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Our food may contain peanut, dairy, egg and/or shellfish products, [T
please ask our servers if you have any concerns.
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Pictures are for reference only.
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R BE e E Bl Reg
Roasted Succulent Suckling Pig with Jelly Fish

FLIEMHEH %l Reg
Roasted Succulent Suckling Pig & B.B.Q. Platter

W EiHEE =€ Whole
Soya Sauce Free Ranged Chicken FE£ Half
EtX)& 5 Reg
B.B.Q. Pork

E Bt

B.B.Q. Pork

1F B

Soya Sauce Free Ranged Chicken




JEEIR EE
B.B.Q. Pork & Roasted Duck Platter

ENASTE

Roasted Duck

Ay

Slice Skin Roasted Peking Duck

—_BEXE

Diced Duck Meat Wrapped with Lettuce

B€ Whole $52.80
¥€ Half $29.80

A RZHE

Slice Skin Roasted Peking Duck




Creps BERHED

Recommendation

EEERNEZXEE $28.80
Braised Minced Winter Melon with Conpoy & Crab meat Thick Soup

235 EONPEA ey N 2 $108.80

Braised Shark's Fin Soup with Fish Maw & Crab Meat

%I’w_l Ex $28 .80
Braised Diced Seafood in Pumpkin Soup

OFE T BRI $42.80
Stzr Fried Osmanthus Mussel & Shrimps in X.O. Sauce
ALBFRE $59.80
Braised Beef Ribs with Red Wine

B R RKRIRIK $35.80

Stir Fried Prawns with Macadamia Nuts & Zucchini

IRERIRER AL R $39.80
Stir Fried Scallops & Dried Shrimps with Olive Vegetable

e B

Stir Fried Prawns Macadamia Nuts& Vegetable

Braised Beef Ribs with Red Wine



C hefs /BB EREEIN

Recommendation

ERBE 2 62 A 10 AL $30.80

Crispy Diced Steak with Honey Sauce

taEIRIZHnF $ 26.80
Stir Fried Eggplant & Shrimps in Chef Special Sauce

RIRINE RIS $35.80

Pan Fried Oysters with Terriyaki Sauce

NI FRERDREX $35.80

Stir Fried Prawns with Green Onion in Spicy Sauce

EERTHEF $39.80

Stir Fried Scallops with Asparagus & Fresh Mango

MEFEE2 $52.80
Stir Fried Sea Cucumber and Shrimps with Dried Shrimp

AIRINERIE R
Pan Fried Oysters with
Terriyaki Sauce

amrass

Stir Fried Sea Cucumber and
Shrimps with Dried Shrimp



C hief's B EfaEY M

Recommenc[atwn

CHZREENER $24.80
Stir Fried Deluxe Mushroom with Pumpkin & Zucchini

T3 BRI IR $27.80

Stir Fried Shrimp & Chinese Broccoli

FEEINESRIC $43.80
Stir Fried Sea Cucumbers & Shrimps with Mushroom

XOEEFESFIME $39 .80
Stir Fried Scallops with Mushroom & Asparagus in X.O.Sauce

ISFEERFFFN $35.80
Pan Fried Fillet Mignon with Honey Mustard

MFEESKBET $39.80
Braised Scallops with Egg white & Pine Nuts

B ENbEE $33.80
Stir Fried Chicken & Chestnut
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Sauteed Scallops with Egg white & Pine Nuts Stir Fried Chicken & Chestnut



F amous C

BEETEERHE (88) $ 13.80
Pan Fried Jumbo Tiger Shrimp with Cognac and Herb (Each)

=TTERE $38.80
Steamed Scallop with Egg Tofu in Black Bean and Garlic Sauce

FEEINTE $ 28.80
Braised Mustard Bile with Maitake Mushroom

MEMTENES $32.80
Braised Asparagus with Bamboo Pith & Elm Fungus

FJE BRI A iz K $52.00
Deep Fried Fillet of Eel in Terriyaki Sauce

HFEEESERE $42 .80
Stir Fried Osmanthus Mussels with Fresh Lily & Asparagus

Steamed Scallop with Egg Tofu in Black
Bean and Garlic Sauce

EETEREYHE (5%)
Pan Fried Jumba Tiger Shrimp with
Cognac and Herb (Each)

/| BRIz e = 1k
Deep Fried Fillet of
Eelin Terriyaki Sauce




e ERER $24.80
Stir Fried Fresh Huaishan with Mixed Mushrooms & Pumpkin
ALBEMREER $35.80
Deep Fried Oysters Baked in Red Wine

DH TEREERERN $22.80
Deep Fried Pork with Sweet & Sour Sauce

FEIM = IEB Bk $52.80
Stir Fried Fillet of Grouper with Maitake Mushroom

FETFBRER $35.80

Braised Prawns Skewer with Vegetable

ERREAFH $29.80
Stir Fried Beef Tenderloin with King Mushroom & Basil

EREERER $30 .80
Boiled Snow Pea Leaves with Dry Scallops & Dry Shrimp

MRERE $27.80
Braised Spare Ribs with Chef Special Sauce

KLERRIBE R FEFERER

Deep Fried Oysters Baked in Red Wine Sauteed Prawns with Vegetable Skewer



F amous cuisine .
T et

EINTFIENEF $42.80
RO e eshrooms
BRFELFH $26.80
Stir Fried Beef with Pineapple & Ginger

RIRIAA-HIEX $30.80
Stir Fried Diced Steak withWalnut in Black Pepper Sauce
MESIREKINAZ B $39.80
Deep Fried Prawn&Scallop in Spicy Salt

RIELREEE $28.80
Boiled Snow Pea Leaves & Gluten with Conpoy

BEit AT E $ 24.80

Braised Chinese Cabbage with Sliced Ham

REERES $ 59.80
Stir Fried Sea Cucumber with Green Onion

NE—REE $29.80
Braised Egg Tofu with Mixed Mushroom

BEHBFiEE NE—REE

Boiled Chinese Cabbage with Thinly Sliced Ham  Braised Egg Tofu with Mixed Mushroom
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R XS
Soup of the Day

RNEEERFH

Stir Fried Beef with Zuchini & Fungus

28] = B
Stir Fried Baby Bok Choy with Mix Mushrooms

B 7K
Steamed Live Fish with Scallion & Soya Sauce

45 EH fn
Chef Special Dessert

BENE X J&
BBQ Pork
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BREXS

Soup of the Day

ZNEEBZRC
Stir Fried Sea Cucumber & Shrimps with Zuchini & Fungus
BRBEXH
Stir Fried Baby Bok Choy with Mix Mushrooms
BRERS
- BRSNS~ StinHried Spare Ribs withiChefSpecial Sauce SN
T EHEE k)
Free Range Chicken in Soya Sauce (Half)

B LEEE —®

a3

Steamed Live Fish with Soya Sauce & Green Onion

BAAEE [

Chef Special Dessert




P eking Duck Dinner
for Eigﬁt to Ten

=i )7 R eE

RIVARE —®
Peking Duck (Whole)

— R R ET

Stir Fried Minced Duck Meat Served with Lettuce / Chop Pieces

EEREE
Braised Minced Winter Melon with Conpoy & Crab Meat Thick Soup

HEIESRIC

Stir Fried Sea Cucumber & Shrimps with Mushroom

EEAXH
Stir Fried Baby Bok Choy with Mix Mushrooms

iR ERE (—1)
Steamed Live Fish with Green Onion & Soya Sauce (1)

BHEEME —=)
Free Range Soya Sauce Chicken (Whole)

EBIREER (=)
Stir Fried Lobster(s) in Superior Soup (3LB)

HEEL
Diced Seafood Fried Rice with Garlic

PRI RS
Braised E-F Noodle with Mushroom

25 EH R
Chef's Special Dessert

BRIE R RZHE (—&)

Peking Duck (whole)
EIFERIRAME SxiHzE 2 (—&)
Fish Maw Dry Scallops & King Soya Sauce Chicken (Whole)

Fresh Crab meat Soup



AEN—XET ERMSERZEEH
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fe g bk (Hzm) $888.00  (zb) $98.00
(BB , 18R, B2, ©B  BE , BH , BT, K, 4L, BR , ER)
Stewed Shark Fins Abalone Dry Scallop Sea Cucumber Fish Maw Deer Tendon
Goose Feet Chinese Ham Chicken & pork

DO,

RMHENSESNE 2" X$100.00 #$ 90.00 4 $80.00
Stewed Dry Scallop Shrimp Scallop Conch Ham Chicken Pork &
Roasted Duck Served in Winter Melon

AR EZ HCBIT4428 -62m) $168.00
Stewed Dendrobium Nobile Sanchi Flower Ganoderma
Lucidum Whole Black Chicken & Pork

T Z IR ET £ IKAE(+-12) $128.80
Stewed Whole Water Ducks Meat with Yam Wolfberry Conch Dry Scallop Pork

BIMEESMER +um) $138.00
Stewed Maca Ginseng Double Squab & Pork

TSR || IUSESES (— &) (+HuF) $138.00
Stewed Partridge with Sea Coconut Chuanbei Dry Scallop & Chinese Ham
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NI B SRR RN (-6mH) $ 148.00

Stewed Crocodile Meat with Sea Coconut Chuanbei & Pork

BEAZORBIBE_E +um $138.00
Stewed partridge with Fresh Ginseng Dendrobium Nobile & Pork

BEAZERMSEER 1m) $108.00
Stewed Black Chicken Pork with Fresh Ginseng & Dendrobium Nobile

R ECFREER (M) $108.00
Stewed Black Chicken Pork with Cordyceps Flower & Yam Wolfberry

AFELRRFRES M) $108.00
Stewed Black Chicken Pork with Dedrobium Nobi & Yam Wolberry




ARB—XWIT ERBAERBEEMN

REESESORREFLEKE azm $168.80
Stewed Water Duck pork with Korean Ginseng & Dendrobium Nobile

hIEENERSEERN +H6H) $108.00
Stewed Black Chicken Pork with Ficus Hirta & Snails

IHZS ERYITHES ) $99.80
Stewed Black Chicken Pork with America Ginseng & Snail

MItBFEEEE R +-um $99.80

Stewed Pork with Apricot Kernel Watercress Duck Gizzard

RGN E BIERR S D) $88.80
Stewed Agrocybe Aegerila & Shin of Pork




C hef special promotion 78 A
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RFAIERIGHEES 1% $208.00 f%$118.00
Braised Whole Sea Cucumber with Chinese Ham & Shrimp Roe

BRI\ ERE & $79.80
Braised Whole Duck with Barley Lotus Seed Chestnut
Salted Egg Yolk Chicken & Dry Scallop

BF B FNEHE £$76.80 k= $45.80
Braised Whole Duck & Taro with Plum Sauces

BB TR & $68.80

Crispy Fried Chicken Wrap with Sticky Rice Preserved
Meat Dry Scallop & Pine Nuts

R B M EE & $58.80
Baked Whole Chicken with Salt Ginger & Green Onion

AEALIEIRRE & $36.80
Crispy Fried Squab
BRIHTEREE £$36.80
Diped Squab with King Soy Sauce

BB IR

Crispy Fried Chicken Wrap with
Sticky Rice Preserved Meat Dry
Scallop & Pine Nuts

AN
Crispy Fried Squab



