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i glif:edd Steamed Cold Pork

1,210

JBY0F v —3 a—
AP R A
Thick Sliced Barbecued Pork

1,100"

RN=IAFGARYFFD
R —R

FIZE &M O HFERE T
ER R A Bk €

Chinese Cabbage

& Cucumber w/Sweet & Sour

880
Y=Y RO D)

SV
Chinese Pickled Vegetables

748w

TFUNBEEIRREROFRAA
HE BT %

Dressed Chinese Cabbage

& Dried Tofu

968 m

W AU FOFEAIIY—A
Kl RN
Steamed Eggplant w/Sesame Sauce

1,078m

KEH - KIRFICKVEN - O ZERICERIBEHTEVEY, XEBEERBAA—ITT,

RO

FERER
BEEEAS

Sweet & Sour Pork
w/Chinese Vineger

1,760m

FHEOEFOBNT

HEBEBR
Fried Chicken w/
"Japanese Pepper" or "Garlic & Spice"

AT 2 BRERUSEIN
LR | H—U Y2 2N — |
1,078m

VA ZEU N[0

=V IANAT —
FREERIR

Fried Soft Shell Shrimps w/Garlic & Spice

1,078m

& Ex

ZOMDEREEECHRELTEIET

SAEBD AU B < B>

Chiafanchiew [Aged 5 Years]
%A (150ml) 770m

F¥p2 ¥ N—7(300ml) 1,540 ]

F¥py% 7)) (600ml) 3,080 M

AFATSEYUEAR LTABEE, ERDIEDHEH KD
BHC.TLVIVRDE—ME T,
BRFIEOVINET TS,

#E104F fER BIRER hites
Pagoda Brand "HUA DIAO"
Sapphire Blue Porcelain

[Aged 10 Years] ARV (500ml) 8,250 M

Sk, ANV ADBEBWIL A bR EE,
AT T OREBICEDE L,

VA2 2= Pi))
H=U 7 ZINA S —
KETFOE—IY ‘_
YHE A-N—F51

IVANTIA-)VE <AE-N>

Draft Beer “ASAHI SUPER DRY”
EXTRA COLD

om 715m o» 605m

7Yt FLI7LNEE-
R s
858m

Premium Draft Beer
“ASAHI JUKUSEN”

%k;.'ﬁFO)I\N%—)L
TI90=9h
Y= INALH—=)
BLACK FREEZING HIGHBALL

660

TIATA V< - >
Glass Wine 792 ]

MAZ1—DFHPT LI F—HTOEGEERIMRIEETEROEDELEL,

fEA&IE T NTHHAH T,



rERE BOETAVSHOON
\ y ol EELAEY
By . ' 3 ¢ Shark's Fin w/Crab eggs

azkem 1,210m

OARERTE QR B

KAEROARIE
BFHAIC K> CEBVET
SNONEBHOD
FRLY )
ZRRER

Braised Shark's Fin W/Crab meat

aziem 1,100

o — Ll 1RO Skt 8 S A kR S N O S CINSHL, TR EHNC NS TSI S

SPDOONABERE N
FARST S =§ )
Braised Shark's Fin in Brown gravy
(1 &k 1,078 M R BOETADSAOVN
AHREOROAHE SIMONZED
ARBE | B #GA S
Assorted 6 kinds Appetizers 4T 45 K 3\ 33 2—5—9‘/(]::'1)5;5-5-17—2—7")
(1 AHi) 1,320 M Braised Shark's Fin w/olein Brown gran ik 9]
HBIEONBIBI o TRV ET 3,960m Hot & Sour Soup
a~z2akm 1,320m
<BITFDIE
R A~ A=
spiced Jellyfish BERKS
1 760 m Sweet Creamy Corn Soup
’ a~z2akm 1,210m
E—-%
SRE ErA—7
Duck's eggs B
1,100 o

a~z24km 1,100m

W AELBORE - Sa—HY—A
b =ExHAE
Cold Steamed Chicken

1,650m

MBIV BAOIETI—A
BB

Shredded Chicken w/Sesame Sauce

1,650

ALBORT - a—HV—A

NEH - KIBZICLYRH - BMATBICEZIEEHTENET, XBHREAA—ITT, HAZ1—DFHART LIV E—H T OERESEFIHRYEETHELAbELEEL, EAIE TR THHAMR T,
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Shrimps & Vegetable Saute w/ Sun-dried Salt
1,870m
‘I‘\yﬁ%o)?]) ‘]—x%
RIR BRI
Shrimps w/Chili Sauce
1,760m
RARRKIMGEDXOEDD
FbEE kb AR
Prawns Saute w/XO Souce
1,870m
RAKMEDE Y18
BERERE
Prawns Spiced Saute
1,870m
RAKMEDI AR—A)—A
Bl 5T ERR
RIRMEDTF V) —AR Braised Prawns w/Mayonaise Sauce
1,870m
EHIRBEHERDIY—LE
PHRER
King Crab & w/Cream Sauce
1,980m
VB ENWA WA RO KBS0
11.7|<'k FIE
Scallop g‘a Vegetable Saute w/ Sun-dried Salt
1,760m
RRWE, 7AHIA N,
lFHiEHO)?E HifidH
R =
Seafood Saute w/ Sun-dried Salt
1,980m
TFUALHENANAHED
KHEWD
BRI R
Squid & Vegetable Saute w/ Sun-dried Salt
1,650m
THAULHDETBD
RFEEH
Squid Spiced Saute
FRAKIEE DT AF—L) — 1 ) 540 BRI

NEH - KIBZICLY RN - BWAZTHEICEZEANTETVET, XBEHIFAA—ITT, HAZ1—DFART LIV —H T OEESERILRYEFTHENEbELEEL EAIE TR THHAMRTY,
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HEYD

hHB®

18RI\ ER
Shrimps, Squid, Chicken
& Vegetables Saute w/Soy Sauce

1,760m

NANAHED X0 Bidd

il 70 T

Vegetable Saute w/ XO Sauce

1,650m

HEDD
BT
Assorted Seasonal Vegetable Saute

1,540

BRI EBRULE 3N
FAAY—)—A| [ FF - Ta—H
H=U>]

BZRERTOETBD
(R—HF2R)

BEMNF

Braised Eggplant w/Hot Spice & Meat

1,650

RZBMEDET D
BEE

Fried Eggs w/Shrimps

1,760m
FREFEETOHD

AR R
Fried Eggs w/Tomatos

1,540m

BHEETOBD
BERNE
Fried Eggs w/King Crab meat

1,980m

ESIXBETHDOEIAA
BARE

Braised Bean Curd

w/King Crab Meat

1,870m

HHHEZA
YR DR MEA S
HepE

Braised Bean Curd
w/Meat, Seafood & Vegetable

1,650m

PR

RESE

Bean Curd w/Minced Pork
& Chinese Hot Sauce

1,540m

VUREN > N— AV JFR % T
R REE S

Bean Curd w/Minced Pork

& Chinese Very Hot Sauce

1,540m
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Steamed Pastry w/Meat “Shumai”

(2 6601
ek SMONADELFavy
Shredded Beef Saute w/Green Pepper A £
1 ,760 M Shark's Fin Dumpling
2z 660
5 ORI o
?gﬁ SHEHA ERLFaoy
N Sliced Beef Saute w/Black Pepper HRF B
Sk 1 8 70 i} Steamed Dumpling w/Shrimp
n 9
> (2 6601
. HEHDFA AT —) — A
g WESEID 2 INEEGL
“: Sliced Beef Saute w/Oyster Sauce NGB 8T
iz 1 8 70 ] Steamed Pastry “Shorompo”
b 9
; 2 660
>
: e T SRR HEE
T M B frissease
e Sweet & Sour Pork, Cantonese Style pring Rolls
° 1,760m (24) 680
& EF Y XY OKIEED
(Fk'g ?ﬁ_D_)
EAEE I S )
Fried Szechwan Style Pork w/Cabbage 3/3 7 ) 7
1.760 ERRME
9 F Original Mango Pudding
660
BAE N 2F 9 YOI ' BAIREDS
FERIET REICERE
Chicken w/Cashewnuts Saute Iced Almond Bean Curd
1,650m 550m
W S LHORYHVERT e
il é%‘}_x ]S)eep Fsried Dumoli
e R Ve ES weet Sesame Dumpling
Crispy Fried Chicken / Spiced Sauce (2 fi#) 660 M
1,650m .
s NZIFITTA
AT K EL R
%I’EJO)EU %‘J@b Ice Cream
HREBT 550m
Chicken Spiced Saute
1,650m KEiZEFHAD
aAarvIINy
HtAAKE
HEX Tapioca Pudding
660m

FHHRNDOH)AUET
HRY—A

NEH - KIBZICLY R - BMATBICEZEANTEVET, XEBHRBAA—ITT, HAZ1—DFHART LIV E—H T OERESEFIHRYEETHELADELEEL, EAIE TR THHAMK T,
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)\ 540
Noodle w/Meats, Seafood & Vegetables

1,870

WEE. 0 W BREOS AN DD ZIT

HEESH
Noodle w/Seafood & Vegetables

1,980
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FRIBIE S
Noodle w/Szechwan Sauce
1,650
i Fr—a—AD
% DWPZIE
g? FR 2S5
= FHAESE AdinFox2id Noodle w/Barbecued Pork
E 1,540
g:
° W HHAZESSABADGREZE
bl &)\ HD 5
Fried Noodle w/Meats, Seafood & Vegetables
1,870
E., h M HEODANT R EZIX
LEFay ]
Fried Noodle w/Seafood & Vegetables
1,980 m
FHEHRRDHANTREZT [(F Ay |
CSRES T
Fried Noodle w/Beef & Vegetables HHBZESIADANIZITIA
1,980m B\ IR
Rice w/Meats, Seafood & Vegetables S Gl e
1,870 -7
JERF P —N
&M HE KD R
Fried Rice Cantonese Style
1,540 m
M BELIYADF v — NV Z R LN
il R ERR HER E25E
Fried Rice w/Crab Meat & Lettuce Rice Steamed Bun
1,870 330m ) 550 1

BELIADF v —N

3

XEE - RIBEZICLVARH - EHATBICEZEAHTEVET, XBHEAA—ITT, i
HAZ1—DFART LIV E—H T OERESERIHRYEETHELADELEEL, EAIE TR THHAMRTY,
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