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A Appetizers

=RERYAbERIE 2,750m @)

ZXWE%R I Three Cold Meat Combination

K BLIFDAR 2,530 @)
FEHEE E Spiced Jelly-fish

ZLBDOAE X¥-va—HAVY—2X 1,760 @)
5 Cold Steamed Chicken

E—4 > EHEOHEEENS 1,430 ™ @)

B %% K % Preserved Duck Eggs & Pickled Vegetable

hERXFr—S 12— 1,980 @)

B X W Sliced Babecued Pork (Cold)

HHUODAE 4 950 @)

AW E  Cold Steamed Abalone

HELAZ 1 —EDBFHORHERVMITET, oo TFEPTABRKITIGLTETHEVWLEY,

BRFOAZ1—[FREBRETIOHAZ1—TF, TUOHBLLENYEEL,
XPEY—EXR (13%) ZEREVCLET, XFH - RKRFICKYEM - EMHEEICEBHENTEVET,



RN DRON LD

# % Shark's Fins

MEER MNMCDEFAYUSNDDON (s—rum 1,210m @)

LA Shark's Fin w/Crab eggs

SHDVONZDEMZIAH e /,/00M @
ATBEAFH\IE  Braised Shark's Fin Whole in Brown gravy
wx 15,4008 Gn)

DX D B

#E Swallow's Nest

OB EEENLAYDIEOHDE 4 840 @)

4 FEMBE Swallow's Nest & King Crab

B ARFOAZ1—EREBRETIOHAZ1—T7, FUOBBLLELY T,

MPET—EZAR (13%) ZIEHNLEYT, XFH - REFICKY BN - EDEEICEZHENTENET,



=

¥ Shrimp
BEDF) Y —RE 2,090/ @)
HOR B Shrimps w/Chili Sauce
BEODYIAR—AY—2R 2,090/ G

W4T # 1= Braised Prawns w/Mayonaise Sauce

BODE=FEDEMND 2,640 @)

#HERY = Seafood Saute

BEET ANTHADIEW D 2,200M G

FE B Shrimps & Asparagus Saute

BEEND1—FvIYDRD 2,200 @)

JER W 1= Shrimps w/Cashewnuts

77
#
i
#  Crab
o8 E 7Oy a0y —DIing W 2,860/ @)
YWIH AW King Crab & Broccoli Saute
OHIXEBEBFEDY ) — LAZIAH 2,860 @)

T A A% King Crab & Chinese cabbage / Stewed Style

BRFOAZ1—IFHEBRETIOHAZ1—TT, FUOHBLLEHYSEEL,
¥REY—EZAH (13%) ZIREVLEYT, XFH - RREFICL Y BT - BHHEBICEZHEHNTEVET,



»H»

# Abalone

HHUVDEBRELAH 46208 @)

AME# A Braised Abalone w/Brown Gravy

HHUDY ) —LE 46208 @)

A Abalone in Cream Sauce

gy

Wt Sea Food

fEE=—_SDEWD 2,750 G

EHEYH A Sea-Bream & Yellow Leek Saute

fEBFROEEMWD 2,420/ @0

HEYH#E  Sea-Bream & Vegetables/Black beans Sauted

MIBEHRE=ZDWD 3,080 M aa)

EEHEYHF  Scallops & Yellow Leek Saute

1A ADFEFWD 1,980 @)

T W e £ Squid Spiced Saute

1A HEHFEDOEREWD 2,090 @)

FEYH £ Squid & Vegetable Saute

BRFOAZ1—[FREBRETIOHAZ1—TF, TUOHBLLENYEEL,
XPEY—EXR (13%) ZEREVCLET, XFH - RKRFICKYEM - EMHEEICEBHENTEVET,



ﬁ:p%J

4+ Beef

EEFEZBE— Y OMLIY D 2,640 @)

HHM 44 Shredded Beef w/Green Pepper

EEFEHEOLA Y —Y —AWD 2,040M &)

Y4 Sliced Beef & Vegetable w/Oyster Sauce

EEFETE-SOMY WD 3,520 @)

EFE W4 Shredded Beef & Yellow-leek Saute

EELY—0O4 YDF A RY—Y =R 4 400M @)

B 44 Sliced Beef Sirloin w/Oyster Sauce

iZNA

¥ Pork
[ R B EERK 1,980 @)
HEA Sweet & Sour Pork, Cantonnese Style
REFEERK 1,980 @)

SHIL A M, Sweet & Sour Pork w/Chinese Vineger

/NS RDIEREEIAH 1,980 @)
R A Stewed Porkribs. Canfonnese Style

BRFOAZ1—[FREBRETIOHAZ1—TF, TUOHBLLENYEEL,
XPEY—EXR (13%) ZEREVCLET, XFH - RKRFICKYEM - EMHEEICEBHENTEVET,



=l

¥&  Duck

| AR (41) 3,330%@&5&) 3,330m @)

L FEH F Roast Duck, Peking Style (4+ sheets)

BIREOEREFYIGIT &5 4,620 @0 4,620m 6w

H¥X¥ A Roast Duck, Shanghai Style

# Chicken
REhYa—FvYDBD 1,760 @sa)
JERWIET Chicken w/Cashwnuts Saute
BREEFEBROEGT 1,760 @)
YET % Spiced Chicken Fried
5L LRDFITY By — X 1,870 @)
e Crispy Fried Chicken / Spiced Sauce

HRFEOAZ1—IFREBERETIHAZ1—TT, FUOBBLLEHLYTEEL,
XPIEY—EXR (13%) ZREVLET, XFH - KRFICKYEM - BEMDEEICEBHENTEVET,



g

#3¥% Vegetable

NER 1,870 G

W\ EH Assorted Vegetables Saute

BT DIEW D 1,870 @)

EWHFE  Vegetable Saute

BHEEBEDEIAH 1,8708 @)

FH#EHA  Chinese Vegetable & Scallop

FERRADEFHD c—x—r2 1,760M @)

BET Braised Eggplant w/Hot Spice & Meat

AEHFHEORT - a—HYD 1,650 @)

X% F R Vegetable Saute/Stone-leek & Ginger

H
«_H

#% Eggs
OITEBDH AT EFIFES 1,980/ @)
¥KMA  RedKing Crab Omelet
BEAYPDHOOINEFES 1,760 @n)

THEH{  Fluffy Omelet with Wild Shrimps

BRFOAZ1—[FRBRETIHAZ1—TF, TUOHBLLENYEEL,
XPIEY—EXH (13%) ZREVLET, XFH - KBRFICKYEBM - BEMHEEICEBHEENTEVET,



0|

B Bean Curd

LB ETBEDEIAH (5H%) 2,200/ G

BAER Braised Bean Curd w/King Crab Meat

RN—R—EE AT 1,760 @n)

MEEE  Bean Curd w/Minced Pork & Chinese Hot Sauce

BEEHY—R—EE THEIT 1,870 @)
AL

Bean Curd w/Minced Pork & Chinese. Special Hot Style

A—T
%  Soup
O—v2R—7 1,210 @)
BEFE K Sweet Creamy Corn
OIEEEEFODR—T 1,540 8 @)
A& LY King Crab & Eggs
HFEHEAYR—T 1,700 8 @)

B 96 % Vegetables

BRFOAZ1—IFRERSTIOHAZ1—TF, €UOBBLLEAYTTEL,
XREY—EAH (13%) ZIREVLEYT, %FH - RRFICL Y BM - BHMHEBICESHEHNTEVET,



AT ST

Y #i  Fried Noodles

ABERLSIADLANTI R EZIE mmn) 1,870M @)

#ADWH w/Meats, Seafood & Vegetables

BODEAY ABHANMNTIPEZZIE taw) 2,420 i)

FriEEEY A w/Assorted Seafood & Vegetable

B FREHFBEOHANTPEZE 2,420 i)

FHEWH w/Beef & Vegetable

DWW ZIL

#w#  Noodles w/Soup

EEAYERSKIADBANTIOPZIE tmmm)  1,8708 @

N L% w/Meats, Seafood & Vegetables

EBOZEAYRABHADT O ZIE k) 2,420 @)

BRI HT w/Assorted Seafood

P % NI 1,760 @)

HILIE G w/Szechwan Sauce

A—F =55 yEyo—2-7) 1,760 @)

B w/Hot & Sour

B FREFROHANTDOPZIE 2,420M i)
43 EGH w/Beef & Vegetable
SWNONZEDOEREIAH DT (k) 4,400 @)
P\ W w/Braised Shark's Fine Whole

*x /7,700 G)

B RFEOAZ1—IFREBRETIHAZ1—TT, FUOBBLLEHLYTEEL,
XPEY—EXR (13%) ZEREVCLET, XFH - RKRFICKYEM - EMHEEICEBHENTEVET,



Z )

£%  Rice

O BELIRDF v —/NY

K &£ ¥ Fried Rice w/King Crab Meat & Lettuce

[GERF v+ —/\V

JEMHE Y L Fried Rice Cantonese Style

EBHADNT TR

#N\BIE Rice w/Meat & Vegetables

BE FREFHOHANTTIFA

43 E 4 Rice w/Beef & Vegetables

EEE FU—O4 2V ELYRDRIN —Fv—/\Y

A 4 SEWER Fried Rice w/Beef & Lettuce

A
J=I

2,200/ @)

1,760 @)

1,980 @)

2,420 @)

2,750 @)

&1 Cantonese Style Pastry

MEER 1Y A
AW HET Steamed Pastry w/Meat “Shumai” (2 pcs)

SERNEER

N IGHAAT  Steamed Pastry“Shorompoo” (2 pcs)

SHDONAY F 3o

e B Shark's Fine Dumpling (2 pcs)

BERLFaOY

H ALK Steamed Dumpling w/Shrimp (2 pcs)

FEAUEEX
HépE&$E  Spring Rolls (2 pcs)

<+
Jfe B2 RREK Deep Fried Sweet Sesame Dumpling (2 piece)

BE (mEREL/Y)

#la, Steamed Chinese Buns (1 piece)
ARG Chopped Radish Rice-cake (2 pcs)

2@ 660 M @)

@ 800M @

2@ 660 @

em 660 H @)

2% 680 @)

2@ 550 @

am 330 @

e@m 660 H @)

B ARFOAZ1—ERBRETIOHAZ1—T7, FUOBBLLELYCEEL,

XPEY—EXR (13%) ZEREVCLET, XFH - RKRFICKYEM - EMHEEICEBHENTEVET,

1D230901
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i Desserts

DY —LBAICAED S 660 M @)

FEREE lced Almond Bean Curd

TIL—YAYDBAICAED S /70M @)

KEAHEEE Iced Almond Bean Curd with fruit

xvdI=TV 660 [ G
EREA 4 Mango Pudding

INZSTARYY) —A 550 @0

4T UK Ak Ice Cream

AR —RKAY I3+ vYHEHF 2@ 660 M @)

WwEHE K  Steamed Coconuts Dumpling (2 pcs)

BRFOAZ1—[FREBRETIOHAZ1—TF, TUOHBLLENYEEL,
XPEY—EXR (13%) ZEREVCLET, XFH - RKRFICKYEM - EMHEEICEBHENTEVET,



