


o

Shao Hsing Hau Tiao Chiew

S5&H0HAHL ! ==7+v>4 15om - 825

BB NNER B 724 300m 1,650

Fxv>4 600ml 3,080

H[ﬁﬁ%@; &0 250m 1,870
BEEEAL & s0om 3,520

Hﬁﬁ%\ﬁ;‘@ ==7v>5 150ml 1,210
104 #ru e40ml 4,950

PEH - REBE

Chinese Liqueurs

| BEBE BATOBE 205 605
v—4 660
| HETEBR B (AL DBE) avs 605
v—4 660
B onsE nvs 605
v—4 660
| SA FBGrFosE avs 605
v—4 660
| IUEB (e LosE av5 605
v—4 660

XEH - RKIEFICK Y B - BEMEDEBILESBENTEVET X7 LILF—DTOELESBERIERY EE THEEVEDEZEL



JEE B

Japanise Spirit Shochu

% “Mugi”

B avs 770
K&y 770

i'-: “Imo”

| BEM A vz 880
KEY 880

IS nvs 880
xaw 880

H Eﬁ%,(,\,%ﬁ avy 880
K&y 880

IEEr 2y (FRLELEET)

With Shochu

|—O sy 660

I REEEIY (hy rLEVER) 660

IR ESEY 660

HAH

Sake

| &KDEO 300m 1,320

Hﬁﬁ,ﬂj—\ 300m 1,650

M - KIRZICK Y B - EHEHEBICESHBENTEVET X7 LILF A TOEESERIMEY BETEBLADE CEEL

EEXe

- EHEO

AR

Exe

EXTO



A AF—

Whisky

VaZ—o4+—hH—Lv SN 660
Ui avy, KeEly, ZhL—1k)

=t /—Fv—TFL VR 880
U o) avy, Kaly, ZhL—h)

[ INAR—JL 770
UqAF—b—A%1:4T8Y, LEVAERAT LI,

E—Ib

Beer

| F)—FBRY 52 430ml - 770
s528300m 550

H;\:U —FBBEYZZ TS (2 g525 430m - 770

s3z20300m 550

| IN=D&IN=T () o528 430m - 770

#3520 300m 550
IEN c -~ 825
|sB8E—IL ¢ > 715

KIDFHLDE—IVETHEVWLTBYE T,

éj—c;j@gﬁx*i (/>7)ba—b s E—=)LT A R NERED
Oda

|FU> EOqF c >~ 660

A7 TIV

Cocktail

| SAF— v T—rED) 660

UoAF)Fa—)VDASTERIS—=0 T H 0T ),

Ly RRAYY I Geronnsk) 660

U7 oVARD—=X - Fa—)VEETRBBEFE o2k O E A/N—=T U T 177 ),
TAF— - TZAF— prHED) 660

|| 2AFUFa—I)LET LT D)=V 1A EFEECE Y FE LT,

2R T (goxy LK) 660

|| 1ECHZ I EVDIERDBTA N=ADHT T/,

AT 2RIV FIN— )b (Foigum) 660

HATBEENIVERZRECEVE LTz,
| T2 LR WG A ANEE T,

| AR e F v A+ (Foxunp) 660

|| ZHICARD THYRo—0>]H727)V%&South China@lIT,

A4

Wine TAYYAPREA = 2 —2THITEEW,

HEH - BRIV BH - BUEPERIGERANTENET KT LILF—HOOEESBRHRY BETHHMNADE CRED



XEHE - RIREIT

VINRUZY

Soft Drink

H]fﬁ]-? 440
| DYV =TI 440
|FLrIVa-R 550
H’7 L—"7)b—YI1—RX 550
|7y T IV 2R 550
{“U§&5 550
| IVERD A—5— 440
[ SxIINNTA—=BR—="T T4 " Bom 440
| 2RIV T+—52— "XT" 3m - 660
| 74 RT—OvF 440

O—b—&HTH

Coffee & Tea

Hﬁ#ﬂ%ﬁiﬁl—t— 440
kxS 440
| 7ARd—k— 440
thE

Chinese Tea

/e
'

ZTLEHY THBHNLET  SfRT Lmﬁtw

#

EBT rH=4> 440
[2FIE CRLOE T, BHODOIVIIRE THRLDIFIEETL, ]
EFEER (vuFv T F ) 440
[2RIEX CRLOE T, PHODOIIIHRETHRLDIFEEL, ]

BTN v/ vFv) 550
[2FIE CRLOE T, BHODOUITRE THRLDIFIEETL, ]

KUBH - EMELE

BHBAEDT

TVEY T LILF-HTORESERIIRYEETEELEbE(REY

—HNATO@

<—r@

S—USNUN) EZETO

(BEErNANS—T, -

SNITY@

CAJ0

AL EANING

M —T—1U@

HEHEO®



N
Al K

Appetizers

|SEERVEDEME 2,090
(AELSW - B - NN\ I— -AROHEEFE - Fr—2 1)
|EE BDRAZA R H—=1)w7V—X 1,760
IR=1212% 2,090
[N\ — gy BaOBRET Y — R) 1,760
| HDUDAE 3,960
=% mEERERAIFIVY—R 1,320
| BROFFHERETS 1,100

s

Salad

“ﬁ%\4t\MﬁEHtmﬁ®ﬂ5@ 1,650
HaFY Ly TxustBIN\I VY —R)

SHDUN

Shark’s Fin

HﬁﬁﬁﬁbWUD£¥%ﬂS¢NDOh, (23aim 2,860

KT BSIEL YA THEBLERY N BRETT,
HxK\b‘Uﬂ@ﬁ%%fE’ﬂ% A—THEILT -388m 2,530

| ZHUONZEDBEE REIAH (w0 5,170

XEH - RIRFICK W EBM - BEfEHEBICEZBELNTEVET X7 LIF—HATOEGSERIHRY B THEVEhE TN



KEFED - RIEZHICK

YR - EELEE|

B

Seafood

BEOIYIAX—RAYV—R YIEHRZ o 1,815
3RULIBHEMTEYET 1R./605

IBEOFIY—RE 1,870

Bt =t oo nuamDH T D 1,980

|feoldEET Oy — DI & 2,310

[ TOVWENMDHZIFED HEERA ow 1,430

A LI BB TEY &Y 118 715M

VTR IVISTORIFED BEEREE% Y/~ om 1,080

0ELL EISPREEMITAYEY 1 IE990M

| 7AIALHDE) =1 1,870
TAVALHDSTIEL 1,870
| THULHDEREXOELS 1,980
IR B EFROBRUXOEL D 2,090
[RIIBRESITE, BRDY ) — LR 2,310
| BHOUDEERE 3,960
| BT DY) —LE 3,960

EBHBAEDNTEVEYT X7 LILF—HTOELGSERIEHRY BETEERLahE TN

NGO XEO

EEFO® 3ICOTHYe



| = Ry

Roast Duck, Beijing Style

B3¢0/ wm 3,300

A EISSHEBEMTEYET 12,825

Chicken

(B EHYI—F VYD 1.870
|t s BRI 1,760
H‘%%%%&j@ \ o 1,760
H)RE—181F FHRY—RHKZ

+ K

Beef

| EEFFERY E— T O I 1,980
|EEFFEBFROLEHLD 1,980
|EE A EFRO B S 1,980
|EEMFEFROBRUXOENS 2,090

i N

Pork
| B BRI A B 1,870
Hi‘é B DL B[R BOA 1,870
| RA A—0O— @EERLF v YORERNEL D) 1,760
| NEFOHEY =DM 1,760

XEH - RIEFICK Y B - BEMEDERILESBENTEVET X7 LILF—DTOELESBERIIRY EE TEEVLEDEZEL



5 i

Vegetables
|BHEDH->E Y ) 1,650
| BROWNBIOVTIHEDEILEBRLE
| BREOARUXOELD® 1,650
BFROWBI OV TIFHROEICHBREEL]
[ WABNBBFRDEAH 1,650
BFROWAI OV TFHROEICEBRIEEL]
ITANEE= 1,760
|R—R—F A GFEBAOHMED) 1,540
| EHFZOXE - 3 IR 1,760

xF-5E

Egg & Bean Curd

|FeS X EDEFIFEE 1,760

|<—R—2E 1,540
BRATADEBEEIAH 1,650
(1RPk. EHk, BHFHDFHT)

A—7

Soup 2ARATTARWLET,
|a—z2— 990
| feBIXEBAY EF A 1,210
IRIBESENIEHRER—T 1,100

- | BRORBIOVTIFROEICHEBREEL

XEE - RIEFICK Y BN - BEMEDERILESBENTEVET X7 LILF—DTOEESERIERY EE TEEVLEDEZEL

WHO  XEO IF0 T IR0 VW eRi=0

=l .

N—NO®



HANTFPEZIE

Fried Noodles

[BEAYBADITREZIR taw) 2,255
| REERLEABAIIPEZIR g 1,815
BEEBFBHOBANTREZIR ) 2,035
elokas
Noodles w/Soup

BEEADHADNT DR ZIE g 2,255
| BEBRCEABADIT DD ZIE wus) 1,815
EBELBEOBADNG OB ZIE tas 2,035
: RUZ TV (m)IRERZ ) 1,650
xS e
: SDUONZEDDPZIE (immk) 2,585
< ER
Rice
[eOIREELAADF ¥ —I\V 1,870
BEAVLERF v—/\> 1,650
| ZDUNEDBADFTIEA 2,585

XEH - RIRFICK W BM - BEMENEBILESBEDNTEVET X7 LILF—DHTOEESEREIRY BF TEHVEDE (ZEWL



LR R0

Cantonese Style Pastry

IiBEHELFavy (44@)
B MEL EISESREA TR T

HEAVES (27
- 2L B A CRY £

EEER1ITA (308
N A LB TERY ES
5@&4@%@ (fE)
- AU LIS AR TEY £

KIEEHE (28
- 2E IS BB TR Y £

FH—h

Desserts

(BRITAES S
ISeZ=rrilpY

| HFEAVARZEA OIS VYV

SED Y+ — A~ h

INZTTART)—L

O HF (248)
2B B TR F T

KEH - KIEFICL Y B - BMEDBEBICEZHENTEVET X7 LILF—HOOEGHEERIEHRY BETEBVEDELEY

660

& 165

660

175,/330M

660

118,220

660

118,330

660

118,330

550

550

550

440

440

660

118,330

YO 191001

N EIT O

NSl @

cohENe® F@

>—3@
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