B 3¢
APPETIZERS

BRYEEF (8pc)
Crispy Shrimp & Pork Wontons
16.00

$ENFIREPE (8pc)
Shredded Pork Taro Spring Rolls
16.00

HEEETE®
Stir-fried Pork Ribs with Orange Peel
& plum sauce
22.00

BEEERE (FE)
Fried Prawn Hong Kong Style (2pc)

28.00

% &
SOUPS
samsn ek J ©
Hot & Sour Soup with Shredded Chicken,

Bamboo Shoot, Black Mushrooms & Tofu
18.00 (per person)

HERAKE (LD
Soup with Minced Chicken, Corn & Egg white
22.00 (per person)

ABHNAME (T
Soup with Fish Maw, Crabmeat & Cream Corn
26.00 (per person)

U i 5% 5
BARBECUED
TERFER (B8 (FHH@

Peking duck (roasted whole duck served at the table)
2" course: lettuce wrap or chopped pieces
[Market price]

R HEER

SEASONAL SPECIAL

REETEFEM 2
Chicken & Pig Tripe with Pickled Mustard Greens,
King Oyster Mushrooms
88.00

BRI J
Fresh Crab with Curry Sauce & French Bread
[Market price]

KRR J

Fresh Lobster with Black Bean Sauce
[Market price]

oy by ed K&
Seasonal Live Seafood Seasonal Desserts
[Market price] [Market price]

GL classic Vegan 7 Spicy J

J&F H A %

CHEF'S SPECIALS

W HRA 38.00
Bitter Melon with Pork Jowl in Black Bean Sauce
HHEmEA @  32.00
Sweet & Sour Pork with Lychee
B4R T 36.00
Beef & Eggplant in Black Bean Sauce
ETHEERFTAN  38.00
Stir-fried Beef & King Oyster Mushroom & Scallion
BRI ER  56.00
Beef Cubes with Cashews in Honey Sauce
BEOmAET 48.00
Stir-fried Scallop & Honey Beans with Sliced Garlic
ReRIREZ AR L 32.00
Poached Choy Sum with Premium Dried Shrimp
B TERO 5200
Stir-fried Scallops & Prawns with Salted Duck Egg
ERWEIRIDE 42.00
Stir-fried Prawn with Egg & Yellow Chives
EREESBEIETERE  36.00
Braised Egg Tofu with Conpoy & Enoki Mushroom
EHIRGZ 2R 38.00
Braised Mixed Vegetables & Conpoy & Dried Shrimp
HERLEE 48.00

Stir-fried Oysters with Ginger & Scallion
T R 52.00

Fish Fillet with Sweet & Sour Sauce
A SmSRIER S A 36.00
Stir-fried Chopped Chicken with Cashews
ER¥E#E ® J 32.00
General Tao Chicken in House Made Sauce
Sty AN 38.00
Braised Tofu with Salted Fish & Chopped Chicken
SHRERE 32.00
Braised Bok Choy with Salted Egg & Preserved Egg
wAPERE V. 36.00
Stir-fried Mixed Seasonal Mushroom with Garlic
mADITE Vo 25.00
Stir-fried Chinese Broccoli with Garlic
mADHRE Vv 23.00
Stir-fried Mixed Vegetables with Garlic

GL classic @ Vegan 7 Spicy J



Noodle & Rice

B R
Stir-fried Japanese Udon Noodles
with Mixed Seafood
38.00
SN EYYg
Fried Noodles with Mixed Seafood
38.00

HRABAE
Braised E-FU Noodles with Steamed Lobster
[Market price]
B EBERPTTR @
Stir-fried Rice Noodles with Prawns and Silky Egg
48.00
HOMR R BB AT 1 4R
Stir-fried Vermicelli with Crabmeat & Dried Shrimp
48.00

S TR R
Stir-fried Rice Noodles with Beef
in Black Bean & Chili Sauce

36.00
REAMBRER J

Thai-Style Crab with Vermicelli in Pot
[Market Price]

SHRIBFBEALR
Fresh Crab Meat, Conpoy & Egg white Fried Rice

62.00

EEDR @

Chopped Abalone, Conpoy,
Mixed Seafood & Egg white Fried Rice
52.00

IR A EERLD R
Chopped Chicken & Salted Fish Fried Rice
38.00

A H AR
Minced Beef Fried Rice
32.00

FESEID R
Vegetable Fried Rice

23.00

FHEE XX 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.

[ #FANE, TEREE |

GL classic @ Vegan V Spicy J

— fL%& Dinner for One

Nourishing Soup

[=3-vi4

Chopped Abalone, Conpoy,
Mixed Seafood & Egg white Fried Rice

88.00

/1% Dinner for Two

Nourishing Soup
BEESERE (B %)
Fried Prawn in Hong Kong Style (2pc)

ETHERBRTA

Stir-fried Sliced Beef & King Oyster Mushroom & Scallion

BRI CGEE)
Gui Fei Steamed Chicken (Half)

168.00

VY4H72Z Dinner for Four

Nourishing Soup
RERICFER A
Stir-fried Sliced Pork Jowl with Seasonal Vegetables
BELP KGR
Braised Beef Shank & Jellyfish Platter
BRFEH
Steamed Green Bass
ZERIE (—F)

Stir-fried Lobster with Ginger and Green Onions

398.00

NI Dinner for Six

Nourishing Soup

B AT BN
Plum Ribs with Sweet & Sour Pork Platter
BELHETCHE
Jellyfish & Gui Fei Chicken Platter
R BRI IR T
Stir-fried Scallops & Shrimps with Seasonal Vegetables
ZRIRFTHLE—E)
Stir-fried Crab with Ginger and Green Onion
AR (— )
Fried Lobster Hong Kong Style
BRFEH

Steamed Green Bass

628.00





