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SEAFOOD
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Stewed Tiger Grouper
with Sichuan Peppercorn

Jii 2 5 S HE W

Steamed Lobster Meat
with Bean Curd & Chili Oil

BHEA R E
Stir-fry Mub Crab with Rice Roll in
Claypot Ginger & Onion

3.6 7L 1 i Wt BR
Sauteed Local Fresh Lobster Meat
with Hokkaido 3.6 Milk

B 7y AL 0B 38 fi

Stewed Garoupa Dorsal Fin + Bean Curd Sheet

NUR=A e
ith 2 i 3
Deep-fried Marble Goby Fish

$1188up

$928t up

$888 up

$708

$628

$568

= RS 9 B 5
Sauteed Sabah Grouper
with Assorted Chilies & Vegetables

R i O BK A 2 AE
Sauteed Grouper Meat with Deep-fried Lard
and Cauliflower
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A€ e 2 h 2% 55 K
Steamed Thread Fin, Yellow Wine
& Chicken Oil

M W TE B 0GR

Sizzling Fish Maw & Oyster in Claypot

$508
$508
$468
$428
B R $428

Oyster in Clay Pot. Ginger & Spring Onion
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Fried Frog with Spicy Red Chili

$418

R i T e BB

Stir-fried Frog Leg with Ginger & Scallions

$408
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Soft Shell Crab in Claypot
with Ginger & Spring Onion

WA W o 2% e

Deep-fried Soft Shell Crab in Curry Sauce

i i rfr e 68 $345

Prawns with Vermicelli in Casserole

$368

$368

i RPN $318
Prawn Balls - Salted Egg Yolk
EBHEHLBWT $318

Sauteed Scallops with Edamame
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SEAFOOD
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Pan-fried Fish Head in Shunde Style

A B H A R W TR

Japanese yam with Scallops
& Termite Mushrooms in Cassaerole

By E s S
Stir-Fried Razor Clam in Black Bean
& Garlic Sauce

fik W03 Kk K fEE

Steamed Fish Head with Fresh Chili Paste

B o

BT By fo0 Bt R 6%

Braised Shrimp & Vermicelli

with Spring Onion & Ginger in Clay Pot

BN KRR

Sauteed Fresh Milk with Scallops & Almond

SRR AR -

Fried Shelled Shrimps with Edamame
= JE.

i= 5 B 11 HE B RR
Steamed Lobster Meat with Egg White
in Supreme Soup (Wi fif # min. 2 persons)

fieg gt 5 I FL 2 E
Fried Egg White with Fresh Shrimps
& Bitter Melon

JE T 10 B 23
Deep-fried Crab Shell Stuffed with
Fresh Crab Meat & Onion (i fii it min. 2 persons)

$418

$368

$348

$338

$318

$318
$288

15 i pax $288

$268

1 fi pax $268

VEGETABLES
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Vegetables in Casserole with Seafood

JH e = o
b5 AR R IR
Vegetables in Supreme Broth

with Kyoto Bean Curd Sheet

W% R T & HARR

Julienne Japanese Radish in Supreme Broth

BE A AL LR

Braised Tofu with Fresh Crab Meat

HWHBE

Sauteed Edamame

I W T Bl 4R

Sizzling Chinese Kale in Casserole

Py 2 4 H ALK 2R
Braised Tofu with Bamboo Piths
& Wild Mushroom

5P B T MEURF il B
Pomelo Pith with Dried Shrimp Roe
in Abalone Sauce

$258

$248

$228

$208

$208

$208

$188

$188

e

- A

POULTRY & MEAT
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whole | half
ZERE
whole | half
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Stir-Fried Wagyu Beef Cubes

with Japanese Bell Pepper

R R $688 / $398
Deep-fried Crispy Chicken whole % # / half 2
i B Y& i 2 $688 / $398

Deep-fried Crispy Chicken whole % 4 / haif 2 £

with Scallions

(SRS RS
Braised Beef Brisket & Tendon
in Hakka Style

ik v e A G2
Stauteed Chicken in Claypot
with Fresh Sand Ginger

Wk 2% I — 11 4
Stauteed Diced Angus Beef
EHEBEIMATE
Braised Wagyu Beef Roll

with Scallion, each person (i {ii # min. 2 persons)

E 3 B s R 5308

Sauteed Minced Pigeon & Pork Liver Sausage
with Lettuce

i s FF i HA R AR
Braised Beef Tendon & Japanese Radish
in Supreme Soup

H A 6 77 &5 00 2F /) BE

Stir-fried Beef Ribs with Japanese Lily Bulbs

Wil Wi 24 fify 6%

Beef Tendon in Curry Sauce

MIE; 78 7 B

Sauteed Pork Ribs in Shunde Style

ST R A 2 i A
Stired-fried Angus Beef with Bitter Melon
in Black Bean & Garlic Sauce

<5 i IR 0 A

Sweet & Sour Pork in Aged Vinegar

fa 1] A5 A

Sauteed Pork Chop with Black Olive & Chili

H5 R £ 3 R T 5%
Braised Salted Threadfin Fish,
Diced Chicken and Eggplant

R TIN5 $258
Steamed Minced Pork (Salted Egg Yolk / Salted Fish)
TN

FEFA

Fried Beef. Choy Sum

i 5 R OBE A T o

Steamed Minced Beef

with Aged Dried Tangerine Peel

7 T R B

Pan-fried Lotus Root Patties
SR

Scrambled Eggs with White Bitter Melon
0 Al B T 5 1 i pax $188

Goose Web with Pomelo Pith
& Dried Shrimp Roe in Abalone Sauce

$508

$388

$358

# it pax $358

$308

$288
$278
$258

$258

$258
$258

$258

$258

$238

$218

$208
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STAPLE FOOD
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Fried Crispy Rice Vermicelli market price
with Lobster in Supreme Broth

1% 8 2 37 R 10 iR $488
Crab Roe with Fried Rice in Claypot
MRBERMB BB 388

Baked Iberico Pork Chop Rice with Tomato
& Over Easy Eggs

B OR g S BRmpg)  $358
Flounder, Assorted Seafood
& Rice in Supreme Soup (For 4 persons)

NE e TR L Y
B o T 5 0 HE R BR
Diced Chicken & Octopus Fried Rice
in Claypot with Abalone Jus

1 S5 A T oK fiE B B
Fried Wild Rice with Soft Shell Crab
& Shrimps

fi % mUHR IR T R B A

Kuzukiri in Fish Soup
with Kyoto Bean Curd Sheet

X5 7 i, f 5 KL 0 B

Salted Threadfin & Diced Chicken Fried Rice

PR B I A AR

Fried Rice with Angus Beef

S il HE 52 B Fr D Ml
Stir-Fry Noodles - Squid & Crab Roe,
First-bewed Soy Sauce

1 2B
Stir-fry Rice Noodles with Shrimps
& Scrambled Eggs

fii 3t oK ¥y B

Fried Crispy Rice Vermicelli in Abalone Jus

fify T4 W7 iR AL pF A
Braised E-fu Noodles, Assorted Mushroom
in Abalone Sauce

EF A % B T 5

Stir-Fry Rice Noodles * Pork & Sprouts

4.9 7F il
Stir-fry Rice Noodles with Sliced Beef
T P 55 00 8B K S
Fried Silver Pin Noodles

with Spicy Pork Julienne

W I A

Crispy Noodles in Vinegar & Icing Sugar

BAE & A0 R

Conpoy Fried Rice with Egg White

il g ik E BB R

Braised Egg Noodle, Barbecue Pork, Ginger,
Spring Onion in Abalone Sauce

$288

$258

$258

$228

$238

$238

$238

$238

$228

$228

$228

$208

$198

$188

$188

55— IS ¢ 10% service charge



