Minced Pork Steamed with Puréed Truffle $40.50

-

38. X.O.EBRERERE &

Pork Jowl Meat and Cuttlefish Sautéed in X.O. Spicy Sauce (H) $39.50
39. BEEHABREE

Pork Jowl Meat Stir Fried with Sliced Lotus Root and Peapod $37.25
0. RERBEULTER

Sliced Chinese Broccoli Stir Fried with Iberian Pork $36.25

=== 4 L

. BEESEF IR )

Beef Tenderloin Cube Sautéed with Black Pepper and Basil (H) $45.00

=
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Enoki Mushroom and Beef Tenderloin Roll in Garlic Sauce $43.75

P =

43. MIVEEF4 AR (&)

Beef Tendon, Beef Brisket and Taro Root in Curry Sauce (H) $36.75
M- )IIR=BEF %)

Scallop, Eggplant and Deep Fried Egg Tofu Sautéed
uan Spicy Sau $41.00
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Pan Fried Tofu with Minced Shrimp $31.00

EHEERINETERE

Silken Egg Tofu Braised with Enoki Mushroom and Dried Scallop $34.00
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Scallop and Tofu Steamed in Bean Paste $40.25

(EESOFE S

Mock Meat Stir Fried with Cashew Nut $34.00

MBI ETR

Lo-Hon Vegetable $34.00

IR E W

Peatip Braised with Dried Prawn and Dried Scallop in Consommé $46.50

BHEERRERRE

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

T|REHUER

Spinach Braised with Preserved Egg in Consommé $34.00

MEHES

Asparagus Braised with Bamboo Pith $39.50

malNillES

String Bean Stir Fried with Chopped Garlic and Minced Pork $32.50

fRREE\ T RIE

Mustard Leaf Braised with Abalone-Mushroom $31.00
4 MR
Stir Fried Choy Sum $31.00

FLBG B

Ox Tail Braised in Red Wine Sauce en Casserole $42.75

RMEEFME

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

i £ 2y B JE %

Diced Chicken, Salted Fish and Tofu en Casserole $37.25

FLEBEERRE

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

REMTBEHE ®

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

B E M

Assorted Seafood with Vermicelli en Casserole $41.00

ERETHREE

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

KBS R IRIERE

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

AWM THEARNBEBRE - BERZRBEIRNEES -

Please notify your server of any fo le s When placing your order.




65. BR A0 F e FI R %

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

66. M RE &

Squash and Vegetable en Casserole $31.00
] =
7. IREMEETTR A
Sliced Chinese Broccoli Stir Fried in Preserved Shrimp Paste $36.25
68. 210 R iz
Pan Fried Chaozhou Style Minced Prawn Pattie $44.75
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DESSERT
69. [EHE: 2B = (5]
Kirin Special Sweetened Soup $32.50
P (Per Person) (#8fr  $9.00
70. fEHAE & (mh)
Double Boiled Supreme Bird Nest in Coconut Cream (Per Person) $142.75
N -
7. i ERE (s
Double Boiled Bird Nest in Coconut Cream (Per Person) $56.75
72. L EBE S (54
Double Boiled Lotus Seed and Hashima Sweetened Soup (Per Person) $17.00
2
EENEEH# T
CHEF'S RECOMMENDATIONS
L
ﬂﬁ ﬁL }Eﬁ For Two People $138

F5 TR emnms / BESOH / RSEER / E=XR)
Assorted Appetizers (Barbequed Pork Jowl Meat / Jelly Fish in Sesame Sauce /
Vegetarian Goose / Smoked Salmon)

EEEERALIERE

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

Bab I SAES B T

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

IHEEEHEFILER

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

RFERRZEES
Peatip Braised with Bean Curd and Wolfberry in Consommé
& £ hH &
House Special Dessert -
“;Qﬁﬁ» e N
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erver of any food gies when placing your order.




BENEEHEN

CHEF’'S RECOMMENDATIONS

JASiva::! For Eight People

R B 2 R 4

Kirin Special Barbequed Assortment

BERNREBRBHE

Assorted Seafood, Dried Scallop and Assorted
Mushroom Soup

LY UNZE B b S G S

Live Lobster with Puréed Truffle Glutinous Rice
SERETEIRL o

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

EFERERE
Pork Jowl Meat and Cuttlefish Sautéed with
Chinese Broccoli

J\1uZH For Eight People

ERER S o B B8

Kirin Special Assorted Appetizers

{ERBiBRE

Dried Seafood and Fish Maw Soup

JETEE (B R)

Peking Duck (Skin with Crépe)

EENAFREE »

Live Crab and Rice Cake Sautéed with
Black Pepper and Basil (H)

B2 REMRHEEERIK

Whole Abalone Braised with Peatip and
Bean Curd Ball Served in Oyster Sauce

$645

B S mEE B BERZAE T #

Marinated Chicken in Soy Sauce OR
Crispy Skin Chicken

KEBEER &)

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

EREIWEFER

Peatip Braised with Dried Scallop and
Silken Egg Tofu

Hz R R A

Stewed E-Fu Noodle

FEHRRIH &

House Special Dessert

$645

LA Z
TEBRE
Stir Fried Minced Duck with Assorted Vegetable

B

Marinated Free Range Chicken in
Dried Scallop Sauce

AIRIRETRE
Pork Jowl Meat and Prawn Sautéed
with Black Garlic

MERBEMNER

Assorted Seafood Fried Rice en Casserole

ESER P

House Special Dessert

NETHEARVEENMRE  FEEXRRFAAMFOKRES -

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






