BEBIRERBREDERZERE
ERREERKLLE
Gold Distinction Award Dishes

Hong Kong Tourism Board
Best of the Best Culinary Awards

EEHREIF

Deep-fried Prawns with Salted Egg Yolk and Sautéed Fresh Milk
¥498
4 R 4pieces

REE

Smoked Crispy Chicken with Chinese Tea Leaves
¥188

4= R Whole bird

¥98
3R half bird

R A
Gold Award Dishes

Hong Kong Tourism Board
Best of the Best Culinary Awards

REHLARER
(BB RAFER)
Fried Fillet of Lobster Topped with Shanghai Crab Meat and Roe
B4+ Seasonal Price
4 ¥ 4pieces
WiT, B

Advance order seasonal price

EHYRERARE

Braised Fish Soup with Egg White and Fungus
¥188
%1% Standard portion
¥58
AL per person

B RRAEIN R B IR

Fried Rice with Dried Baby Shrimps and Ham
¥108
% Standard portion

NERHEETE, 55 15%[t i

Prices are in RMB and subject to 15% surcharge



PR IBHE e

Traditional Signature Dishes

%‘Y'H:EE EHFE Per pﬁ’gn

Double Boiled Pig’s Lung Soup with Almond Cream

Rﬁﬁz—i‘é Per pﬁ'gn
Braised Fish Head Soup with Barbecued Pork and Conpoy

{LRE A AERS (— R R

Deep-fried Crispy Chicken Stuffed with Shrimp Paste

KBRS

Poached Sliced Mandarin Fish in Chili Oil

YRS
Baked Pomfret with Salad Dressing

JREREBIR

Steamed Whole Crab on Fried Rice

FETEEEER

Fried Sliced Eel with Osmanthus Sauce

BAR BRI HR e

Fried Oyster with Japanese Sauce on Sizzling Plate

Mfe B2 Ay

Deep-fried Crispy Beef Brisket

SRRREER
Fried Sliced Cod Fish with Crispy Soy Bean Puree

BEHRTS

Stir-fried Chicken with Dried Chili

EREss

Roasted Pork Wrapped with Chicken Liver in Honey Sauce

NERHEETE, 55 15%[t i

Prices are in RMB and subject to 15% surcharge

Bl

standard

¥68

¥68

¥18

¥38

¥ 98

¥18

¥ 28

¥18

¥ 28

¥ 68

18

¥ 08



HENEEER

Fried Minced Bean curd Stuffed with Shrimp Paste and Ham

W AR A A R

Braised Mashed Bean curd and Fish Paste with Shrimp Roe Sauce

SHERE

Deep-fried Egg Custard with Yunnan Ham

BTSRRI R

Baked Stuffed Sea Conch with Portuguese Sauce

PR B

Baked Stuffed Crab Shell

NERHEETE, 55 15%[t i

Prices are in RMB and subject to 15% surcharge

AL

Per person

AL

Per person

¥ 08

¥ 08

¥ 08

¥?28

¥O08



ITEUS FHEAN

Recommendation from Executive Chinese Chef
EEEETHA

Sautéed Superior Shark’s Fin with Dried Scallop
T Ow SIBIE

Braised Sea Cucumber with Siberian Rice
3L R

Braised Oxtail with red wine and vegetables
HiRE K Y

Boiled Chicken with Chinese Herbs

I E R 248 A HE

Baked Pork Ribs with Chinese Tea Leaves
BERMEDERA

Wok-fried Pork with Abalone mushroom

NERHEETE, 55 15%[t i

Prices are in RMB and subject to 15% surcharge

AL

Per person

AL

Per person

FR
2R

Bl

standard

88

¥18

488

¥8

68

X8

8



3

Starter

HrEERE

Deep-Fried Pork and Vegetables Roll

Xo & REEHELIE Fr

Cold Cordyceps Flower and Sliced Whelk with XO Sauce
RN

Sweet and Sour Spareribs

iinigep, ¢t

Steamed Chicken with Chili Sauce

LE4RA

Braised Beef Shank with spicy sauce

JIIEZEH

Deep-fried Capelins in Sichuan Sauce

Chilled Jellyfish with Scallion Dressing

RS

Braised Duck Tongue with Sesame Sauce

REN Fr

Braised ox tripe and pork tongues with spicy chili sauce
BRERAHUHEL

Yam with blueberry sauce

NERHEETE, 55 15%[t i

Prices are in RMB and subject to 15% surcharge

Bl

standard

¥8

¥8

¥8

¥8

¥68

¥8

¥68

¥8

¥8

M8


app:ds:sweet
app:ds:and
app:ds:sour
app:ds:spare

FEIEEPE
Braised Lotus Loot Stuffed with Glutinous Rice Topped with
Osmanthus Honey

BHERE b
Pickled Organic Turnip

T B ah

Assorted Greens with Thousand Islands Dressing

T EE ST T
Toast Pine Nut with Lily and Celery

TFREA/NAKRE
Toast Wild Fungus with Wasabi Dressing

NERHEETE, 55 15%[t i

Prices are in RMB and subject to 15% surcharge

M8

38

¥38

M8

¥38



BREREEE 4

. . . standard
Shaanxi Specialties

BTG ¥28
Deep-fried Marinated Chicken

2 E2 AW\ ¥88
Stewed Chicken Feet Rolls wrapped with Abalone Mushroom

e R ¥88
Stewed Chicken Wing with Fresh Fruit

22 bR F R Y908
Roasted Lamb Leg with Herbs

ZHURE Y68
Sautéed Shrimp with Shaanxi Pepper

RIS R /D ¥88

Sautéed Assorted Meat in Shaanxi Style

NERHEETE, 55 15%[t i

Prices are in RMB and subject to 15% surcharge



®E, Fis

Bird’s Nest and Harsmar

RGEAS B

Braised Superior Bird’s Nest and Fresh Crab Meat in Supreme
Soup

HEYHFEE 38
Sautéed Bird’s Nest with Fresh Milk

BEREE

Stewed Bird’s Nest with Assorted Seafood

BERTH

Stewed Bird’s Nest with Crab Cream

LLRITET NFG

Braised Harsmar with Bamboo Fungus and Conpoy

UKAEAT VT e
Double Boiled Superior Bird’s Nest with Almond Juice

JEAN T3 75 SR e
Double Boiled Bird’s Nest in Whole Papaya

ARE YU

Double Boiled Harsmar with Lotus Seeds

NERHEETE, 55 15%[t i

Prices are in RMB and subject to 15% surcharge

AL

Per person

AL

Per person

AL

Per person

AL

Per person

AL

Per person

AL

Per person

AL

Per person

AL

Per person

Bl

standard

¥38

M98

M98

¥ 88

¥ 88

¥38

¥38

¥ 38



3
Shark’s Fin

ERE A

Stewed Superior Shark’s Fin in Brown Sauce

Jit S HE R
Double Boiled Superior Shark’s Fin with Vegetable and
Yunnam Ham

8 e

Braised Superior Shark’s Fin with Crab Cream

BAKAEN
Braised Shark’s Fin with Crab Meat

b 5 #R R

Stewed Fried Rice with Shark’s Fin served on Casserole

HETEM 38
Sautéed Shark’s Fin with Egg and Bean Sprout

NERHEETE, 55 15%[t i

Prices are in RMB and subject to 15% surcharge

i

Per person

i

Per person

SITA

Per person

Per person

Per person

B

standard

¥98

¥98

¥38

¥38

¥38

398



Bifa . ¥R

Abalone and Dried Seafood

ﬁ%@qk 8 %:I:ﬁﬁ Per n
Braised Whole Abalone From South Africa (8 heads)

ﬁ%@qk 12 %:F‘ﬁ@ Per n
Braised Whole Abalone From South Africa (12 heads)
ﬁ@ﬁ%i?ﬂ@qk 18 %:F‘ﬁ@ Per n

Braised Whole Abalone From South Africa (18 heads) with
Goose Web

%%géﬁmﬁ@% Per pn
Braised Sliced Abalone with Sea Cucumber

%%%Hﬁﬁﬁ@% Per pn
Braised Sliced Abalone with Fish Maw

R — R

Stewed Assorted Dried Seafood served on Casserole

ﬁ@ﬁ%gmﬂéﬁ Per pn
Stewed Sea Cucumber with Goose Web on Abalone Sauce
%E/J\*i%ﬂéﬁ Per pn

Stewed Sea Cucumber with Rice

NERHEETE, 55 15%[t i

Prices are in RMB and subject to 15% surcharge

B

standard

¥18

Y88

¥98

¥ 68

¥18

3388

218

218



B ERE
Nutrition From Fish
SR AGEI R DT por parsr

Poached Spotted Grouper with Chicken Soup

Az kAU R

Pan-fried King Grouper Fillet with Abalone Mushroom in Soy
Sauce

B i B 2 Sk
Stewed King Grouper Head and Brisket with Garlic and
Pumpkin

e S IR E AT

Stewed Grouper with Bean Paste and Tomato

ZtXaHtiEya
Baked Perch with Cheese and White Sauce

BRAR SR £ BR

Sautéed Perch Fillet Served on Sizzling Plate

EIERAKILE &
Steamed Hilsa Herring with Shredded Pork and Mushroom

TRV
Braised Fresh Mandarin Fish

BV IR A R
Poached Mandarin Fish Fillet with Congee

NERHEETE, 55 15%[t i

Prices are in RMB and subject to 15% surcharge

B

standard

¥ 68

X368

¥88

¥88

¥68

¥68

¥88

¥238

¥38



Soup and Broth

/@*ll’%k?},’ Per E’gn
Soup of the day

Hﬁ@%ﬁ%*ﬁ@%ﬂi Per;)/*eglfcl)n

Double boiled Fish Maws with Conpoy and Conch

RS s et
Braised Scallop broth with Vegetable

*ﬁ%’?%%ﬁ% Perp%’gn
Braised Mashed Winter Melon Broth with Truffle

%HQ}%*EEE%%% Perp%’gn
Braised Shredded Duckling Broth with Fish Maws and Conpoy

Eﬁ@é%ﬂé% Perp%’gn
Hot and Sour Soup

éﬁﬂi7j<l;ﬁ—%ﬂiﬁ?¢;% Perpn
Double Boiled Teal with Conch and Morel

E%‘T‘Ei@gw Perpn
Double Boiled Conch with Cordyceps Flower

NERHEETE, 55 15%[t i

Prices are in RMB and subject to 15% surcharge

Bl

standard

38

Y68

¥8

¥8

¥8

M8

¥ 68

¥8



BH JP e B

standard
Barbecued

ERBEIME £ Hal yg
Barbecued Suckling Pig 26 Whole | ¥888
WiIEHEP A 308
Barbecued Combination with Suckling Pig

e A ERRSR R & %098
Roasted Beijing Duck two servings

KE=EN ¥88
Barbecued Pork Belly

B X ¥68
Barbecued Pork Fillet

B JP e B2 5 B ¥88
Roasted Goose

FYIEE £ a8
Poached Chicken

BB FE ™48
Soy Chicken

e Bz e 3L RS HE ¥%8
Roasted Pigeon

B KR E TR ¥28
Soy Goose Wing and Web

B K P ¥08

Soy Meat Combination

NERHEETE, 55 15%[t i

Prices are in RMB and subject to 15% surcharge



LB i i K i G

J
SEASONAL LIVE SEAFOOD

4 (¥)

seasonal Price

W,
(o)
—

& W Bt

Pacific Grouper

(]
N

020 5 JH
Hump Head Wrasse

g

03} 4175 B 5t

Spotted Grouper

08 i f1 B

Black Tip Grouper

E2E !

Turbot

% 5t fa

Cambodian Fish

07} e fa

Mandarin Fish

W
£y

()
(=)
un

)
o
Q

(%)

VA b SRAETT i WA ARG BERAR. SRHAR W 40be. HERE
Choose your cooking style: Steamed with Soya Sauce, Steamed with Ham and Black Mushroom, Steamed with Black Bean Sauce,
Steamed with Minced Garlic, Deep-fried, Braised with Brown Sauce, Deep-fried with Sweet and Sour Sauce

@
()

08} YN FZUF Cmsr. SERBM. LK. ZhB. BEH. BEE. HER)
Lobster (Sashimi, with Fruits Salad, in Supreme Broth, Baked with Cheese, Sauteed with Ginger and Scallions. Deep-fried with
Salt and Pepper, Steamed with Minced Garlic.)

()
O

09 R Gy, Ea. wE. X 0 %M. W)

Geoduck (Sashimi, Poached, Sauteed with Diced Carrot, Sauteed with X.O. Sauce, Poached with Soup and Rice)

310} iy A: UF
Shrimp
y 1
Meat Crab
312
Roe Crab

FUHL15%HINER

All prices are subject to 15% surcharge

NREEETE, 5 15%[fhnE

Prices are in RMB and subject to 15% surcharge



HtE e o

standard
Seafood

=R/ TR A 308
Sautéd Scallop and Conch with Zucchini

BE e Y68
Deep-fried Soft Crab

ST B A BT T ¥98
Deep-fried Scallop Stuffed with Mashed Shrimp

LY VNS ST SE ¥68
Sautéd Prawn with Vegetable and Truffle

BEAENEL ¥18
Deep-fried String Bean Stuffed with Mashed Shrimp

EEH a0 HE ¥M28
Sautéed Assorted Seafood with Lily

#HEHBEER T ¥28
Deep-fried Scallop stuffed with Taro

XO EF LB X Y68
Poached Clams with Vermicelli Bundle

%%Eﬁ%ﬁi-l: Per pﬁq's‘jon }é|-18
Pan-fried King Prawn with Soy Sauce

WS E b A= ¥28
Sautéd Shrimp with Bean and Olive Pickles

B SRR Y08

Sautéed Conpoy with Bean Sprout

NERHEETE, 55 15%[t i

Prices are in RMB and subject to 15% surcharge



K&
Poultry

%H;ﬁﬁ% _ti"% iﬁ 34 Whole

Poach Chicken in Supreme Soup 24 Half

PR 7 2 iﬁm
Deep-fried Chicken with Almond ’

BB =%
Sautéed Chicken with Herbs

WEETHE

Chicken and Wonton with Supreme Soup Served in Casserole

RZRUVE
Pan-fried Chicken Fillet with Ginger

LA R X

Braised Chicken and Scallion Served in Casserole

NERHEETE, 55 15%[t i

Prices are in RMB and subject to 15% surcharge

B

standard

¥ 68
¥388

¥ 68

¥38

¥38

¥38

¥ 28

¥ 28



P, 4, F
Pork, Beef, Mutton

SEBEENGT

Sauteéed Diced Wagyu Beef with Preserved Vegetable and Broad

Bean

Bt R4
Sauteéed Diced Wagyu Beef with Garlic

R

Sautéed Fillet of Beef in Homemade Sauce

B HEEF LA
Sautéd Beef with Organic Chili

B4 LA
Deep-fried Marinated Sparerib

B FHB A
Deep-fried Pork and Water chestnut Rolls

TEHHE

Deep-fried Sparerib with Homemade Sauce

SHEETRIRIA

Sweet and Sour Pork with Pineapple

BERER
Sautéd Mutton with Scallion and Black Pepper

NERHEETE, 55 15%[t i

Prices are in RMB and subject to 15% surcharge

B

standard

¥ 68

¥\28

¥O08

¥O08

X388

¥68

¥38

¥68

¥8



T R AT 3K o

g standard
Casserole Dishes

ZHRRULBEER Y18
Sauté&d Cream Crab with Vermicelli

i SRS R w8
Poached Vegetable with Mashed Fish

BEFHE /8
Sauté&d Chicken with Homemade Sauce

AENTE ¥68

Sautéed Egg Plan with Chili Sauce

BT EE ¥8
Sautéed Bean Curd with Dried Bean Curd Stick and Roasted
Pork Belly

HEINEFE ¥68

Stewed Taro and Pumpkin

NERHEETE, 55 15%[t i

Prices are in RMB and subject to 15% surcharge



I sangard
Healthy Selection

BRI RN 52 verporson YO8
Pumpkin Broth with Crab Meat

A HEO ¥8
Steamed Bamboo Fungus Stuffed with Bamboo Shoot

R LT ¥28
Sautésd Chicken Fillet with Mango

KizmRAHELL BAH ¥68
Poached Black Fungus with Yam in Rice Soup

FATREHEH AR ¥8
Fried Rice with Conpoy and pine nut

NERHEETE, 55 15%[t i

Prices are in RMB and subject to 15% surcharge



FERE

Vegetarian

ﬁ‘g}ﬁ:{'\m%ﬁﬂ Per;)/*eglfcl)n
Braised Assorted Shredded Vegetable and Fungus

%E%@ﬁi Per ggn

Vegetarian Sweet and Sour Soup

HERDEHH R

Sautéd Assorted Fungus with Cordyceps Flower

LY /N Y% 3]
Sautéd Fresh Fungus with Truffle

PIERLRER

Braised Bean Curd with Bamboo Fungus and Bamboo Shoot

PETRER

Sautéd Bean Curd with Fungus

INE PRI
Sautéd Assorted Vegetable and Fungus

WEEXRH
Sautéed Sliced Kale with Olive Pickles

NERHEETE, 55 15%[t i

Prices are in RMB and subject to 15% surcharge

B

standard

M8

M8

¥68

¥ 08

¥68

¥68

¥68

M8



R, H, &

Rice and Noodle

B X SE i 210K
Fried Rice with Assorted Seafood

BREIPR

Fried Rice with Scallop and Conpoy in brown Sauce

M ISR
Fried Rice Yangzhou style

BASEIRFE
Stewed Egg Noodle with Fresh Fungus and Crab Meat

B EEE T
Fried Rice Noodle with Egg and Seafood

BT 4 Wk
Sautéed Rice Noodle with Sliced Beef

AL P TRRKH

Sautéed Vermicelli with Clam

EL:N- YA Y S
Stewed Vermicelli with Shredded Duckling and Preserved
Vegetable

WIERLIPH

Pan-fried Noodle with Shredded Pork

EEPZE RSk S=d)
Steamed Bun

HEMEEk S=d)

Deep-fried Bun

NERHEETE, 55 15%[t i

Prices are in RMB and subject to 15% surcharge

B

standard

¥M18

¥M18

¥8

¥M18

18

¥8

18

¥8

¥8

38

38



)ﬁ‘tﬁ\ WFII:I':I

B

standard
HRERRTF 2T |88
BT X Ea 2T |88
SRS A 2T |88
LERELLTS e, | Y08
Ef-2) s ¥88
wBH & perposen | Y38
BT verposon | Y38
[ic) R Y e verposon | Y38

NERHEETE, 55 15%[t i

Prices are in RMB and subject to 15% surcharge




E& set menu

AL 4R 2 persons A Wi FZE4R 2 persons B WifL 4R 2 persons C
REZKG kg s 32 HEMNE
Soup of the day Seafood and Winter Melon Broth with Truffle Bird’s Nest Broth with Minced Meat
BRI BRI HE TGRS WM —R R
Baked Pork Ribs with Chinese Tea Leaves Fried Sliced Mandarin Fish with Crispy Soy Bean Puree Braised Assorted DriaSeafood in Casserole
FHYES Bl vt 2 EEEH ST
Pan-fried Chicken Fillet with Ginger Stgvs{ed Sea Cucumber with Mushroom Deep-fried Prawns with Salted Fgg Yolk and Sautéed Fresh Milk
WOERH BFEENERE T R SRR B HHRE B B TRALM
Sautéed Seasonal Vegetable Pan-fried Stuffed Scallop with Black Bean Sauce or Eried Ovster with Japanese Sauce on Sizzling Plate or
RHE® Sautéed Clams with Vegetable red Oy P . g
N Stewed Whole Conpoy with Garlic
Dessert of the day biprisiEy v TR
¥ Dessert of the day Double Boiled White Fungus and Hasmar with Almond
Juice
¥ ¥
AT FER A MATFES B TUArF%E4E C
FRALE 4238 BEEERY ARl g k]
Shredded Duckling Broth with Conpoy Cordyceps Flower and Pork Soup Braised Shark’s Fin in Casserole
KRS KEHES ST Hesm—R5R
Boiled Chicken with Chinese Herbs Stewed Sliced Mandarin Fish with Chili Oil Braised Assorted Dried Seafood in Casserole
EEEMTHRA 4 REHSIF
Sautéed Sliced Pork with Abalone Mushroom Sautéed Diced Wagyu Beef with Garlic Deep-fried Prawns with Salted Egg Yolk and Sautéed Fresh Milk
KIBHIF= FREWT R WAFT RN WREES
Sautéed Shrimp with Assorted Vegetable Sautéed Scallop with Vegetable or Sautéed Diced Seafood Baked Pomfret with Salad Dressing
B IEIRER and Abalone IFFRRAE Bt BERER
Sautéed Sole Fillet with Black Bean Sauce Shob g Braised Fish Maw with Minced Fish or Stewed Goose Web
R Hdh Poached Chicken with Sea Cucumber
Dessert of the day b -prii ) B SRR
¥ Dessert of the day Double Boiled Papaya with white Fungus
¥ ¥
NETAHER A ABE+HEE B ABTAHER C
V4 pIsE SHBHREG AR APEEIRE
Minced Beef Broth Braised Fish Soup with Egg White and Fungus Braised Bird’s Nest Broth with Assorted Seafood
B BRRHE REE S RERSIF
Baked Pork Ribs with Chinese Tea Leaves Deep-fried Prawms with Salted Egg Yolk and Sautéed Fresh Milk | Deep-fried Prawns with Salted Egg Yolk and Sautéed Fresh Milk
EEHMEDRA BEHRTY SRFEY
Sautéed Sliced Pork with Abalone Mushroom Stir-fried Chicken with Dried Chili Smoked Crispy Chicken with Chinese Tea Leaves
K e Bz A YU AN S
Boiled Chicken with Chinese Herbs Deep-fried Crispy Beef Brisket Braised Assorted Superior Dried Seafood
BRI RH AR B AT RA Sl
Deep-fried Stuffed Vegetable Topped with Spinach Sauce Sautéed Sliced Pork with Abalone Mushroom Fried Oyster with Japanese Sauce on Sizzling Plate
PETRERE ARRERA HREER
Stewed Bean Curd with Fungus Steamed Turbot with Preserved Vegetable Steamed Fresh Living Grouper
BRI EGATA stvFea AR EE R IR TS ORZHIFR R BRB=RET
Sautéed Beef with Honey Bean Stewed Spareribs with Diced Abalone or Stewed Sea Sautéed Shrimp with Broccoli or Pan-fried Scallop and
LHERE Cucumber with Shrimp Roe Mushroom and Truffle
Poached Vegetable with Supreme Soup +EBHE MTESDRHHE
R HE Deep-fried Sparerib with Homemade Sauce Deep-fried Spareribs with Pamelo
Dessert of the day BEEAE EENLCE

LF+Af For 12 persons ¥
FENALE For 6 persons ¥

Mango Pudding
£fE+ AL For 12 persons ¥
FFEAALE For 6 persons ¥

Sweeten Almond Cream with Bird’s Nest

£+ For 12 persons ¥
SEEARCE For 6 persons ¥

NERHEETE, 55 15%[t i

Prices are in RMB and subject to 15% surcharge




R 5

Sashimi

TR S P

Deluxe Selection of Sashimi Platter

fiek £ 3R B

Salmon

bR TR 5
Hokigai

b5 M0 5
Hokigai &Salmon

PRI R 5
Sergestidae Shrimp

FRIRIER] B
Geoduck Clam

W3Rl B
Lobster

H AR R RS AT

Goose Liver Marinated with Japanese Sake

Bl

standard

¥288

¥08

08

¥ 88

¥ 88

MR

MR

M58
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