gEER/\EiIFE
APPETISERS AND SNACKS

(=%

Per Dish

HK$

P 4T ZE 58 Chilled Crispy Jelly Fish Head with Sesame Oil 185
WEEER & Deep-fried White Bait in Spicy Salt 145
R i An Chilled Eggplants with Sesame Sauce 125
EERBER Marinated Sliced Fatty Pork with Garlic Soy Sauce 125
BETERR Marinated Beef Shank and Jelly Fish with Spicy Sauce 185
BAWE &5 1 ZE 25 (10 14) Deep-fried Shrimp Dumplings (Four Pieces) 128
X IK FE 4T PR Marinated Pig Knuckle 135
KB E Marinated Duck’s Tongue 168
BtENE Deep-fried Preserved Egg with Shrimp Paste 118
{CBEAC FIER Z Drunken Chicken with Chinese Wine and Wolfberries 188
=i AE Deep-fried Squid with Salted Egg Yolks 168

& RI/\E Snacks $30
MEHTMEYBARERE BIEERBIREE -

Please advise your server of any food product allergies.

hEl /7K Chinese Tea / Water: (B per person) $26
S MN—AR#%E Plus 10% Service Charge



LK - EK
BARBECUED MEAT AND CHINESE
MARINATED MEAT SPECIALTIES

=)
Per Dish
HK$
N=E R RS (_/Fl\) Peking Duck with Nine Condiments (First Way) 788
“Eaek Second Way
o[ 3EiE: Cooked to your liking:
AR / Minced Duck Meat Served with Lettuce; 100
SREEYDBB 4L / Stir-fried Shredded Duck with Bean Sprouts;
15 e i Sautéed Duck with Homemade Chili Sauce
BfE 57 V22 g Roasted Crispy Pork Bell 195
Py y
AR YE & 2K W e Honey Barbecued Spanish Ibérico Pork 248
i 52 S, 5& 14 (4 Suckling Pig (Standard portion) 298
)
. Suckling Pig and Assorted Barbecued Meat Platter
F}x
FLRIERP R (=5 (Three kinds) 348
M)\ :t:-.z. rs icken In Garlic Sauce (Half piece)
J&, DB RZ JE= g) Crispy Chicken in Garlic S 260
M)\ :t:-.z. rs icken In Garlic Sauce (Whole piece)
J&, DB RZ JE= g) Crispy Chicken in Garlic S 480
7%%*%4‘%%%(15”) Roasted Goose (Standard portion) 208
NIRRT (1 &) Marinated Chicken in Soy Sauce (Half piece) 260
IWIRE R (—E) Marinated Chicken in Soy Sauce (Whole piece) 480
17B 0 =R N (—& Crispy Pig’s Knuckle (Whole piece) 398
(—=)

& RI/\E Snacks $30
MR EYEBRERE, FEERBNREE -

Please advise your server of any food product allergies.

hEl /7K Chinese Tea / Water: (B per person) $26
SII—MR# % Plus 10% Service Charge



.“ =} E
SOUP

7
Per Dish
HK$
EARE=E () Braised Bird’s Nest Soup with Crab Meat (Per person) 350
BEREBE) Braised Bird’s Nest Soup with Crab Roe (Per person) 418
Vo5 T S e s Braised Bird’s Nest Soup with Minced Chicken in Brown Sauce
ARAERBIEND  per porson) 350
e —— Double-boiled Sea Cucumber Soup with Black Mushroom and
BEREE (fi2) Pork (Per person) 165
3 ik 485 Double-boiled Fish Maw Soup with Sea Whelk and Pork
TEBBE IR (1) (Standard portion) 518
e Double-boiled Sea Whelk Soup with Pork Shank
N\
A EE%EEM%H% B1) and Agaricus Blazei (Standard portion) 418
Double-boiled Pig Lungs with Pork and Almond Soup
AT EFEN 2 7 () (Standard portion) 418
ZREACR2BENE Double-boiled Fish Maw Soup with Cabbage and Yunnan Ham 558 / 158
(15”/131) (Standard portion / Per person)
BN/ BHEFRE Braised Sweet Corn Soup with Crab Meat or Minced Chicken 310/ 105
(15”/131) (Standard portion / Per person)
RSB E TR Braised Seafood and Bean Curd Soup 310/105
(15”/131) (Standard portion / Per person)
BRI Hot and Sour Soup with Seafood 3107105
(15”/“1) (Standard portion / Per person)
CRIEEEE Braised Fish Soup with Shredded Ham, Black Mushroom,
Bamboo Shoot and Egg 310/105
(15”/@) (Standard portion / Per person)
1% E RS Double-boiled Bamboo Pith and Cabbage Soup 310/ 105

(f3l/11)

(Standard portion / Per person)

Z&R1/\E Snacks $30

MBI ORYABEMRE FREERBIRBEE -
Please advise your server of any food product allergies.

hE] % /7K Chinese Tea / Water: (B1iI per person) $26
S II—MR#E Plus 10% Service Charge
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£ 7]/\E Snacks $30
MEETNEVEBRIERIE, B

REBRBNREE -

LLI32 i8Ik
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
(2 Heads) (Per person)

Braised Fresh South African 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 (Per person)

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

ST
Per Dish
HK$

1388

888

688

338

238

488

380

198

288

hER%E/7K Chinese Tea / Water: (81 per person) $26

SII—MR#E Plus 10% Service Charge

Please advise your server of any food product allergies.
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Z&R1/\E Snacks $30

MBI ORYABEMRE FREERBIRBEE -

BEEE R 2K

AY AR,

i) s
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

hER%E/7K Chinese Tea / Water: (81 per person) $26

SII—MR# % Plus 10% Service Charge

Please advise your server of any food product allergies.

7
Per Dish
HK$

698

468

518

398

360

360

360

360
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Z7]/\E Snacks $30
ME TN EYEBRERE, FREERBENREE -

IHIHI*

\I\

i) E ]
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

ST
Per Dish
HK$

428

388

350

Bl Z/7K Chinese Tea / Water: (B per person) $26

SII—MR# % Plus 10% Service Charge

Please advise your server of any food product allergies.



\I\

i) E ]
SEAFOOD

7
Per Dish
HK$
BEERAERIRE) Baked Tiger Prawns with Herbs (Each) 135
EEZ2ABUREK Sautéed Crystal Prawn Stuffed with Vegetables 348
_ 1T Sautéed Tiger King Prawn, Carrot and Bell Pepper
= RARIRIK with Cashew Nuts in Chili Sauce 348
FEEFHEERC Sautéed Shrimps with Fresh Lily Blubs and Vegetables 315
a1 81— . , . .
Sichuan Sautéed Shrimps (Served with four steamed buns) 315
(Bcz&AEEUH)
UKD 44 2B Braised Crab with Vermicelli and Black Pepper Sauce 368
B EERE®—m) Braised Boston Lobster with Chili and Garlic Sauce served in 428

Casserole (Approx. one catty)

ZRI/NE Snacks $30 PEIZE/7K Chinese Tea / Water: (&1 per person) $26
M RYEBHURE BREERBNRBEE - SMN—AR#EE Plus 10% Service Charge

Please advise your server of any food product allergies.



i) s
SEAFOOD

vl
Per Dish
HK$
HEILI R F W ER Stir-fried Egg with Crab Meat and Bean Sprouts 280
Z2AAKMERZEREE Scrambled Egg White with Crab Meat 280
B = IR EK Sautéed Prawns with Salty Egg Yolk 368
AEWRIKE F Sautéed Prawns and Scallops with Scallion in Chili Paste 348
THIEIT BT _ _ :
L s Deep-fried Hokkaido Scallops and Foie Gras 368
FERIE BB T
fEIEIZ R A Pan-fried Cod Fish Fillet with Fresh Lemon Juice 358
05 M/ ﬁ N
SEOR/EHEST Deep-fried Garoupa Fillet served 358
=5 AR with Sweet and Sour Sauce / Sweet Corn Sauce
o 5 o v Braised Giant Garoupa with Homemade Sauce served in
ASZ\E IS
E = EITG/BE'{/‘-F Casserole 468
ZHI/VE Snacks $30 hElZ/7K Chinese Tea / Water: (B per person) $26
M EBYABEMKE FIEERBHNRES - S I0—AR#EE Plus 10% Service Charge

Please advise your server of any food product allergies.



EX
POULTRY

vl
Per Dish
HK$
FERE WG R VEF 2 (H &) Deep-fried Crispy Chicken (Half piece) 260
18 he ife 7 WEF 28 (— &) Deep-fried Crispy Chicken (Whole piece) 480
BRI E L (1 &) Steamed Chicken with Scallion and Spring Onion (Half piece) 260
A BB (— &) IE?iteizl)med Chicken with Scallion and Spring Onion (Whole 480
RS Baked Salted Chicken with Ginger (Half piece) 260
RV ESEEH—E) Baked Salted Chicken with Ginger (Whole piece) 480
T Steamed Chicken with Black Fungus and Enoki Mushroom
E|f| E N==
it EEAR(FE) in Lotus Leaf (Half piece) 260
o Steamed Chicken with Black Fungus and Enoki Mushroom
EE‘ Z-
rEEHE B9 in Lotus Leaf (Whole piece) 480
IR I IE S Braised Goose Web with Pomelo and Dried Shrimp Roe 315
ZHI/VE Snacks $30 hElZ/7K Chinese Tea / Water: (B per person) $26
NEHTAEYBBAHERIE BRNEERBIRIEE - S I—R#Z Plus 10% Service Charge

Please advise your server of any food product allergies.



%8
MEAT

g1
Per Dish
HK$
HBRRADEIE () Braised Ox Tail in Tomato and Red Wine Sauce 418
(@E,;\—?TE% IEML'F) (with steamed buns) (Four pieces)
S EFSEN Sautéed Diced Wagyu Beef Fillet with Boletus Edulis 388
FTRRIFEZE (M 4) Pan-fried Lamb Rack with Cumin (Four pieces) 288
NI Sautéed Sliced Beef with Bitter Melon in Garlic and Black
B R IR Bean Sauce 298
EUEN AR =E Sweet and Sour Spanish Ibérico Pork with Pineapple 298
e e e Pan-fried Spanish Ibérico Pork Chop with Sea Salt
YFEE B
BEAFEHTEIDED  Four mocen) 418
TR BIERKFE N Pan-fried Spanish Ibérico Pork Fillet with Garlic 298
AT S T P Braised Pork Belly with Preserved Vegetables 208

in Casserole

Z&R1/\E Snacks $30
MEHTMEYBARERE BIEERBIREE -

Please advise your server of any food product allergies.

PEIZE/7K Chinese Tea / Water: (211 per person) $26
SMN—AR#EE Plus 10% Service Charge
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VEGETABLES
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Per Dish
HK$
o 3 e — Braised Imperial Fungus and Vegetables with Deep-fried Crispy
BELRRTFHTRE Bean Curd Layer Pudding 218
St o N . Simmered Seasonal Vegetables with Bamboo Piths, Black
== N -+ 3
NEEREHRBEHR Fungus and Mushroom in Chicken Stock 218
WtEFEIE Steamed Scallop and Bean Curd in Black Bean Sauce 238
I TV Braised Sea Cucumber and Mushroom with Chou Hou Sauce
s NP
REHEBE2R served in Casserole 298
ENEFEWES Sautéed Mushroom and Asparagus with Black Truffle 218
. S R Braised Bean Curd with Morchella Esculenta
ENEEREZR and Vegetarian Meat 238
e e T4 Scramble Egg with Maitake Mushroom, Conpoy
&=
BHIEMIRHER and Bean Sprouts 248
R Braised Superior Vegetables with Preserved 218

Red Bean Curd served in Casserole

Z&RI/\E Snacks $30
MEHTMEYBARERE BIEERBIREE -

Please advise your server of any food product allergies.

PEIZE/7K Chinese Tea / Water: (&1 per person) $26
S IN—AR#%E Plus 10% Service Charge



RICE AND NOODLES

=5}
Per Dish
HK$
BEIREE QYD 4 Fried Rice Vermicelli with Fresh Crab Meat 198
= Y EtR{CiREVDER Fried Rice with Shrimps and Shrimp Paste 198
3 o 7 A Fried Rice with Diced Abalone and Abalone Sauce
B RS TR Fried Rice w 308
S — e Steamed Fried Rice with Scallop in Fresh
R T AR and Deep-fried Garlic 198
EILEZBEERIER) Pan-fried Rice Vermicelli with Assorted Seafood and Egg 198
B IR W] Fried Rice Flat Noodles with Shrimp and Egg 198
O BRIk FLE Braised E-Fu Noodles with Prawn in X.O. Sauce 218
Fried Rice Flat Noodles with Sliced Beef

WIN30
SRR in X.0. and Premium Soy Sauce 218
SHEEE VDR Fried Crispy Noodles with Seafood 218

Braised Vermicelli and Rice Noodles with Shredded Pork

E'; -5 N/
EXRRHERN and Preserved Vegetables 218
Z2E —hEeEEEX Braised Udon with Prawn, Scallop and Crab Roe 308

£ 7]/\E Snacks $30
ME TN EYEBHERE, FEERBNREE -

Please advise your server of any food product allergies.

hElZ/7K Chinese Tea / Water: (B per person) $26
SN—AR#%EE Plus 10% Service Charge



FRERARTHER
PREMIUM ABALONE SET DINNER

oA M4 RLAE BB R &
Sautéed Diced Wagyu Beef Fillet with Garlic and Preserved Egg with Shrimp Paste

BEENEZE
Braised Bird’s Nest Soup with Crab Roe

REMBRENSERB|BINEE

Braised Whole Fresh Australian Abalone with Goose Web in Oyster Sauce
(2 Heads)

SR-CR R
Pan-fried Spanlsh Ibérico Pork Chop with Sea Salt

79 & 16 BE &£ 3K
Sautéed Giant Garoupa with Broccoli

BEETEBERR

Baked Rice with Assorted Seafood in Champagne Sauce

& 8 B8
Double Boiled Milk with Egg White

HK$1,138 iz
(MIAIEE)

HK$1,138 per person

(Minimum of 2 peoples)

R I KR RT3 20 428 F All member coupons not applicable

ZHI/NE Snacks $30 Bl /7K Chinese Tea / Water: (B per person) $26

M RYEBHURE BREERBNRBEE - S MN—AR#%E Plus 10% Service Charge
Please advise your server of any food product allergies.



AEsERThER
SPECIALTY SET DINNER

REERKENE
25T X « BEAS/N

Loong Yuen Assorted Appetizers
Roasted Honey Pork * Chilled Jelly Fish and Cucumber with Sesame Oil

3 B R =
Braised Hot and Sour Soup with Seafood

W F 8 Wk IK

Sautéed Prawns with Shrimp Roe

BRI 4R
Stewed Sliced Giant Garoupa with Scallion and Vermicelli in Clay Pot

B &S B A5 100 KU

Sautéed Diced Angus Beef with Garlic

HERFHRW
Fried Noodle with Chicken in Soy Sauce

< & B

Chinese Petit Fours

HK$550 i
(MAIEE)

HK$550 per person
(Minimum 2 persons)

ZHI/VE Snacks $30 Bl /7K Chinese Tea / Water: (1 per person) $26
MR BBHMERE FICEERBNRESE -

SN—AR#%EE Plus 10% Service Charge
Please advise your server of any food product allergies.



