B 3¢
APPETIZERS
BHAERM (B8)

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

BEGE R (F8)
Fried prawn in Hong Kong style (2 pieces)
28.00

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

FEXER TR (AR
Crispy Grouper Fillet (2 pieces)
18.00

BRAEERPFH AT IRER
Crispy shrimp & pork wontons
with shredded Pork Taro Spring rolls
18.00

o R
SOUPS
FREBRNARSE (BAD
Soup with fish maw, crabmeat & cream corn
26.00 (per person)

BEFORIE (BhAD

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

BHEREE (B © J
Hot & sour soup with shredded chicken,
bamboo shoot, black mushroom & tofu

18.00 (per person)
\EANER (FFEE)

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

B YR A5t 5
BARBECUED
ERAFER (28 (FH)@
Peking duck (roasted whole duck served at the table)
2" course: lettuce wrap or chopped pieces
[Market price]

HBEAR (B (EARD
Salt-Baked Pigeon (Per Piece, Limited Daily)
58.00

Wese ke 78 (E€) (BHRED
Deep-fried crispy chicken (half) (Limited Daily)
45.00

BRYE A 05
Crispy deep-fried oysters
48.00
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J& BT R 12
CHEF'S SPECIALS
B
Pork Chops with Lemongrass

BERRIDIT B 36.00

Stir-Fried Chinese Kale with Preserved Meats

W ARBRENT  32.00

Steamed Eggplant & Tofu with Bonito Flakes
in black bean sauce
WINEH FERA 36.00
Bitter Melon with Pork Jowl in Black Bean Sauce
Bt 4R T 36.00
Beef & Eggplant in Black Bean Sauce
ETHEERFN  36.00
Stir-fried sliced beef & king oyster mushroom & scallion
AEEStEMEHEE  42.00
Braised Beef Shank with Wood Ear & Enoki Mushrooms
RS- 52.00
Pan-fried beef tenderloin in Chinese style
WTRHBEAREEE  56.00
Stir-fried scallop & crab meat with egg
EE &AW TS 48.00
Stir-fried scallop & honey beans with sliced garlic
IR ARRK L 32.00
Poached choy sum with Premium dried shrimp
SV TIEIR 52.00
Stir-fried scallops & prawns with salted duck egg
FEL2IRRPE 42.00
Stir-fried prawn with egg & yellow chives
BERSEIEFEIH  33.00
Braised egg tofu with conpoy & enoki mushroom
HHIR EMERE  38.00
Braised mixed vegetables with conpoy & dried shrimp in pot
ERREE 48.00
Stir-fried oysters with ginger & scallion
s Ry 32.00
Stir-fried chopped chicken with cashew nuts
EEEHE® 29.00
General Tao chicken in house made sauce
SRy AN 38.00
Braised tofu with salted fish & chopped chicken
ERESHIETFEE  33.00

Braised egg tofu with conpoy & enoki mushroom

WAL V. 25.00
Stir-fried Chinese broccoli with garlic
wALPHE V. 22.00

Stir-fried mixed vegetables with garlic

36.00

Yy oS
Seasonal Live Seafoods
[Market price]

FEET R
Seasonal Desserts
[Market price]

RF QB HE

Seasonal Vegetables
[Market price]

EEUGIR
Premium Dry Seafoods
[Market price]
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Noodle & Rice
Ry Rx ©
Stir-fried Japanese Udon noodles with mixed seafood
36.00

b3 eSS
Fried noodles with mixed seafood
36.00

FEMR 0 B
Braised E-FU noodles with steamed lobster
[Market price]

R 442 B AR A
Stewed noodles with shredded chicken, green chili,
ginger and green onion
42.00

PRI ST

Stir-fried noodles with shredded pork
28.00

WEIERDTR @
Stir-Fried Rice Noodles with Prawns and Silky Egg
42.00

H B feF B R DT 1 A

Stir-fried vermicelli with crabmeat and dried shrimp
46.00

Rice noodles soup with shredded chicken,
ginger and green onion
48.00

SRR D TR

Stir-Fried Rice Noodles with Beef in Black Bean & Chili Sauce

32.00
FTEEEREAK
Rice Vermicelli in Grouper Soup with Cilantro
68.00

BRI ER [Market Price] J

Thai-Style crab with vermicelli in pot

SHRIEFBADR

Fresh crab meat, conpoy & egg white fried rice
62.00

EBPHE @
Chopped abalone, conpoy,
mixed seafood & egg white fried rice
52.00

IR AR EERL D B
Chopped chicken & salted fish fried rice

38.00
1A AR

Minced beef fried rice
32.00

K R
Vegetable fried rice
22.00
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- HL%& Dinner for Two

79 5y
Conpoy & Fish Maw Soup
X0 BV EGHRA
Stir-fried pork neck meat and honey beans in X.0. sauce
BEEIE R (B &)
Fried prawn in Hong Kong style (2 pieces)
LRSI
Braised choy sums with dried shrimp

BEH# (B8

Imperial Concubine Chicken (Half)

168.00

V9f72E Dinner for Four

79 5y
Conpoy & Fish Maw Soup

BHEILHECE)
Gui Fei chicken (half)
ZEERIB(—F)
Wok-fried lobster with ginger and green onions

IR

Sweet & sour pork with lychee

BT HIERG TR

Stir-fried prawns & scallops
With king oyster mushroom & green vegetables
BERIEH

Braised Pea Shoots with Dried Scallops

398.00

NP4 Dinner for Six

79 5y
Conpoy & Fish Maw Soup

R (FR)

Peking Duck in 2 courses

el Y- gat 3

Gui Fei chicken (whole)

RAFRIRE
Thai-Style Lobster Pot
ZRRFTERE (—F)
Wok-fried Vancouver crab with ginger and green onion

R BRI 7 T HRER
Wok-fried scallops & shrimps with seasonal vegetables
BERFR

Steamed green bass

628.00

ZEHE 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.

[ EAE, HEEE |





