¥k BARBECUED ITEM

# Standard /N Small

T 5 R PE %

Barbecued Combination Platter 495 338

1t Bz 3L %4 1

Barbecued Suckling Pig 250 140

X B

Barbecued Pork 154 99

Jik A ¥ 3

Marinated Jellyfish 99 65

T 7 A

Marinated Spicy Sliced Beef Shin 99 65

A e

Thousand Years Egg with Young Ginger 65 44

7RI

Marinated Cucumber with Chopped Garlic 65 44
28 Whole % Half  #) Standard

e Kz B %6

Roasted Goose 660 340 245

B B8 B v HE

Chicken in Soy Sauce 450 230 135

il - Bt = % P AN - BE— R R AL

Standard for 3 - 4 persons Small for 1 - 2 persons

TR P E G B ERIR G - FRE 20 AAE - BEREEEM -
HHEEMEYEE > FREEMET -

Our kitchen handles nuts, seafood, shellfish, sesame seeds, wheat flour, eggs and dairy
products. Please advise our staff if you have any food allergies.

7 signature dish @ spicy nuts (%) crustaceans



% SouUP

EEBB A HE
Fish Maw Soup with
Shredded Roasted Duck and Chives

fifl s BB = 4% 38
Shredded Abalone and Fish Maw Soup

S A 2 JRAE g
Double-boiled Shiitake Mushroom Soup

with Bamboo Fungus and Brassica

AR LY

Braised Seafood Soup with Minced Spinach
3E 3 HE AR 52

Shredded Conpoy Broth with Chives

b 1] 35

Sour and Spicy Seafood Soup

ff B N 3Ok 52
Sweet Corn and Crab Meat Soup

MELEBRRG
Sliced Chicken Broth with Bamboo Fungus
and Assorted Vegetables

BRI A E
Minced Beef Soup folded with Egg White

W HZXEG
Soup of the Day

B Standard

260

330

280

220

190

178

190

182

190

185

Bl - BE=F DAL N - E—E WAL
Standard for 3 - 4 persons Small for 1 - 2 persons

PR PR e R ER - WA R ZRE - AN BRI -

HHMEMEYHER > FEEFMAET -

$F4L Per Person

70

85

73

65

60

57

63

58

60

60

Our kitchen handles nuts, seafood, shellfish, sesame seeds, wheat flour, eggs and dairy

products. Please advise our staff if you have any food allergies.

[ signature dish @ spicy (%) nuts crustaceans



1% DOUBLE-BOILED SOUP
WA M+ I\ /NEF AT TE ST Order at least 48 hours in advance

B Standard

JI H TR A K TG
Double-boiled Duck Soup with Fritillaria,
Mai Dong and Pear

S AR 1 28 o R o R
Double-boiled Chicken Soup with Maitake and Porcini

EHEEELEYG
Double-boiled Sea Whelk Soup with
Melon and Cantaloupe

A7 V1A Wi
Double-boiled Pig’s Lung in Almond Soup

Double-boiled Pork Loin Soup with Abalone,
Maca and Conpoy

WA BTG
Double-boiled Chicken Soup with Melon and Fish Maw

B - At =F Az N - BE—E WAL
Standard for 3 - 4 persons Small for 1 - 2 persons

PETERG B R B WA - WA 2N AN BRUIBE A -

HHEMEYHE > HEEMEDL -

1000

1000

1080

940

1100

1100

/N Small

520

520

550

500

570

570

Our kitchen handles nuts, seafood, shellfish, sesame seeds, wheat flour, eggs and dairy

products. Please advise our staff if you have any food allergies.

1 signature dish @ spicy nuts (%) crustaceans



WK #i i LIVE SEAFOOD

) A HL T HE - YN R A
Fresh Live Lobster Market Price
L - 26 mEE

Braised in Bouillon, Baked with Cheese or Steamed with Chopped Garlic

WEBE ~ B - ALK B - % BT WF{E
Eastern Spotted Garoupa or Fresh Garoupa Market Price
AR~ BREZZS ~ BOTAE ~ A EA% - BT b

Traditionally Steamed, with Dried Tangerine Peel, Black Bean Sauce,

Chopped Garlic or Braised with Dried Bean Curd Stick

and Bean Curd Puff

) Ui 7K Az iR WA
Fresh Live Prawn Market Price
U S PO = s 7 K Y A w7y O G X

Deep-fried with Spicy Salt, Poached

Steamed with Chopped Garlic, Pan-fried with Soya Sauce,

Braised with Vermicelli in Bouillon

N B~ B 3 FF {2
Fresh Live Crab Market Price
D ~ W7 - BEY - B - X0 BE

Deep-fried with Garlic and Chilli, Traditionally Steamed,

Sauteed with Ginger and Spring Onions,

Sauteed with Black Bean or X.O. Sauce

Bl - BE=F DAL N - E—E WAL
Standard for 3 - 4 persons Small for 1 - 2 persons

R PG G AR G FRE - 2N ANE S BEREIEBR -
HHREMEYHE - FEREME T -

Our kitchen handles nuts, seafood, shellfish, sesame seeds, wheat flour, eggs and dairy
products. Please advise our staff if you have any food allergies.

[ signature dish @ spicy (%) nuts crustaceans



f FISH

W R U (75 I 45 43 $i) #43} Per Portion

Braised Garoupa with Shredded Pork

and Chinese Mushrooms (please allow 45 minutes)

1020

B Standard /N Small

1L £8 B s BUDE R
Pan-fried Garoupa Fillet with 245
Chopped Olives and Black Beans

HE A A 25 UM DE R (8 1)
Garoupa Fillet with Sliced Ham and Mushrooms 348
in Lotus Leaf and Bamboo Steamer (8 pieces)

Braised Carp Fish Balls with Yam and 175
Bean Curd Puff in Soup

XO 5 W 15 BT i
Sauteed Garoupa Fillet with XO Sauce 245

o 1 JH R BE 2R
Sauteed Garoupa Fillet with Chopped Garlic 245

B BRI BE BR
Sizzling Garoupa Fillet with Onions 245
in Black Pepper Sauce

B BRSOK BEIL
Deep-fried Garoupa Fillet with Sweet Corn Sauce 240

Bl - B =F pfr M- BE—FEHAH

Standard for 3 - 4 persons Small for 1 - 2 persons

MHEE P EE R EERE - W PR 2 ANE - BEREEA -
HHEEMEYEE s BEREMET -

Our kitchen handles nuts, seafood, shellfish, sesame seeds, wheat flour, eggs and dairy
products. Please advise our staff if you have any food allergies.

7 signature dish @ spicy nuts (%) crustaceans

150

145

145

145

138



% DRIED SEAFOOD

AL Per Person

b %5 w3 N BH A f RS %

Braised Abalone, Goose Web and Shiitake Mushrooms 310

2 2k J5 AR e JE N BE fifl £

Braised Whole Abalone with Vegetables 250

V¥ Xk e

Braised Sea Cucumber and Goose Web 165
#] Standard /N Small

WE R

Braised Sea Cucumber with Leeks 630

fifl | 76 3 &

Braised Sliced Abalone and Goose Web Served in Clay Pot 540

Braised Sliced Abalone with Vegetables 520

FEAE SR 811 A6 B

Sauteed Fish Maw with Bean Sprouts and Egg 315 170

il - 4k =% g fr N - fE— B

Standard for 3 - 4 persons Small for 1 - 2 persons

R PG G AR G FRE - 2N ANE S BEREIEBR -
HHREMEYHE - FEREME T -

Our kitchen handles nuts, seafood, shellfish, sesame seeds, wheat flour, eggs and dairy
products. Please advise our staff if you have any food allergies.

[ signature dish @ spicy (%) nuts crustaceans



it SEAFOOD

# Standard 7> Small
i i 1) 2% 0 iR BR
Sauteed Prawns with Chinese Yam and Honey Beans 310 185

@ e Mg R
Fried Prawns in Spicy Sauce 260 175

Al 3 e Bz i 2R
Crispy Prawns with Pomelo Sauce 300 178

@ s s
Stir-fried Chinese Chive Flowers with 192 110
Dried Shrimp and Squid in X.O. Sauce

HACRENR L EE

Pan-fried Scallops stuffed with Minced Shrimp 260 156
Served with Crispy Rice

B - At =F Az N - BE—E WAL

Standard for 3 - 4 persons Small for 1 - 2 persons

TR P E G B ERIR G - FRE 20 AAE - BEREEEM -
HHEEMEYEE > FREEMET -

Our kitchen handles nuts, seafood, shellfish, sesame seeds, wheat flour, eggs and dairy
products. Please advise our staff if you have any food allergies.

7 signature dish @ spicy nuts (%) crustaceans



) ¥§fit SEAFOOD

# Standard /N Small
e B Bk
Deep-fried Prawns with Mustard and Mango Dressing 250 170
Sauteed Scallops and Sliced Sea Whelks 300 175
served in Rice Paper
W B K MR K
Scrambled Eggs with Prawns 260 180

@ XOEWPHLN T

Sauteed Scallops with Broccoli in X.O. Sauce 255 168

BT TR EE
Steamed Scallops and Bean Curd 255 175

with Black Bean Sauce

Scrambled Egg White with Diced Seafood 235 145

194 Per Piece
L7 1 AEXF B Gl
Deep-fried Crab Claw stuffed with Mashed Shrimp 93

Baked Crab Shell with Fresh Crab Meat 102

in Portuguese Sauce

Bl - BE=F DAL N - E—E WAL
Standard for 3 - 4 persons Small for 1 - 2 persons

BERDYHEGREAERE B PRS2 ME - BERTERERE -
HHREMEEE > FEREMBT -
Our kitchen handles nuts, seafood, shellfish, sesame seeds, wheat flour, eggs and dairy

products. Please advise our staff if you have any food allergies.

[ signature dish @ spicy (%) nuts crustaceans



) 3

V4

%8 POULTRY

Bt S
Sauteed Duck Fillet and Honey Beans
with Japanese Barbecue Sauce

EHREET
Kung Pao Chicken

W e HE rp 3
Pan-fried Chicken Wings with Chinese Wine

e Kz X v e
Deep-fried Crispy Chicken

KMWE b
Poached Chicken and Vegetables in Superior Soup

Sauteed Chicken with Shallots in Black Bean Sauce

(LR
Deep-fried Chicken Fillet with Lemon Sauce

) 7 BK 7% B

Deep-fried Duck coated with Mashed Taro

JIE 48 A A
Pan-fried Chicken in Shunde Style

ik AR A2 3K A
Minced Pigeon with Lettuce Wrap

ALBEBBR (T IF454) )
Cirispy Baby Pigeon

B - At =F Az N - BE—E WAL
Standard for 3 - 4 persons

PETERG B R B WA - WA 2N AN BRUIBE A -

HHEMEYHE > HEEMEDL -

Small for 1 - 2 persons

B Standard

125

185

138
24 Whole

450

480

450

430

440

440

240

82

7]y Small

70

120

42 Half

230

240

230

225

230

233

Our kitchen handles nuts, seafood, shellfish, sesame seeds, wheat flour, eggs and dairy

products. Please advise our staff if you have any food allergies.

7 signature dish @ spicy nuts (%) crustaceans



% W PORK

; f| Standard /)x Small
JIE % 85 S 7% A B
Steamed Minced Pork with Preserved Vegetables 192 120
Braised Pork Ribs “Wushi” Style served in Clay Pot 176

&

IR A B
Deep-fried Pork Ribs with Chopped Olives, 208 145

Honey and Plum Sauce

AN g
Sweet and Vinegar Spareribs 165 102

Dk 2 Il 1

Sweet and Sour Pork with Pineapple 135 83
¥ F G O

Pan-fried Minced Pork with Lotus Root 125 78
Wik, 46 5 R A F

Pan-fried Minced Pork with Salted Fish 133 83
Bl - =F WAL H N - E—E WAL

Standard for 3 - 4 persons Small for 1 - 2 persons

R PG G AR G FRE - 2N ANE S BEREIEBR -
HHREMEYHE - FEREME T -

Our kitchen handles nuts, seafood, shellfish, sesame seeds, wheat flour, eggs and dairy
products. Please advise our staff if you have any food allergies.

[ signature dish @ spicy (%) nuts crustaceans



J

44 BEEF

# Standard

PR Rz 7% 28 A BF
Steamed Minced Beef with Dried Orange Peel

W Wi Jife Bz 2+ il
Crispy Beef Brisket with Curry Sauce

SH 1 B2 AF
Pan-fried Beef Short Ribs with Soy Sauce

VL AR 0] 80 2 M0k
Stir-fried Beef with Leeks in Broad Bean Paste

H OB T A= A7 1 ek
Fried Shredded Beef with Japanese Barbecue Sauce

Hr R
Pan-fried Beef Fillet “Cantonese” Style

AR
Deep-fried Diced Beef Fillet with Chopped Garlic

S T F Mk

Sauteed Beef Fillet with Honey Beans in Black Bean Sauce

WU A A
Sauteed Beef with Pepper and Black Bean Sauce

B - At =F Az N - BE—E WAL
Standard for 3 - 4 persons Small for 1 - 2 persons

PETERG B R B WA - WA 2N AN BRUIBE A -

HHEMEYHE > HEEMEDL -

155

198

180

145

145

180

148

145

145

7]y Small

90

102

98

98

120

98

98

98

Our kitchen handles nuts, seafood, shellfish, sesame seeds, wheat flour, eggs and dairy

products. Please advise our staff if you have any food allergies.

7 signature dish @ spicy nuts (%) crustaceans



{2 5 M GOLDEN TIME PRESTIGE

B Standard
JigE G g Bk
Sauteed Prawns with Cashew Nuts 265

COE R

Deep-fried Squid with Spicy Salt 165
RS ¥
Poached Duo of Vegetables in Fish Soup 145

B AP\ 2R
Braised Duo of Vegetables with Dried Conpoy 145

BB M 2K &
Steamed Egg with Dried Conpoy and Spring Onions 125

o R 16k

Pan-fried Shiitake Mushrooms wrapped in 92
Dried Bean Curd Sheet

Bl - BE=F DAL N - E—E WAL

Standard for 3 - 4 persons Small for 1 - 2 persons

7N Small

175

99

90

95

75

R PG G AR G FRE - 2N ANE S BEREIEBR -
HHREMEYHE - FEREME T -

Our kitchen handles nuts, seafood, shellfish, sesame seeds, wheat flour, eggs and dairy
products. Please advise our staff if you have any food allergies.

[ signature dish @ spicy (%) nuts crustaceans



%4 CLAY POT

242 Whole
R A&
Braised Chicken with Yellow Rice Wine 450

served in Clay Pot

# Standard
B R

Braised Beef Short Ribs with Black Pepper Sauce 198
5 6 R T R

Braised Roasted Pork and Bean Curd with Spicy Paste 185

ok e Sh

Braised Beef with Vermicelli Noodles in Satay Sauce 140
) &S EHF W B

Braised Beef and Black Fungus 174

WA Wi 2= 3557 e %

Braised Beef Sinew and Brisket Curry 180

H P RE VL G R

Braised Garoupa Fillet with Bean Curd, Scallops, 238

Shrimps and Black Fungus

EEFRNE

Braised Beef with Ginger and Spring Onions 148
) AT B i R

Braised Garoupa Fillet and Dried Bean Curd Stick 245

AL TR

Braised Bean Curd with Shiitake Mushrooms 120

Wi, Fe S br L R R

Braised Diced Chicken, Bean Curd and Salted Fish 145

figs £ 2R 51 R

Braised Carp Balls with Bean Curd in Soup 120

il - Bt = % P AN - BE— R R AL

Standard for 3 - 4 persons Small for 1 - 2 persons

PETERG B R B WA - WA 2N AN BRUIBE A -

HHEMEYHE > HEEMEDL -

242 Half

238

/]y Small

115

88

104

95

150

75

96

75

Our kitchen handles nuts, seafood, shellfish, sesame seeds, wheat flour, eggs and dairy

products. Please advise our staff if you have any food allergies.

7 signature dish @ spicy nuts (%) crustaceans



% £ VEGETARIAN

B Standard /N Small

Wil Mg 3% 28 A 1
Steamed Eggplant with Preserved Vegetables 120

BRWKRERE
Sauteed Celery with Assorted Vegetables 156

served on Rice Paper

W 2 P\ AT 3%
Braised Assorted Vegetables with Bamboo Fungus 166

b % SR A AT B R
Braised Vegetables with Bean Curd Sheet and 120
Gingko in Superior Soup

W BE I e 3 A
Sweet and Sour Dried Gluten with Pineapple 120

BEHEEBEEIE
Pan-fried Mashed Bean Curd 120

1 4 4% P\ Y 3R
Braised Seasonal Vegetables with “Bailing” Mushrooms 125

P I 2 R B i

Baked Duo of Vegetables with Mashed Pumpkin 125
Bl - BE=F DAL N - E—E WAL
Standard for 3 - 4 persons Small for 1 - 2 persons

R PG G AR G FRE - 2N ANE S BEREIEBR -
HHREMEYHE - FEREME T -

Our kitchen handles nuts, seafood, shellfish, sesame seeds, wheat flour, eggs and dairy
products. Please advise our staff if you have any food allergies.

[ signature dish @ spicy (%) nuts crustaceans

120

73

75

75

75

75



¥i %k NOODLE & RICE

& Tureen
4 3 K B A% b A
Noodles in Soup with Shredded Yunnan Ham 158

#] Standard
% N %5 i
Noodles with Assorted Meat and Seafood in Superior Soup 198

W KT ¥ 2 AT
Braised E-fu Noodles with Sea Cucumber and Shrimp Roe 208

% 15 74 Jiti ¥ AR

Rice with Diced Seafood in Superior Soup 260
N o iR
Fried Rice with Shrimps and Shredded Chicken 205

in Two Sauces

¥z H i SRR A%

Fried White and Brown Rice with Assorted Seafood 198
and Crispy Conpoy

B VA 3 JEE WA 5 AP R

Braised E-fu Noodles with Barbecued Pork, 120

Shrimp Roe, Ginger and Spring Onions
HE M & & K Ky

Fried Vermicelli with Assorted Seafood 160
EHRNHKD

Fried Noodles with Shredded Pork and Chives 120
81 25 47 b A ]

Fried Rice Noodles with Sliced Beef and Bean Sprouts 128
Bl - fit = % g fr N - fE—FE AL

Standard for 3 - 4 persons Small for 1 - 2 persons

PETERG B R B WA - WA 2N AN BRUIBE A -

HHEMEYHE > HEEMEDL -

Wi Bowl

45

/N Small

130

105

75

95

72

78

Our kitchen handles nuts, seafood, shellfish, sesame seeds, wheat flour, eggs and dairy

products. Please advise our staff if you have any food allergies.

1 signature dish @ spicy nuts (%) crustaceans



5l & DESSERT

W H 82

Sweetened Sago Cream with Diced Mango and Pomelo

JALAL
Sweetened Red Beans with Ice Cream

Grass Jelly with Ice Cream

e A A SRR
Chilled Osmanthus Jelly with Chinese Lycium

fick: 5% wm Wk ke
Chilled Coffee Pudding

Steamed Sponge Roll with Taro Paste

BERUGMN
Sweetened Sesame Dumplings in Ginger Soup

BV e IS 28

Sweetened Pumpkin Cream with Coconut Milk
) T kg

Sweetened Walnut Cream

V5 7 K
Steamed Sago Cake with Red Bean Paste

Bl - BE=F DAL N - E—E WAL
Standard for 3 - 4 persons Small for 1 - 2 persons

FF4L Per Person

48

54

54

36

36

36

35

35

38

38

PR PR e R ER - WA R ZRE - AN BRI -

HHMEMEYHER > FEEFMAET -

Our kitchen handles nuts, seafood, shellfish, sesame seeds, wheat flour, eggs and dairy

products. Please advise our staff if you have any food allergies.

[ signature dish @ spicy (%) nuts crustaceans
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