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Braised Yoshihama / Oma Dried Abalone (13 ppk)

1688 = nn B8 =t 2K i &

Braised Yoshihama / Oma Dried Abalone (16 ppk)

18 98 & an 6 = K i B8

Braised Yoshihama / Oma Dried Abalone (18 ppk)

20 58 = an Bf =t K i B8

Braised Yoshihama / Oma Dried Abalone (20 ppk)

23 58 & an B st K il B8

Braised Yoshihama / Oma Dried Abalone (23 ppk)

25 58 & an B 5t K fiif B8

Braised Yoshihama / Oma Dried Abalone (25 ppk)

28 58 & an £ =t K il B8

Braised Yoshihama / Oma Dried Abalone (28 ppk)

3058 & an £ =t K fii 48

Braised Yoshihama / Oma Dried Abalone (30 ppk)

5 B8 45 2= A A4 e

Braised Amidori Dried Abalone (5 ppk)

SFLESE- PN

Braised Amidori Dried Abalone (8 ppk)

1088 %5 2 K48 68

Braised Amidori Dried Abalone (10 ppk)

1288 %5 2 K48 68

Braised Amidori Dried Abalone (12 ppk)

s£
Each

ge
Each

=2
Each

B5&
Each

g&
Each

5&
Each

5&
Each

5£
Each

6,800

4,380

3,600

3,380

1,980

1,680

1,180

380

Each$ 1 6 800

Each $

Each $

Each $

7,600

5,500

3,800
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Stir-fried Superior Shark’s Fin with Crab Roe

SmailEE L2

Braised Superior Shark’s Fin in Superior Soup / Brown Sauce

i 38 <2 LUl 2 32

Superior Shark’s Fin with Crab Roe

88 41 = B3

Braised Whole Shark's Fin in Casserole

Nr#EE L el

Stewed Superior Whole Shark’s Fin with Ham and Chicken

LR LYW

Stewed Superior Shark’s Fin with Whelk and Chicken

ALt 2 Ak < L ) 3

Braised Superior Shark’s Fin with Shredded Chicken

3 HE B B 3

Double-boiled Whole Shark’s Fin with Vegetable

Ker b £ 23

Stir-fried Superior Shark’s Fin with Egg White

EHE LW

Superior Shark’s Fin with Crab Claw

EA% LAY

Superior Shark’s Fin with Crab Meat

W2 T R (saa7)

Stewed Shark’s Fin with Ham and Chicken (Reserve)

ver person $ 1,080
perperson$ 880
perperson $ 1,080
Gty 0
ver person $ 1,080
ver person $ 1,080
verperson $ 600
et

requier $ 1,980
per person $ 1,080

Per Per{?o{% $ 600

Half Portiori.é11§§1T8aE $ 4,380
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Stewed Superior Bird’s Nest with Almond Cream

IR T B %

Stewed Superior Bird's Nest with Coconut Cream

JR Bl KAE B

Stewed Superior Bird’s Nest with Rock Sugar

R4 B B

Stewed Superior Bird’s Nest with Red Dates

RN = BB 7%

Stewed Superior Bird’'s Nest in Papaya

l_.l /ﬁ I /|\\

Braised Superior B|rd s Nest with Superior Soup

fo] 55 &) &8 Y0 B e

Stir-fried Superior Bird’'s Nest with Crab Meat and Crab Roe

K GB X¥b B e

Stir-fried Superior Bird’'s Nest with Egg White

B IEES

A RN

Baked Superior Bird’'s Nest in Crab Shell

MEERS

Braised Superior Bird's Nest in Bamboo Fungus

M E =mE

Braised Superior Bird's Nest in Bamboo Fungus with Crab Roe

HHE B

Braised Superlor Bird's Nest with Minced Chicken Soup

E=2ivs
Per Person

E=Eiv)
Per Person

E=2ivs
Per Person

g1
Per Person

=Ll
Per Person

E=Eivs
Per Person

E=2iva
Per Person

550

550

550

550

680

600

750

requier $ 1,650

858
Each

1%
Each

Each $

E=Eivs
Per Person $

550
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200

600
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UL10% R #% &
Subject to 10% Service Charge
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Specialties

U10% AR #5 &
Subject to 10% Service Charge
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Stir-fried Dried Fish Maw

YEICE (3a:7)

Braised Dried Fish Maw (Reserve)

EBMNIEE

Braised Dried Fish Maw with Goose Web

RIRESHKE

Braised Dried Sea Cucumber and Goose Web

ABWNEE

Braised Mushroom and Goose Web

3S5EEmMGEE

Braised Yoshihama Dried Abalone (35 ppk) with Goose Web

BiEMEm R

Stir-fried Spicy Squid Stuffed with Shrimp Paste

WMEENEm A

Baked Spicy Squid

L KE e 2R

Deep-fried Minced Shrimp Ball

1 B8 5 R 4

Pan-fried Prawns with Spicy Salt

& 1 R P IR

Pan-fried Prawns with Soya Sauce

o B ] 8 HH 2 B ¢ sEaT)

Stewed Frog Leg with Garlic and Black Bean Sauce (Reserve)

Per Pe(j% $ 780

Per Pef(j% $ 2,000
Per Pecj% 398
reguiar § 398
spieces $ 2,500
A T a1
e~ 300
Regﬁulﬁ$ 350
e a0
Rouir 998

reguar$ 300
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Poached Sliced Whelk

i = A8 5 ]

Kobe Beef with Minced Garlic

e o B D 55 B

Fried Hump-head Garoupa with Garlic

fo] 55 L B

Braised Garoupa “Ah Yung” Style

G2 51 Mfe XE & Bk

Deep-fried Eel with Roast Sauce

= I 22 1 350

Vegetable with Crab Meat and Crab Roe Sauce

i # JBLE s G2

Braised Prawn and Vermicelli in Casserole

= el g /\
* EZI k/l /AN ln7|'
Stir-fried Fish Maw with Egg

FEWRINER

Stir-fried Sliced Beef with Bitter Melon

B = R B Ik

Roasted Shrimps with Salt

e
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Braised Garoupa with Shredded Radish

B 4 =0 B8 A B 0

Fried / Pan-fried Hokkaido Oyster

eh 00
ecit$ 2,000
reguir 600
R Aol
LA 600
o 398
508
St 250
L T et

) =
Per Tael cUrli:{j%

e 380

ANBL10% AR 75 &
Subject to 10% Service Charge
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Chinese Cu
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Subject to.10% Service Charge

B 6 AE Bl BT EK

Quick-fried Garoupa Ball

K B ol & Il 34 85 e

Braised Hump-head Garoupa with Fried Pork

hiEE S ik

Deep-fried Prawns with Lemon Sauce

AR B E W

Quick-fried Shelled Prawns and Scallop

= el

Steamed Prawns with Garlic

BIcXFEEEEH

Deep-fried Crab Claw coated with Shrimp Paste

) %4 e 28 1%

Baked Gross Crab with Vermicelli in Hot Pot

[R& 5 6

Braised Mixed Seafood in Hot Pot

7 H & I IR

Deep-fried Prawns Stuffed with Taro Paste

mEFET

Deep-fried Scallop Stuffed with Mush Taro

453 7% &% R K

Deep-fried Mud Carp Ball

BOTERIARIME

Pan-fried Fish Head with Black Bean Sauce

=5
Per Tael

Bl h&
Regular$

Bl k&
$

Regular

Regular$

Bl h&
Regular$

’@E
Each

Bl h&
Regular$

Bl k&
Regular$

Bl k&
$

Regular

Bll h&
Regular$

Bl h&
Regular

Bl h&
Regular$

120

600

398

500

398

220

398

398

398

398

250

360
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Stewed Crab Claw with Egg White

HAFBEES

Deep-fried Stuffed Crab Meat in Shell

Gy

Fried Seafood Platter

B b8 &

Deep-fried Seafood Roll

FE 33 o FHE
53] &5 Eﬁ E&tt ™ ?
Pan-fried Stuffed Scallops

BrHEENARE

Braised Eel with Spare Ribs in Plum Sauce

TIRBHE

Pan-fried Garoupa Roll

E§ /\ \/\\\E

Steamed Fish Head in Black Bean Sauce

% 17 70+ KRR 68

Braised Fish Head and Egg Plant in Hot Pot

EERRER

NS I
Braised Fish Head with Ginger and Scallion in Hot Pot

RS NERR

Braised Fish Maw with Shrimps and Green Cucumber

J1 402 1 8 K

Sauteed Eel in Spicy Sauce

E=Hivs
Per Person

5&
Each

Bl k& $

Regular

Bl f&
Regular $

Bl f&2
Regular $

Bl h&
Regular $

E=Eiv)
Per Person

Bl k& $

Regular

Bl b
Regular $

Bl f&
Regular $

Bl f&
Regular $

Bl k& $

Regular

320

280

720

250

398

550

280

250

250

250

450

398
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Chinese Cu

UL10% R #% &
Subject to 10% SeIVIceCharge
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hinese Cu

ANULT0% FR 75 2
Subject to 10% Service Charge

=5 e K2 %

Deep-fried Crispy Chicken

1F 30 A B e 2

Baked Chicken in Rock Salt

T EHRZ

Steamed Chicken with Day Lily and Fungus

Hﬁ_tﬁﬁ;

Poached Chicken with Vegetable

BECRIRH

Sauteed Chopped Chicken with Black Beans

0 AE N B

Braised Garoupa Fin with Fried Pork and Bean Curd

15 3 2% A B

Steamed Sliced Pork with Salted Sze-Chuan Vegetable

PR 52 2% 4= A Bt

Steamed Beef Burger with Dried Orange Peel

T B 5 I 2 P B

Steamed Pork Burger with Dried Squid and Water Chestnut

VERAMRE R

Braised Minced Pork with Bean Curd and Salted Sze-Chuan Vegetable

(RS [SRES

Braised Bamboo Fungus with Bean Curd

o0 2 Bfe K2 4 Bea

Deep-fried Beef Brisket with Curry

B
Each

s5¢
Each

5&
Each

5&
Each

Bl h&
Regular$

ST
Per Tael

Bl h&
Regular$

Bl 18
$

Regular

Bl h&
Regular$

Bll h&
Regular$

Bl h&
Regular

Bl h&
Regular$

660

660

660

660

250

250

250

250

360



B E L IR ﬂ

Bl h&
Stewed Winter Melon with Fresh Lotus Regular $ 980

42 55 75 BB - .
125 980 2

Stewed Chicken with Fish Maw and Whelk Soup Regular $

B 4 7 B 3 02 - -
Stewed Chicken with Whole Fish Maw and Whelk Soup Per Person 680 H

BEE L5 (5ET)

Seasonal Specialties

Stewed Fish Maw with Whelk and Honeydew Melon Soup (Reserve) Per Pef;o% 480 ‘g
L A
W 57 80 I L HE &
Bl F&
Braised Spare Ribs with Dried Shrimps and Hairy Cucumber Regular $ 250
B 1Y 55 & bk 35
Braised Goose with Taro Regﬁﬂli% $ 250
S 2 Y3 1 5 -
Braised Crab and Hump-head Garoupe Each e
ERILENLM =
Braised Crab and Winter Melon with Green Onion Regular $ 380
ZORNHB R 2
Braised Bitter Melon and Spare Ribs with Soybean Regular $ 250
BB R E <
Scrambled Eggs with Shrimps, Bitter Melon and Conpoy Regular $ 360
R EEE 0
Braised Oyster with Minced Pork and Eggplant in Casserole Regular 300
4 o O3 2 6 2 B T S
Braised Fish Maw with Shrimps and Loofah Regular $ 450

ANBL10% AR 75 &
Subject to 10% Service Charge
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Braised Yoshihama Dried Abalone (35ppk) with Fish Maw, Sea Cucumber and Goose Web

Per Pef}g& $1 ,080

MmK10%mEE
Subject to 10% Service Charge
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Fried Okinawa Bitter Cucumber with Minced Salted Egg $ 1 80

B A RS A
Saute Squid $ 300

EFEFH

Braised Beef in Spicy Sauce $ 1 50
RO 75 2 36

Mocked Vegetarian Goose $ 1 50 A

o= &

Appetizer

& i 5 B AT

Sliced Pig's Ear in Sesame Oil $ 1 50

# UM A
Spicj:Meat = $ 1 50

ME R K ERE

Deep-fried Minced Carp Fish Paste with Seaweed $ 1 50
W EE e 28 2

Deep-fried Dried Sea Cucumber with Spicy Salt $ 300
1 BS R £

Deep-fried White-bait Fish with Spicy Salt $ 200
8 E R Y 2

Cooled Shredded Chicken with Jelly Fish S D212
WEE &) HE 5

Deep-fried Spareribs with Spicy Salt $ 200
B K2 i oK i 2 o

Deep-fried Chicken Wings Stuffed with Glutinous Rice Each 1 50
RAHE=EN

Preserved Shredded Cucumber $ 1 50

IWCTO%HRAEE
Subjectto10% Service"Charg




MUET10%AR# E
Subject to 10% Service Charge

fa] 55 ¥ B

Fried Rice in "Ah Yung” Style

BB RN

Fried Rice or Noodles in "Fu Ho" Style

iR — NS E

Braised Udon with Seafood in Clay Pot

& Pk H AR RE AR

Japanese Inaniwa Udon with Shrimp in Soup

BOH 258 8 (0 48

Fried Noodles with Assorted Seafood and Soya Sauce

i W 1oy I2 Bl

Steamed Fragrant Rice in Lotus Leaf

)88 E oh i Y KD ER

Fried Rice with Shrimp and BBQ Pork in Clay Pot

1z 1% K & W0 B

Fried Rice with Conpoy and Egg White

Bz Y0 4 Y50 K

Stir-fried Thick Rice Noodles with Sliced Beef in Dark Soya Sauce

TR 4 UKD

Braised Rice Vermicelli with Shredded BBQ Duck and Pickles

fa M XD B

Fried Rice in "Fu-Zhou" Style
2 MoK
Fried Rice Vermicelli in “Singapore” Style

=

% 5 B M KK

Braised Rice Vermicelli with Fish and Shredded Radish

Bl #
$

Regular

Bl B
Regular

Regular$

=5
Per Bowl

Bl E¥$

Regular

*&E
Per Pack

Bl ﬁ$$

Regular

Bl B
Regular$

Bll B
Regular$

Regular$

Al 1—1$$

Regular

Bl #
Regular$

Bl 1
Regular$

450

320

320

200

320

300

450

320

250

250

300

320

250



AL AEER (marke)

(=21
Preserved Duck Rice ( Minimum 2 Persons ) Per Person 1 50
: <L< A
TS PR IR B (e ) 2
Preserved Duck and Preserved Sausage Rice (Minimum 2 Persons ) Per Person 1 50
=
EEREHR (mue) o
Assorted Preserved Sausage Rice (Minimum 2 Persons ) Per Person 1 50

& 05 = B B 08 2 B ( mnre)

£ : ; o i '] 50
Preserved Pork Sausage / Liver Sausage and Chicken Rice ( Minimum 2 Persons ) Per Person
|/ o
Bk R 2 R BR (A ) =
Diced Chicken with Salty Fish Rice ( Minimum 2 Persons ) Per Person 1 80
— 2
BURRA R B (M) &
Salty Fish with Sliced Pork Rice ( Minimum 2 Persons ) Per Person 1 80

1 4555 2B (mne)

§0 2 < W M &\

Claypot Rice & Congee

¢ B —] 50
Chicken with Dried Mushroom Rice ( Minimum 2 Persons) Per Person
i 3
BOTHEB R (maree) =
Pork Ribs with Black Bean Sauce ( Minimum 2 Persons ) Per Person 1 50

1618 2 38 & 51

\

Gmseng with Bird’s Nest Congee Per B%E\iﬁl 220

E /EI( m@ AN Tﬁ '}I—g =W

Abalone with Chicken Congee Per Bowl 250
B 8 2 IR -

Minced Fish Ball Congee Per Bowl 1 50
= =t VE \|/

5 L 3R =

Preserved Duck Egg with Pork Meat Congee Per Bowl 1 50

ME10% R E
Subject to 10% Service Charge
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