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Zr1/NE Snacks $28

BRB/VRIFE

APPETISERS AND SNACKS

Chilled Crispy Jelly Fish Head with Sesame Oil

Deep-fried White Bait in Spicy Salt

Chilled Eggplants in Sesame Sauce

Marinated Sliced Fatty Pork in Garlic Soy Sauce

Marinated Beef Shank and Jelly Fish with Spicy Sauce

Deep-fried Shrimp Dumplings (Four Pieces)

Marinated Pig Knuckle

Marinated Duck’s Tongue

Deep-fried Preserved Egg with Shrimp Paste

Drunken Chicken with Chinese Wine and Wolfberries

Deep-fried Squid with Salted Egg Yolks

FEIAS/7K Chinese Tea / Water (&1L per person) $20

NHERRYEBEMERE » FCEERBRRGS -

Please advise your server of any food product allergies.
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Per Dish
HK$
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VELK ~ JR7K
BARBECUED MEAT AND CHINESE
MARINATED MEAT SPECIALTIES

=20
Per Dish
HK$
IERA REE—B) Peking Duck (One Courses) 638
—Ea Second Courses
=2 /.
T[S Cooked to your liking:
= F7N Mi D M ith L ;
SR ERERR / inced Duck Meat served with Lettuce 100
IR DEEAA / Stir-fried Shredded Duck with Bean Sprouts;
gt LN fae Sautéed Duck with Homemade Chili Sauce
RfE 52 V2 B Roasted Crispy Pork Belly 188
AR S & 22 i Y e Honey Barbecued Spanish Ibérico Pork 238
];‘I’T;‘T[EZ?L%#F(@U) Suckling Pig (Standard portion) 298
FLIE)E *Dﬂiﬁ#& Bt) Suckling Pig and Assorted Barbecued Meat Platter (Three kids) 348
BV ME T V2 () Crispy Chicken in Garlic Sauce (Half Piece) 238
JE\ D M B2 V2 2 (— Crispy Chicken in Garlic Sauce (Whole Piece) 448
e ) ,%1‘11&%(1%) Roasted Goose (Standard portion) 208
WIRGT S HZE (1 E) Marinated Chicken in Soy Sauce (Half Piece) 238
WA g (—E) Marinated Chicken in Soy Sauce (Whole Piece) 448

ZrI/NB Snacks $28
FEIES/7K Chinese Tea / Water (&1L per person) $20

MHEAIRYHEBEIERE » FIOEERBRRGS

Please advise your server of any food product allergies.
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EHI/VE Snacks $28

im 5
SOUP

Braised Bird Nest Soup with Crab Meat (per person)

Braised Bird Nest Soup with Crab Roe (per person)

Braised Bird Nest Soup with Minced Chicken in Brown Sauce (per person)

Double - boiled Sea Cucumber Soup with Black Mushroom and Pork

(per person)

=2
Per Dish

HKS
338

398

338

158

Double-boiled Fish Maw Soup with Sea Whelk and Pork (Standard portion) 498

Double-boiled Sea Whelk Soup with Pork Shank
and Agaricus Blazei (Standard portion)

Double-boiled Pig Lungs with Pork and Almond Soup
(Standard portion)

Double-boiled Fish Maw Soup with Cabbage and Yunnan Ham
(Standard portion / Per person)

Braised Sweet Corn Soup with Crab Meat or Minced Chicken
(Standard portion / Per person)

Braised Seafood and Bean Curd Soup
(Standard portion / Per person)

Hot and Sour Soup with Seafood
(Standard portion / Per person)

Braised Fish Soup with Shredded Ham, Black Mushroom,

Bamboo Shoot and Egg
(Standard portion / Per person)

Double-boiled Bamboo Pith and Cabbage Soup
(Standard portion / Per person)

FAEZE /7K Chinese Tea / Water ( &1 per person) $20

BRI BB BEMERE  FCEERBRRGE -

Please advise your server of any food product allergies.

398

398

558/158

298 /98

298/98

298/98

298 /98

298 /98



TEIRPHEE ()
REEME > Tt 8%
E# i*

T\ BRRFREZ AR FR (1)

5% 2+ 700 SEDBUM B SR AR (1)
i 2N/ \EREIERAEE (1)

iz 2NBAFERES
PEIEREE R (1)

RESE—m iR RBEF LR (5)

ALIE{ERBHNISE (5))

*LIEBSINISE ()

AN ARAE R ICEEIR E 5R (51)

Za1/NB Snacks $28

LLE2 78k
DRIED SEAFOOD

Braised Fresh Whole Abalone with Fish Maw, Sea
Cucumber, Goose Web and Lettuce (For Four Persons)

Braised Dry Oma Premium Abalone
(28 Heads) (Per person)

Braised Fresh Australian Abalone in Oyster Sauce
(28 Heads) (Per person)

Braised Fresh South Africa Abalone with Goose Web
in Oyster Sauce (6 Heads) (Per person)

Braised Japanese Sea Cucumber with Black
Mushroom and Asparagus in Oyster Sauce (Per person)

Braised Abalone with Assorted Seafood served
in Casserole (Per portion)

Braised Fish Maw and Goose Web in Abalone Sauce
(Standard portion)

Braised Sea Cucumber with Goose Web
in Brown Sauce (Standard portion)

Braised Sliced Sea Whelk with Black Mushroom and
Goose Web served in Casserole (Standard portion)

FEIES/7K Chinese Tea / Water (&1L per person) $20

MHEAIRYHEBEIERE » FIOEERBRRGS

Please advise your server of any food product allergies.
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Zr1/NE Snacks $28

5% w ¥*&\
SEAFOOD

Spotted Garoupa (Approx. one catty)

Tiger Garoupa (Approx. one catty)

Braised Giant Garoupa’s Fin with Pork Belly
and Bamboo Sheet in Casserole

Steamed Sliced Giant Garoupa with Egg White
and Chinese Wine

Sautéed Sliced Giant Garoupa with Black Pepper Sauce
and Onion served in Casserole

Steamed Sliced Giant Garoupa with Dried Mandarin Peel

Braised Sliced Garoupa with Fungus and Pepper
in Casserole

Stir-fried Sliced Giant Garoupa

FEIAS/7K Chinese Tea / Water (&1L per person) $20

MHERBYE B RIE > BIEE
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Please advise your server of any food product allergies.
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fr)

5% w ¥*&\
SEAFOOD

Fresh Boston Lobster (Approx. one catty)
Cooked to your liking:
Braised with Ginger, Spring Onion and Vermicelli in

Casserole; Steamed with Garlic and Enoki Mushroom;
Braised with Bean Curd and Sake;
Baked in Superior Soup;

Baked with Cheese

Additional $30 for E-Fu Noodles or Udon per portion

Fresh Live Shrimps (Standard portion)
Cooked to your liking:

Poached; Pan-fried with Premium Soy Sauce;
Baked with Chili and Garlic; Drunken;
Braised with Vermicelli,

Ginger and Scallion served in Casserole

America Oyster (per portion)

Cooked to your liking:

Deep-fried; Baked with Port Wine;

Braised with Ginger and Scallion served in Casserole

EUZS/7K Chinese Tea / Water (&1L per person) $20

BRI RYEBBIERE

FRrBAIARTEE

Please advise your server of any food product allergies.
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Per Dish
HK$
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5§l“¥*l\
SEAFOOD

(=1

Per Dish
HKS
ERIRKEIRE) Baked Tiger Prawns with Herbs (each) 128
EZBRYR Tk Sautéed Crystal Prawn stuffed with Vegetable 328
_— = T Sautéed Tiger King Prawn, Carrot and Bell Pepper
= RARHRIX with Cashew Nuts in Chili Sauce 328
IFERF/ESERC Sautéed Shrimps with Fresh Lily Blubs and Vegetables 298
a1 4&=1= : ) .
o Sichuan Sautéed Shrimps (Served with four steamed buns 298
(EEIEH ) Pt !
oy N S ar Y~ Braised Crab with Vermicelli and Black Pepper Sauce 348
HF BB (—F) Braised Boston Lobster with Chili and Garlic Sauce served in 368

Casserole (Approx. one catty)

ZrI/NB Snacks $28
FEIES/7K Chinese Tea / Water (&1L per person) $20

NHERRYEBEMERE » FCEERBRRGS -

Please advise your server of any food product allergies.
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Za1/NB Snacks $28

Iﬁm\ 73,\
SEAFOOD

Stir-fried Egg with Crab Meat and Bean Sprouts
Scrambled Egg White with Crab Meat
Sautéed Prawns with Salty Egg Yolk

Sautéed Prawns and Scallops with Scallion in Chili Paste

Deep-fried Hokkaido Scallops and Foie Gras

Pan-fried Cod Fish Fillet with Fresh Lemon Sauce

Deep-fried Garoupa Fillet served
with Sweet and Sour Sauce or Sweet Corn Sauce

Braised Giant Garoupa with Homemade Sauce served in
Casserole

FEIES/7K Chinese Tea / Water (&1L per person) $20

BRI RYBEBEIERE > 5

FOEREBRIBRREE ©

Please advise your server of any food product allergies.
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Zr1/NE Snacks $28

ER )
POULTRY

Deep-fried Crispy Chicken (Half piece)

Deep-fried Crispy Chicken (Whole piece)

Steamed Chicken with Scallion and Spring Onion (Half piece)
Steamed Chicken with Scallion and Spring Onion (Whole piece)

Baked Salted Chicken with Ginger (Half piece)

Baked Salted Chicken with Ginger (Whole piece)

Steamed Chicken with Black Fungus and Enoki Mushroom
in Lotus Leaf (Half piece)

Steamed Chicken with Black Fungus and Enoki Mushroom
in Lotus Leaf (Whole piece)

Braised Goose Web with Pomelo and Dried Shrimp Roe

FEIAS/7K Chinese Tea / Water (&1L per person) $20

NHERRYEBEMERE » FCEERBRRGS -

Please advise your server of any food product allergies.
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Za1/NB Snacks $28

%R
MEAT

Braised Ox Tail in Tomato and Red Wine Sauce
(with steamed buns) (Four pieces)

Sautéed Diced Wagyu Beef Fillet with Boletus Edulis

Pan-fried Lamb Rack with Cumin (Four pieces)

Sautéed Sliced Beef with Bitter Melon in Garlic
and Black Bean Sauce

Sweet and Sour Spanish Ibérico Pork with Pineapple

Pan-fried Spanish Ibérico Pork Chop with Sea Salt
(Four pieces)

Pan-fried Spanish Ibérico Pork Fillet with Garlic

Braised Pork Belly with Preserved Vegetables
in Casserole

FEIES/7K Chinese Tea / Water (&1L per person) $20

MHEAIRYHEBEIERE » FIOEERBRRGS

Please advise your server of any food product allergies.
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Zr1/NE Snacks $28

BRER
VEGETABLES

Braised Imperial Fungus and Vegetables with Deep-fried Crispy
Bean Curd Layer Pudding

Simmered Seasonal Vegetables with Bamboo Piths, Black
Fungus and Mushroom in Chicken Stock

Steamed Scallop and Bean Curd in Black Bean Sauce

Braised Sea Cucumber and Mushroom with Chou Hou Sauce
served in Casserole

Sautéed Mushroom and Asparagus with Black Truffle

Braised Bean Curd with Morchella Esculenta
and Vegetarian Meat

Scramble Egg with Maitake Mushroom, Conpoy
and Bean Sprouts

Braised Superior Vegetables with Preserved
Red Bean Curd served in Casserole

FEIAS/7K Chinese Tea / Water (&1L per person) $20

NHERRYEBEMERE » FCEERBRRGS -

Please advise your server of any food product allergies.
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Za1/NB Snacks $28

R EET
RICE AND NOODLES

Fried Rice Vermicelli with Fresh Crab Meat

Fried Rice with Shrimps and Shrimp Paste

Fried Rice with Diced Abalone and Abalone Sauce
in Casserole

Steamed Fried Rice with Scallop in Fresh
and Deep-fried Garlic

Pan - fried Rice Vermicelli with Assorted Seafood and Egg
Fried Rice Flat Noodles with Shrimp and Egg

Braised E-Fu Noodles with Prawn in X.0. Sauce

Fried Rice Flat Noodles with Sliced Beef
in X.0. and Premium Soy Sauce

Fried Crispy Noodles with Seafood

Braised Vermicelli and Rice Noodles with Shredded Pork
and Preserved Vegetable

Braised Udon with Prawn, Scallop and Crab Roe

FEIES/7K Chinese Tea / Water (&1L per person) $20

BRI RYBEBEIERE > 5

FOEREBRIBRREE ©

Please advise your server of any food product allergies.

B
Per Dish
HK$

188

188

298

188

188

188

208

198

208

208

298



