BRIVNVE  Appetizer
() /w5 Deep Fried Tofu Cubes
w1 IR Sauteed Beef Cubes with Garlic
U 5K Salt & Pepper Fried Sweet Corn
FRIEfL f 57 Deep Fried Crispy Squid’s Tentacles
(@) I Deep Fried Chicken Wings with Shrimp Paste
WIS ) Vegetarian Goose (Tofu Skin Rolls Served Cold)
I 7K FE B Baby Pork Knuckle in Marinade
FIaE T Pickled Cucumber with Jellyfish
IR i 22 H- Black Fungus in Vinegar Sauce
el Roasted Specialty
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Crispy Roasted Suckling Pig

Roasted Barbecued Pork

Roasted Pigeon

Roasted Goose (W{z5THR] Please order advance)

$78
$128
$78
$88
$78
$78
$78
$78

$68

2 HHalr $688
— S Whole $1288

$198
— HWhole $78

¥ DHalr $388
— R Whole $688

Salt Baked Chicken(i{tz& 78z | Please order advance) — X whole $680

Barbecued Peking Duck (One Course)

UnEE A 5 An$80, R SEUTUELIG P st~ O 4
Additional $80 for Two Courses (Choose from Braised Duck Meat with Bitter Gourd or Braised Duck with Eggplant )
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Crispy Roasted Chicken

Poached Chicken with Conpoy

FEfIE  Seating $20 /1 person
FrEE#S IN—R#%E Al Prices are Subject to 10% Service Charge

$498

2 HHalr $168
— R Whole $328

¥ D Half $168
— P Whole $328
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Double Stewed Soup
Freshly Made Every day with Carefully Selected Ingredients
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Dace Fish with Arrowroot and Rice Bean

2 AR B A DR b R

Pork Shank with Figs, Snow Fungus and Apricot Kernels

ENTER iy L vEN DI

Hairy Gourd with Apricot Kernel and Dried Octopus

4. A5 NI L VY Tt
Dried Duck Gizzard with Chayote Squash and Chinese Yam

5.E MR RN NG
Lotus Root, Dried Octopus with Rice Bean

6.8 B IR K Te ZEM

Chicken Feet with Yellow Cucumber and Barley

7 & AT HE R B DR R

Pork Shank with Winter Gourd, Lotus Leaf, and Dried Tangerine Peel

8. /LA NS HORHE

Chicken with Fresh and Dried Papaya, Snow Fungus

oI Hpa R H B R4 g
Pork Shank with Fritillaria Bulb, Appl and Pear

10 AT TR AT AR R

Silky Fowl with Ephemerantha and Wolfberry

#E T H A6 1-10988 KB NE P8 K KA R At $208/%&pot
(31’?‘)}%@@@% l%ﬁ%j({%) VUL FH/4preson

FEfIE  Seating $20 /1 person
FrEE#S IN—R#%E Al Prices are Subject to 10% Service Charge



Double Boiled Tonic Soup
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Double Boiled Assorted Seafood and
Braised Bird” s Nest with Black Truffle

Sichuan Hot & Sour Soup

Doubled Boiled Soup with Conch, Fish Maw,
Chinese Yam and Sea Cucumber

Double Boiled Seafood & Tofu

Sweet Corn Soup with Fresh Crab Meat

Double Boiled Silky Chicken Soup
with Morel Mushroom

Double Boiled Crocodile Meat Soup with Fresh
Coconut & Fritillaria Bulb

Double Boiled Fish's Head Soup with Dahurian
Angelica Root & Szechwan Lovage Rhizome

Double Boiled Pig Lung Soup Fish Maw
in Almond Cream

FEfIE  Seating $20 /1 person
FrEE#S IN—R#%E Al Prices are Subject to 10% Service Charge

$188
/ I person

$88
/ I person

§788
/ 4 I persons

$88
/ iI person

$98
/ iI person

$588
/ 4 i1 persons

$588
/ 4 i1 persons

$498
/ 4 i1 persons

$118
/ 1L person



=+ 5 EE = T :/— <> —++ 33
EE /\\\i /|\@%\ El/\\\ e, ; & /H:H?

Deluxe Dried Seafood
O

¥ Shark’s Fin

S HMEM (M2 @)  Braised Superior Shark’s Fin $368
with Cabbage in Supreme Soup (app. 379)
A ER (K2 W) Braised Superior Shark’s Fin Soup $368
in Brown Sauce (app. 379)
TR ERNE Stirred Shark’s Fin with Fresh Crab Meat $688
MEERY Braised Shark’s Fin Soup with Crab Meat $298
and Bamboo Fungus
{ERB #4130 Braised Shark’s Fin Soup with Fish Maw $298
and Chicken Meat
E % Supreme Bird's Nest
HERNEEMR Braised Supreme Bird's Nest with Fresh Crab Meat ~ $368
HRIEE Braised Supreme Bird's Nest in Minced Chicken Soup ~ $328
~ f@F Abalone
5140 6 BERIFEAME TS Braised Whole 6-Head South African Abalone $198
with Goose Wed
() g5+ 5 BB EE Braised Whole 5-Head Abalone with Goose Wed $688
() sem20@ESEREEE  Braised Whole Japanese Abalone 20-Head $788
with Goose Wed
FOTHIRIFREEERES Braised Whole South Africa Sea Cucumber $198
in Abalone Sauce
FOTIEBY R ZE Braised Fish Maw Steak with Goose Wed $498
in Abalone Sauce /I person
$1988
/ JRE Whole

FEfIE  Seating $20 /1 person
FrEE#S IN—R#%E Al Prices are Subject to 10% Service Charge
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Seafood Dishes

AR/ NRD B

) s e

O xoxEwma i
EHHAWHT
LA EEE

() #emswEk
KR e

O x ot Tz
35 R AN BBk

() bkt
AR
KL BoE SF A

(EEREEA A

Sauteed Chinese Leek and Shrimp

Assorted Seafood with Tofu in Hot Pot

Wok-fried Sea Cucumber Meat with Asparagus in X.0 Sauce
Stir-fried Scallop with Black Fungus and Lily Bulb
Sauteed Conpoy with Osmanthus

Deep-fried Prawn in Egg Yolk Paste

Braised Sea Cucumber with Shrimp Roe
Sea Cucumber in Clay Pot with Eggplant in XO Sauce
Stir-fried Grouper Fillet with Assorted Vegetables

Wok-fried Crab with Garlic and Chili
Steamed Assorted Seafood with Egg White

Braised Grouper Belly

Deep Fried Tiger Prawn with Egg Yolk
(FEH#E min. 2pcs)

FEfIE  Seating $20 /1 person
FrEE#S IN—R#%E Al Prices are Subject to 10% Service Charge

$168
$198
$268
$268
$168
$268

$198
$198

$288
$498/Hpc
$188

$238

$78/Hpc
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Live Seafood
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Australian Abalone
Conch

Canadian Geoduck Clam
Razor Clam

Scallop

King Prawn

Giant Boston Lobster
Australian Lobster

Prawn

=#737% Cooking Method

BB B, MMz, BaE, Rt , Wik, BRR, 235, AR, BEE
Cold, Steamed, Steamed with Chili, Steamed with Chinese Wine, Stir-fried,

58 Market Place

IF{& Market Place

i5& Market Place

58 Market Place

IF{& Market Place

i5& Market Place

58 Market Place

IF{& Market Place

i5& Market Place

Baked with Ginger and Scallions, Baked with Eggyolk, Broiled in Qil, Stir-fried with Chili & Garlic

FEfIE  Seating $20 /1 person

FrEE#S IN—R#%E Al Prices are Subject to 10% Service Charge



TR EE Live Seafood
T EN Pacific Grouper
EREN Red Spotted Grouper
BED Spotted Grouper
BT Camouflage Grouper
E bt Tiger Grouper
A3 Melon Seed Grouper
{62 Spotted Sea Crab
PANAL- Mud Crab
SRRIETNEE Alaskan Crab

=#737% Cooking Method

BB B, MMz, BaE, Rt , Wik, BRR, 235, AR, BEE
Cold, Steamed, Steamed with Chili, Steamed with Chinese Wine, Stir-fried,

IS8 Market Price

58 Market Price

i5& Market Price

IS8 Market Price

58 Market Price

i5& Market Price

IS/ Market Price

58 Market Price

i5& Market Price

Baked with Ginger and Scallions, Baked with Eggyolk, Broiled in Qil, Stir-fried with Chili & Garlic

FEfIE  Seating $20 /1 person

FrEE#S IN—R#%E Al Prices are Subject to 10% Service Charge
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Poultry and Meat

o)
T LT A P Sweet and Sour Pork with Pineapple $178
TR Chicken in Claypot with Black Bean and Onion $168
@) FE AT Spicy Minced Pork and Eggplant in Clay Pot $158
@) HMURIRAE  Wok-fried Beef Short Ribs in Pepper Sauce $368
() B P BEFE Wok-fried Kurobuta Pork with Japanese Pumpkin $268
JRFAAR S HTE  Salted Fish with Tofu and Diced Chicken $168

@) YW ENAE  Braised Beef and Enoki Mushroom in Satay Sauce in Hot Pot ~ $188

T i B SE firg % Dry Stir-fried Grouper in Claypot $238

FEfIE  Seating $20 /1 person
FrEE#S IN—R#%E Al Prices are Subject to 10% Service Charge



Tofu and Vegetables
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Steamed Tofu Stuffed with Minced Shrimp

Spicy Tofu with Minced Pork

Steamed Tofu with Scallop in Black Bean Sauce

Steamed Luffa with Double Garlic

Steamed Tofu with Loquat and Conpoy

Wok-fried Assorted Mushrooms in Teriyaki Sauce

Sizzling Spicy Chinese Cabbage

Wok-fried Chinese Kale with Ginger Sauce

Wok-fried Seasonal Vegetables with Garlic

Poached Vegetables in Broth

Sauteed Vegetables with Minced Salted Fish

FEfIE  Seating $20 /1 person
FrEE#S IN—R#%E Al Prices are Subject to 10% Service Charge

$168
$148
$198
$148
$168
$138

$148
$148

$148
$148

$148



FrEER ~ 48

7 515 o

Special Rice, Noodles and Congee
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Fried Rice Noodles with Beef in X.O sauce
Crispy Fried Noodle with Shredded Pork & Bean Sprouts

Fried Rice with Egg WhiteSakura Shrimp and
Minced Chinese Cured Ham

Stirred Flat Noodles with Barbecued Pork
and Ginger Scallion
Fried Rice with Scallop, Shrimp, Egg, and Diced Chicken

Braised E-fu Noodles with Enoki Mushroom and Conpoy

Inaniwa Udon with Grouper in Fish Broth

Fried Noodles with Soy Sauce
Stewed Rice with Diced Abalone and Chicken
Seafood with Soft Rice in Soup

Stir-Fried Shredded Beef with Preserved Vegetables

Vermicelli in Broth

Noodles in Soup

Steamed Rice

FEfIE  Seating $20 /1 person
FrEE#S IN—R#%E Al Prices are Subject to 10% Service Charge

$148
$148

$158

$148
$178
$158

$238

$138
$238
$178

$148

$58
/ I person

$58
/ I person

$18
/ I person
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Desserts
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Double Boiled Superior Bird's Nest Soup
with Egg White (app. 379)

Double Boiled Superior Bird's Nest Soup
with Coconut (app. 379)

Snow Fungus and Date Sweet Soup with Peach Resin
Baked Tapioca Pudding with Red Bean Paste
Mango Pudding

Osmanthus Pudding

Black Sesame Glutinous Rice balls

Longevity Bun

E i Others
o)
eI E Seating
FRE Corkage SR B AT
Hith A5 588m
YEHE Cake Cutting Fees

By

Box

FEfIE  Seating $20 /1 person
FrEE#S IN—R#%E Al Prices are Subject to 10% Service Charge

$488

$488

$42
$48
$48

$36
/ 3 pcs

$36
/ 3 % pcs

$28
/18 pc

$20
/ I person

$300
/ 2 bl
$150
/ 2 bl

$100
/ 1Bl pc

$3
/ 18 pc





