HIl 3¢

APPETIZERS
BHEEH (B8
Deep-fried crab claw & minced shrimp
18.00 (each)

BEEYE KR (PiS)

Fried prawn in Hong Kong style (2 pieces)
28.00

BR BT F

Stir-fried pork ribs with orange peel
& plum sauce
22.00

HEESHFHRES
Crispy shrimp & pork wontons
with vegetable spring rolls
18.00

SOUPS
FRBHNARE (D
Soup with fish maw, crabmeat & cream corn
26.00 (per person)

BEEHEAKE (BhD
Soup with minced chicken, corn & egg white
22.00 (per person)

ARG (A
Hot & sour soup with shredded chicken,
bamboo shoot, black fungus & tofu
18.00 (per person)

NELRE GHE)
Double-boiled winter melon soup with shredded duck
meat, conpoy, shrimp, ham, pork, lotus seed
180.00 (per pot)

B 4R B K
BARBECUED
ERF R (B8 (FR)
Peking duck (roasted whole duck served at the table)
2" course: lettuce wrap or chopped pieces
[Market price]

ALEBRETLR (B8 (i)
Deep-fried squab marinated in chef's special sauce
(each) (preorder required)

62.00

MERVET3E (B8 (Uifise)
Deep-fried crispy chicken (half) (preorder required)

45.00
TR XA 03

Crispy deep-fried oysters
48.00

GL classic V Vegan Spicy

JBF Bl R 2
CHEF'S SPECIALS
ERIEE 80 42.00

Braised winter melon with crab meat

X.0. & RiEEE  68.00

Stir-fried sea limpet & seasonal vegetables in X.0. sauce

RS 68.00

Pan-fried silver cod with salt & pepper

AIRERRE A 86.00

Braised deep-fried silver cod with tofu & snow pea tips

K& h T 48.00
Stir-fried scallop & okra with sliced garlic

SV TIFER 52.00

Stir-fried scallops & prawns with salted duck egg

EEERDE 42.00

Stir-fried prawn with egg & yellow chives

HHIBT 2% 38.00

Braised mixed vegetables with conpoy & dried shrimp in pot

REREE 48.00

Stir-fried oysters with ginger & scallion

ERAZEMN 38.00

Braised shredded chicken with snow pea tips

JERZET 32.00
Stir-fried chopped chicken with cashew nuts
TSR 28.00

General Tao chicken in house made sauce

=Ry A 38.00

Braised tofu with salted fish & chopped chicken
EEEwIEFER  33.00

Braised egg tofu with conpoy & enoki mushroom

FHEL (44F) 68.00

Roasted rack of lamb (4 pieces)

BETHERTH 32.00
Stir-fried sliced beef
with king oyster mushroom and scallion

H AT 490 52.00

Pan-fried beef tenderloin in Chinese style

FManar 4R [Market price]
Stir-fried Japanese Wagyu with garlic & bell peppers

mAKITH V. 25.00
Stir-fried Chinese broccoli with garlic
wARPEE V. 22.00

Stir-fried mixed vegetables with garlic

IR & B Gy iy e
Seasonal Vegetables Seasonal Live Seafoods
[Market price] [Market price]
ZHEIGHKR K= o
Premium Dry Seafoods Seasonal Desserts
[Market price] [Market price]

GL classic V¥ Vegan Spicy



Noodle & Rice
TS S
Stir-fried Japanese Udon noodle with mixed seafood
36.00

WA
Fried noodle with mixed seafood
36.00

FEMRE B
Braised E-FU noodle with steamed lobster
[Market price]

Stewed noodle with shredded chicken, green chili,
ginger and green onion
42.00

FeRMR P A VE B
Dried noodle with shrimps and shredded pork
in chef's special soybean paste
36.00

A2 1]
Stir-fried noodle with shredded pork
28.00

IR B AT D&%

Stir-fried vermicelli with crabmeat and dried shrimps
46.00

FAKER ()
BRSNS & BT ARTHTRE
Fresh green bass served in 2 courses
(Vermicelli soup & steamed with black bean sauce)
[Market price]

AR BB
Rice noodle soup with shredded chicken,
ginger and green onion
48.00

SHEFBEADR

Fried rice with fresh crab meat, conpoy & egg white
62.00

BRI
Fried rice with chopped abalone, conpoy,
mixed seafood & egg white
52.00

BR A FERLLD R
Fried rice with chopped chicken & salted fish
38.00

B RIER
Fried rice with minced beef
32.00

H @Rk

Fried rice with roasted minced eel
68.00

GL classic \/ Vegan Spicy

A% Dinner for Two
Soup of the day
BEEIERIB (B %)
Fried prawn in Hong Kong style (2 pieces)
X.0. BRI FER A
Stir-fried pork neck meat & seasonal vegetable in X.0. sauce
ERERITR EEEH
Braised snow pea tips with conpoy & bean curd sticks
4 RER
Fried rice with minced beef
168.00

V9457 %% Dinner for Four
Soup of the day
ERBLHE (5
Gui Fei chicken (half)
ZEHEBR (—8)
Stir-fried lobster with ginger & green onions
ZhH B A
Sweet & sour pork with lychee
BETEKEDH TR
Stir-fried prawns & scallops
with king oyster mushroom & green okra
BERERITR LG EH
Braised snow pea tips with conpoy & bean curd sticks
AR
Seasonal desserts
398.00

750228 Dinner for Six
Soup of the day
AR (R
Peking Duck in 2 courses
ERBRLHE—E)
Gui Fei chicken (whole)
EBHER (—&)
Wok-fried lobster with Maggi sauce
ZERFEE (—8)
Wok-fried Vancouver crab with ginger and green onion
IR D7 TR ER
Wok-fried scallops & shrimps with seasonal vegetables
ARERRE R
Braised deep-fried silver cod with tofu & snow pea tips
ERERAI K
Stir-fried vermicelli with conpoy & shredded pork
628.00

ZFBE X Premium Teas
We have curated some of the world’s rarest and finest teas,
served in a traditional
“Gong Fu Cha” tea ceremony.
Please ask your server for the full menu.

[ ##&AZE, FEEE |



