


COLD DISHES
RE

Marinated turnip
ESUNE

Marinated cucumber, tangerine skin

NHIBRE =K

Marinated celery, peanuts

KA TEE /N

Marinated beef shin

Rk & S

Marinated jelly fish, black vinegar
KiRFEHBEL

Lightly tossed sea whelk salad, garlic dressing

HEHRA

¢ Marinated boneless fish, Shanghai style

PSS

Spicy duck tongues
BB E

Marinated clams with black fungus

NAHRZE

Poached assorted seafood in chilled special superior soup
Scallops, shrimps, sea whelks

Bitie=8

Chef’s signature dish
& ImHEE SR

BARBECUE
BERR

Braised pork knuckle in soy sauce

MREF

Honey glazed barbecued pork with jelly fish
BT X RHEE

Roast\pork belly
WEETTA

Roast crispy duck platter
RS — S

Cold marinated combination
Sliced goose, beef tripe, sliced squid and pig’s knuckle

XK—miFE

Charcoal broiled beef ribs

WIES RENE

Baked San Huang chicken with tea

REZEY

Suckling pig platter
AR —mbtE

188

218/ R piece

279




SIGNATURE SOUPS ( per person ) CLAY PQOT DISHES
BhEsE7 (1) RT3
Soup of the day 58 Braised eggplant with minced pork and chili sauce 78
i=1=RM] aE/MTE
Seafood broth with beancurd 58 Braised air dried pork, cabbage and rice vermicelli 78
BETEE BIRHRSICER 22 %
Pu[npkin broth with codfish 58 Braised bean curd, sea cucumber, scallops and prawns 78
eHiEaE WiRBEHTERE
§eafo<2<i h?'f and sour soup 58 Braised pork belly with preserved vegetables 78
BRI ThEEEIAR
Sweet cgf\,broth with crab meat 58 Braised beef short rib with preserved ginger 98
BEARAR TE4FBR
g&?ﬁﬁeﬁggd soup with wild medicinal mushrooms e Braised fish head with ginger, leeks and capsicum 108
R e S VPR
g;;gljk%;%eu%i;a wigllssoup withwild matsQtake mushrogms & Stewed Mongolian beef with ginger, leeks and chicken leg mushrooms 128
A ' WRERSLFA

;gﬂz%@%egg%?;% soup with vegetables and Chinese herbs 88 ¢ Braised chicken with abalone 168

- ’ i) £ I IS 4R
Double boiled sea cucumber soup 168 L
ST T Abalone and seafood combination 198
/B /%J:EEL__// .

Scallops, prawns, squid and cod fish
Wixia e £xK1R

Chef’s signature dish o%s Chef’s signature dish
[E S 5 It 3k




LIVE SEAFOOD ( market price )
EEEE (BT )

Australian lobster (1.3 to 1.8kg) Dalian live abalone

MM A R RIEEERE

Steamed with tangerine skin, steamed with egg white, marinated and baked

Baby lobster (0.4 to 0.5kg)

INET MR, BEE, #

Canadian lobster
gt JiA:
Mouse garoupa

King prawns ZRE
3K K BRER
Spotted garoupa
Baked with cheese sauce, braised in superior soup, steamed with garlic, stir fried, steamed with egg white REM

ZAH, Lk, FEE, WK, RO
Garoupa

REM

T
Canadian geoduck %I?Jgrigaroupa
a9

IIERREE
Turbot fish

Poached in rice broth, Supreme soup, Stir fried Lot
Kgk, 385, % =
Mandarin fish
LES-:]
Flower crab

Steamed, stir fried, steamed with chopped ginger

e % EE, I, IEEEE

Crab
S5

Steamed with yellow wine, stir fried with vermicelli, stir fried with ginger and green leeks




SEAFOOD
s i3

Pan fried prawn in superior soy sauce 68/ piece

B3N

Pan fried codfish, minced pork, BBQ sauce 88/{iL person

BTRIERSREE &

Stir fried shrimps with egg 98
B X EIMI &

Steamed fish head, Hunan chili sauce

R K Sk

s Steamed codfish, chili sauce

AR RES

s Stir fried sliced sea whelk, seasonal vegetables with XO sauce

XOEBZBRER

Stir fried sweet and sour shrimp balls with pineapple

i 1 B R Bk

Deep fried shrimp balls, wasabi mayonnaise

WA+ E T ARERER

Deep fried minced shrimp balls with sliced almonds and fruits

EEBRK

Pan fried codfish steak with soy sauce and fish sauce

LEANIN=E 7N

Stir fried Australian scallops with vegetables

PRELFR 5 BN T T

Chef’s signature dish
5 mHE

ABALONE AND SEA CUCUMBER
i RIS

<% Braised Dalian abalone, wheat and kidney beans

FEREGTRAKNES

<% Braised fish maw, abalone sauce

T INTERRE

Stir fried sea cucumber, shallots and XO sauce

XO& TRM I ES

Braised sea cucumber, wild rice, chicken broth

Stir fried sea cucumber, leeks, capsicum, abalone sauce
o \T‘%
BRI S

Braised seafood in abalone sauce
Dalian abalone, fish maw, sea cucumber, dried scallops,
dried shitake mushrooms, pork tendon

AR b8

Braised Australian abalone, seasonal vegetables, abalone sauce

M HEE (23K )

o2 Chef’s signature dish

IR 3

128/1iL per person

138/{i per person

138

178/4iL per person

178/4iL per person

288/{iL per person

388/{iL per person




IMPERIAL BIRD’S NEST POULTRY
B% PR ES

Sautéed imperial bird’s nest with egg white and milk Stir fried duck, pine nuts and earth almonds
ERIER A B ERDRSF

Stewed imperial bird’s nest soup with papaya Stir fried chicken fillet, seasonal vegetables, spiced soy sauce

AR TRARKE = 7k BRI

Braised imperial bird’s nest with abalone sauce Pan fried chicken wings stuffed with minced pork
EARCAF BEREREH3E

Stewed imperial bird’s nest in coconut juice Cantonese style stir fried chicken, spices and peanuts

TR E BRERET

Stewed imperial bird’s nest with malva nuts s Marinated deep fried chicken, spiced salt 118/% R half piece 218/ per piece

LR TIEET BRERER 3G

%2 Chef’s signature dish o% Chef’s signature dish

[ I3 [ I3




BEEF AND PORK
TARER

<% Steamed pork neck, yam and olives

THBELLZRRA

Stir fried beef tenderloin, Chinese broccoli and BBQ sauce
TFEZD TR

200g Pan fried Angus beef short rib
BRRIEH T

Stir fried pork ribs, black pepper
ZHUH ik B

Poached sliced beef in hot chili oil

mJIKBRFA

Pan fried lotus root cake, goose liver and minced pork

RS RCERE

+2 Braised beef knee, abalone sauce

ERRETIN AR

Stir fried beef tenderloin, diced goose liver and leeks

R AR AR

Pan fried Mongolian beef steak with black pepper
BWRIE R

Stir fried Mongolian beef, asparagus and lily bulbs
FERADERF

o%s Chef’s signature dish

EFImHERESE

78

98

88/{iL per person

88

88

98

98/{iL per person

118

128/1iL per person

138

(/
o's
o

.
o

.
«~

VEGETABLES
HT.]- JIL

Stir fried broccoli with chili powder

FRIDHBE

Braised baby Chinese cabbage
BRF RS

Stir fried Chinese yam, Goji berry and zucchini

TN ILZS

Stir fried seasonal vegetables

%ﬁ Hq‘ JIL

Stir fried chicken leg mushrooms

T EExE R EE

Wok fried wild mushrooms

ZXERF

Simmered seasonal vegetables, chicken and pork broth

Rintt s

Braised eggplant and steamed tofu in brown sauce

A FIVBER
Stewed mustard leaf, shrimp and pork wonton, chicken broth
BHEBHITH

Stir fried French beans with dried anchovies

RE&TRNED

Chinese cabbage, scallops and chicken broth

REFRMEBR

Chef’s\signature dish
5 I HE # 3

48

48

48

48

58

58

58

68

68

78

78



RICE AND NOODLES DIM SUM
KO TR B TE = RIDER

Sichuan Dan Dan noodles 36 < Crispy custard balls 28/34 pieces
JIRIE$EE ERSYUA
Hong Kong style wonton noodle soup 38 Savoury pancake with sesame 28/34 pieces
AR ERHETZFZH FREZH T
Lamian noodles, lobster broth 58 BBQ pork puffs with oyster oil 28/34 pieces
A EAiE] EEXKE

s Hong Kong style fried noodles, superior soy sauce 68 <% Deep fired glutinous rice balls with milk and orgeat 28/34 pieces
AXBHENE T eIk
Rice noodles, beef, bean sprouts, Chinese leeks and onion 68 Deep fried shrimp spring rolls 28/34 pieces
RGETr0 450 EINERS
Fried rice with seasonal vegetables 68 Cantonese egg tarts 28/34 pieces
FH el B B D TR AEEE
Guangdong fried noodles, sliced beef, capsicum and spring onions 78 Baked crispy durian puffs 32/34 pieces
B AR TE SRR IERR
Egg white fried rice with dried scallops 88 Shrimp dumplings 38/34 pieces
BEREAMIR SR E

% Braised rice in abalone sauce 88 Steamed green bean and minced pork buns 48/4 pieces
BT IRIR LR
Braised E-fu noodles, eggplant, minced pork and chili sauce 88 Pork & Chinese cabbage dumplings 68/124) pieces
Ta&E M F A E BHXBERKER
Rice in superior seafood soup, minced pork, crispy rice 98
SRRk R RR
Chef’s signature dish o2 Chef’s signature dish
& I 5 I 3K




DESSERT AND FRESH FRUIT
i & KR

Sweet sesame layered pancake

& RREE G

Red bean cream, glutinous rice dumplings
ANGRU 7 /PAR

Steamed red date cake
RERE

Glutinous rice filled with egg yolk custard

B

Chinese herbal jelly
FGasE

Snow lotus stew with malva nuts

SR PITEF

Chilled mango cream with sago and pomelo

BieE

Fruit platter

WEKRE

o2 Chef’s signature dish

[ I3 3

28

28

28

28

28

28

38

88




