Bl 3%

APPETIZERS
BEJERE (g

Fried prawn in Hong Kong style (2 pieces)
28.00

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

BEEFHFERNTFIHRERE
Crispy shrimp & pork wontons
with shredded Pork Taro Spring rolls
18.00

%
SOUPS
SOKRBARILSE (A

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

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

HBARBE (BhAD J
Hot & sour soup with shredded chicken, @
bamboo shoot, black fungus & tofu
18.00 (per person)

B YR R K
BARBECUED
KB (B (FD

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

BRYEAR M5
Crispy deep-fried oysters
48.00
IRp 2 BRSK A et
Seasonal Vegetables Seasonal Live Seafoods
[Market price] [Market price]
Z IR KGR
Premium Dry Seafoods Seasonal Desserts
[Market price] [Market price]
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J&F H A %

CHEF'S SPECIALS

FEERID TR 36.00
Stir-Fried Chinese Kale with Preserved Meats
WIRBH FERA 36.00
Bitter Melon with Pork Jowl in Black Bean Sauce

B4R T 36.00
Beef & Eggplant in Black Bean Sauce
BETHEERFAN  36.00
Stir-fried sliced beef & king oyster mushroom & scallion

AEEot w5l 42.00

Braised Beef Shank with Enoki & Black Mushrooms

WTEEAREE  56.00

Stir-fried scallop & crab meat with egg

BEmAPWT S 48.00
Stir-fried scallop & honey beans with sliced garlic
ReRIREZ AR L 32.00
Poached choy sum with Premium dried shrimp
evwrEm © s200
Stir-fried scallops & prawns with salted duck egg

ERWEIRDE 42.00
Stir-fried prawn with egg & yellow chives
EHSHEYIETER  33.00

Braised egg tofu with conpoy & enoki mushroom

EREEMRE  38.00

Braised mixed vegetables with conpoy & dried shrimp in pot
EEREE 48.00

Stir-fried oysters with ginger & scallion

FromEER S A 32.00

Stir-fried chopped chicken with cashew nuts
EEEH @ 29.00
General Tao chicken in house made sauce

BREAZEN S )& 38.00

Braised tofu with salted fish & chopped chicken

EEPIFE VYV 25.00

Stir-fried Chinese broccoli with garlic
sEpEE Vo 22.00

Stir-fried mixed vegetables with garlic
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tr. #H. 8K

Noodle & Rice

WD R A
Stir-fried Japanese Udon noodles with mixed seafood
36.00

b T

Fried noodles with mixed seafood
36.00

HRMR P S

Braised E-FU noodles with steamed lobster

[Market price]

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

HIER B AT DA%

Stir-fried vermicelli with crabmeat and dried shrimp
46.00

S A TR
Stir-Fried Rice Noodles with Beef in Black Bean & Chili Sauce
32.00

BB ER S
Thai-Style crab with vermicelli in pot
[Market Price]

SHRFBADR

Fresh crab meat, conpoy & egg white fried rice
62.00

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

PR EBRLID AR

Chopped chicken & salted fish fried rice
38.00

A H AR
Minced beef fried rice
32.00

FESE AR
Vegetable fried rice
22.00

/1% Dinner for Two

BEREG B A A 3R
Nourishing Soup or Fish Maw Thick Soup with Dried Scallops
BHEGHRA
Stir-fried Pork Jowl with Honey Beans in Black Bean Sauce
BEELGE KR (B 8)
Fried prawn in Hong Kong style (2 pieces)
IREL RS
Braised choy sums with dried shrimp
HEMELHE (S

Imperial Concubine Chicken (Half)

168.00

VIfi%& Dinner for Four

BEREG BR AL AR 38
Nourishing Soup or Fish Maw Thick Soup with Dried Scallops
HEBRLEHCEE)
Gui Fei chicken (half)
ZEHRIR (—E8)
Wok-fried lobster with ginger and green onions

IR A

Sweet & sour pork with lychee

ETHIRRNTIEEK

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

LASEICA:]

Braised Pea Shoots with Dried Scallops

398.00

NI Dinner for Six

BEREG BR A AR 38
Nourishing Soup or Fish Maw Thick Soup with Dried Scallops
b s (BED)
Peking Duck in 2 courses
Ei) =g e
Gui Fei chicken (whole)
R FRIERE
Thai-Style Lobster Pot
ZEERTER (—£€)
Wok-fried Vancouver crab with ginger and green onion
RFBR KD T IR
Wok-fried scallops & shrimps with seasonal vegetables
BRER

Steamed green bass

628.00

FEHE 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.

[ &FEAE, HEEE |
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