$ik BARBECUED ITEM

#] Standard 7]y Small

Bk P AU

Barbecued Combination Platter 590 410
I X B

Barbecued Pork 180 120
Jok A g

Marinated Jellyfish 120 80
A5 o ek

Marinated Spicy Sliced Beef Shin 120 80

(WY (A% g
Thousand Year Egg with Young Ginger 80 56

U AR U K
Marinated Cucumber with Chopped Garlic 80 56

24 Whole 42 Half il Standard

Jfe Bz 5 45

Roasted Goose 750 400 280
B3R 5 i #E

Chicken in Soy Sauce 520 270 155
1k Bz L 54

Barbecued Suckling Pig 1250 650 285
Bl - Bt == H - BE— R WAL

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

it T T - oD B B B - W E - PR M - ANEE - ARG -
HAEMEYEE > WEEMAE L -

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 SOUP

5] Standard FFA1. Per Person

FERIC B KW 4458
Fish Maw Soup with 310 85
Shredded Roasted Duck and Chives

@ o A6 B = 44 38
Shredded Abalone and Fish Maw Soup 380 95

3K M A 2 BRAE 15
Double-boiled Shiitake Mushroom Soup 310 80
with Bamboo Fungus and Brassica

@ FHRWGRE
Braised Seafood Soup with Minced Spinach 250 75

@) EHEEAEE
Shredded Conpoy Broth with Chives 210 70

@@ 1| P 5
Sour and Spicy Seafood Soup 205 65

@) fiof 1 1 JE Ok 38
Sweet Corn and Crab Meat Soup 220 75

U MELERRE
Sliced Chicken Broth with Bamboo Fungus 230 75
and Assorted Vegetables

g e S
Minced Beef Soup folded with Egg White 220 70

B HZ kY
Soup of the Day 210 60

f] - Bt =F AL H AN - fE— AL H
Standard for 3 - 4 persons Small for 1 - 2 persons

i T2 R < oy B ERR Mg E - HYGROST - W - K - BRWIBUHG -
HAEMEEE > WEEMAL -

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 nurts @ crustaceans



1% DOUBLE-BOILED SOUP
WO R 8T 9+ )\ AN TE FT Please order at least 48 hours in advance

#1l Standard /Iy Small
NI H S 28 4 0K 1
Double-boiled Duck Soup with Fritillaria, 1200 650
Mai Dong and Pear

PRS2 2F BT o A S
Double-boiled Chicken Soup with Maitake and Porcini 1200 650

@ &k ERERLE Y
Double-boiled Sea Whelk Soup with 1200 650
Melon and Cantaloupe

Ay i
Double-boiled Pig’s Lung in Almond Soup 1070 560

&) i H O35 R U il

Double-boiled Pork Loin Soup with Abalone, 1300 700
Maca and Conpoy

@ Wk L
Double-boiled Chicken Soup with Melon and Fish Maw 1250 680
il - B = = P fr A ZN S o R DA
Standard for 3 - 4 persons Small for 1 - 2 persons

it T T - oD B B B - W E - PR M - ANEE - ARG -
HAEMEYEE > WEEMAE L -

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



U7 K i ¥ LIVE SEAFOOD

G A Mo 5 HE - LN U Fi
Fresh Live Lobster Market Price
BN - B RRYE - B - XO R
Braised in Bouillon, Steamed with Chopped Garlic,

Deep-fried with Garlic and Chilli, Sauteed with Black Bean or XO Sauce

REBE - AZBE ~ ALK T3 - #R BB AT
Eastern Spotted Garoupa or Fresh Garoupa Market Price
W7 > BREZZE ~ Bt~ wa %~ BT E P

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

Chopped Garlic or Braised with Dried Bean Curd Stick

and Bean Curd Puff

@ K 2 g W
Fresh Live Prawn Market Price
WU~ K AREAR - B BAAT - RSN - woBRE
Deep-fried with Spicy Salt, Poached or
Steamed with Chopped Garlic, Pan-fried with Soya Sauce,

Braised in Bouillon or Braised with Chilli Sauce

@ A~ BT - 2R W
Fresh Live Crab Market Price
WEJRLIE ~ WK - FEnhAEMEE D17 - EAR - 5L - XO. N
Deep-fried with Garlic and Chilli, Traditionally Steamed,

Steamed with Fragrant Chicken Oil, Huadiao Wine and Egg White Custard
Sauteed with Ginger and Spring Onions,
Sauteed with Black Bean or X.O. Sauce

@ W BB (s R T — B EET) #45 Per Portion
Braised Garoupa with Shredded Pork and Chinese Mushrooms 1250

(please order one day in advance)

f] - Bt =F AL H AN - fE— AL H
Standard for 3 - 4 persons Small for 1 - 2 persons

i T2 R < oy B ERR Mg E - HYGROST - W - K - BRWIBUHG -
HAEMEEE > WEEMAL -

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 nurts @ crustaceans



£ FISH

4 Standard 7N Small
AL A4 T s I DE ER
Pan-fried Garoupa Fillet with 280 175
Chopped Olives and Black Beans

A7 o7 A 70 WXL UGS D K (8 )
Garoupa Fillet with Sliced Ham and Mushrooms 410
in Lotus Leaf and Bamboo Steamer (8 pieces)

fif v 1 D B A
Braised Carp Fish Balls with Yam and 205
Bean Curd Puff in Soup

@@ XO R 15 BE W

Sauteed Garoupa Fillet with XO Sauce 285 170

w5 H 1 4% BE 2R

Sauteed Garoupa Fillet with Chopped Garlic 285 170
@@ s T HBE R

Sizzling Garoupa Fillet with Onions 285 170

in Black Pepper Sauce

2 BRHOK B B

Deep-fried Garoupa Fillet with Sweet Corn Sauce 280 165
gl - St=F M6 H AN - BRI AL

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

it 6 T - TP 5y B EROR - Mg fE - PRS- W - ANEE - AW -
HAEMEYEE > WEEMAL -

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



@

K DRIED SEAFOOD

AL Per Person

Jb % 5 AR Fg JE N BE A £ 40 RS 5
Braised Whole South African Abalone, Goose Web and
Shiitake Mushrooms

% i 22 wE IR N B fif £R
Braised Whole South African Abalone with Vegetables

At % AR N 9 B A AR P RS B (HOGRR AT — B BT
Braised Whole Australian Abalone, Goose Web and
Shiitake Mushrooms (Please order one day in advance)

T4 D A TR UM T B AR A (RGRE R T — B BEET)
Braised Whole Australian Abalone with Vegetables

(Please order one day in advance)

B2 M
Braised Sea Cucumber and Goose Web

4| Standard
Braised Sea Cucumber with Leeks 750
ffi Jr 16 2 %
Braised Sliced Abalone and Goose Web Served in Clay Pot 640
25 52 fef fild
Braised Sliced Abalone with Vegetables 600
FEAE SR 81 1L BB
Sauteed Fish Maw with Bean Sprouts and Egg 370
Bl - Pt =% pufr i AN - fE— AL H
Standard for 3 - 4 persons Small for 1 - 2 persons

i T2 R < oy B ERR Mg E - HYGROST - W - K - BRWIBUHG -
HAEMEEE > WEEMAL -

365

310

560

468

200

/I Small

200

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 nurts @ crustaceans



& ¥t SEAFOOD

#1 Standard
fick o 1Ly % 5K B 2K
Sauteed Prawns with Chinese Yam and Honey Beans 360
@ i pe ) R
Fried Prawns in Spicy Sauce 300
Bl v e Bz R 2R
Crispy Prawns with Pomelo Sauce 340
@ i
Stir-fried Chinese Chive Flowers with 225
Dried Shrimp and Squid in X.O. Sauce
AL iR A A e
Pan-fried Scallops stuffed with Minced Shrimp 300
Served with Crispy Rice Pa £
4 pieces
- W EEE
Deep-fried Prawns with Mustard and Mango Dressing 290
WA
Diced Seafood and Pine Nuts with Lettuce Wrap 290
W R K R
Scrambled Eggs with Prawns 310
Bl - Bt =i H A - BE—ZE AL
Standard for 3 - 4 persons Small for 1 - 2 persons

it T T - oD B B B - W E - PR M - ANEE - ARG -

HAEMEYEE > WEEMAE L -

/)y Small

215

200

200

145

170
RS

2 pieces

195

195

210

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



@) ¥#§fif SEAFOOD

5 $1 Standard /Iy Small
@ X0 WAL T
Sauteed Scallops with Broccoli in X.O. Sauce 310 200
WA TR
Steamed Scallops and Bean Curd 295 195
with Black Bean Sauce
it fick % I 1%
Scrambled Egg White with Diced Seafood 280 175
#4% Per Piece
IR b
Deep-fried Crab Claw stuffed with Mashed Shrimp 105
A T
Baked Crab Shell with Fresh Crab Meat 120

in Portuguese Sauce

f] - Bt =F AL H AN - fE— AL H
Standard for 3 - 4 persons Small for 1 - 2 persons

i T2 R < oy B ERR Mg E - HYGROST - W - K - BRWIBUHG -
HAEMEEE > WEEMAL -

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 nurts @ crustaceans



@@

% & POULTRY

HRAET

Kung Pao Chicken

T 8 i v 3
Pan-fried Chicken Wings with Chinese Wine

Wi B K 1
Deep-fried Crispy Chicken

98 1 B 1 A
Deep-fried Spicy Chicken

KN b F
Poached Chicken and Vegetables in Superior Soup

b7, v o
Sauteed Chicken with Shallots in Black Bean Sauce

Vi A6 R K
Deep-fried Chicken Fillet with Lemon Sauce

¥ 1K 7 15
Deep-fried Duck coated with Mashed Taro

JIE A8 A= 7
Pan-fried Chicken in Shunde Style

il A% A 3R
Minced Pigeon with Lettuce Wrap

KLBEBBRE (7 E454 i)
Crispy Baby Pigeon

gl - St=F M6 H AN - BRI AL
Standard for 3 - 4 persons

Small for 1 - 2 persons

5] Standard

220

155

242 Whole

500

500

550

500

500

500

500

275

98

7N Small

145

42 Half

260

260

280

260

260

260

260

it T T - oD B B B - W E - PR M - ANEE - ARG -

HAEMEYEE > WEEMAE L -

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



W PORK

] Standard /I Small
&) i 48 5 3¢ 7% A
Steamed Minced Pork with Shunde Preserved Vegetables 230 150

7% A Bf

Steamed Minced Pork with 200 125
MEE ~ WA ~ ik - S - B AR (TR — AR ECRE)

Preserved Vegetables, Salted Egg, Salted Fish, Water Chestnuts,

Squid or Diced Chinese Mushrooms (Please choose one ingredient)

@ o BE e85

Braised Pork Ribs “Wushi” Style served in Clay Pot 220

RN A R

Deep-fried Pork Ribs with Chopped Olives, 245 175

Honey and Plum Sauce

R AL/ BE

Sweet and Vinegar Spareribs 195 125

ok 5l g py

Sweet and Sour Pork with Pineapple 165 105
G\ A i

Pan-fried Minced Pork with Lotus Root 150 95

@ o fo TP B

Pan-fried Minced Pork with Salted Fish 160 110
f] - Bt =F AL H AN - fE— AL H
Standard for 3 - 4 persons Small for 1 - 2 persons

i T2 R < oy B ERR Mg E - HYGROST - W - K - BRWIBUHG -
HAEMEEE > WEEMAL -

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 nurts @ crustaceans



4N BEEF

& ol i
Crispy Beef Brisket with Curry Sauce

S filt {2 A7
Pan-fried Beef Short Ribs with Soy Sauce

@\ H R BEH A= 1710
Fried Shredded Beef with Japanese Barbecue Sauce

i SR
Pan-fried Beef Fillet “Cantonese” Style

U A R
Deep-fried Diced Beef Fillet with Chopped Garlic

@\ Bt TR 4k

Sauteed Beef Fillet with Honey Beans in Black Bean Sauce

@ B4 N
Sauteed Beef with Pepper and Black Bean Sauce
CJOF FLa
Spicy Beef Skewers
] - Pt =2 pg4HLH N -t — 2 AL
Standard for 3 - 4 persons Small for 1 - 2 persons

it 6 T - TP 5y B EROR - Mg fE - PRS- W - ANEE - AW -

HAEMEYEE > WEEMAL -

4 Standard

225

220

170

220

175

175

170

320

7y Small

130

120

150

120

120

120

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



{52 K4 GOLDEN TIME PRESTIGE

] Standard /v Small
OLOINE 3 5§23
Sauteed Prawns with Cashew Nuts 300 200
M
Deep-fried Squid with Spicy Salt 185 112
Poached Duo of Vegetables in Fish Soup 165 105
@ ALY\ o %
Braised Duo ofVegetables with Dried Conpoy 170 115
) AL B AE AR E
Steamed Egg with Dried Conpoy and Spring Onions 140 )
® "HEES
Pan-fried Shiitake Mushrooms wrapped in 120
Dried Bean Curd Sheet
@ HEHTF ()
Deep-fried Scallops stuffed with Mashed Taro (4 pieces) 240
P
Braised ‘Lo Hon’ Vegetables with Fried Taro 220
Bl - Pt =% pufr i AN - Be— E WAL H
Standard for 3 - 4 persons Small for 1 - 2 persons

i T2 R« o B BOR - g E - FUOROST - B - K - BRWIBUHG -
HAEMEEE > WEEMAL -

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 nurts @ crustaceans



%4f CLAY POT

Braised Chicken with Yellow Rice Wine
served in Clay Pot

@ 7 R
Braised Beef Short Ribs with Black Pepper Sauce

@ J5 i 3 G ki
Braised Roasted Pork and Bean Curd with Spicy Paste

@® VE& WY %R

Braised Beef with Vermicelli Noodles in Satay Sauce

Braised Assorted Seafood with Vermicelli Noodles
in Satay Sauce

@ &HE=HF;NBR
Braised Beef and Black Fungus

@ ol v 2 155 I
Braised Beef Sinew and Brisket Curry

@ BEFRR
Braised Beef with Ginger and Spring Onions

gl - St=F M6 H AN - BRI AL
Standard for 3 - 4 persons Small for 1 - 2 persons

24 Whole

560

5] Standard

230

200

170

255

210

220

170

24k Half

300

/I Small

120

110

125

110

it T T - oD B B B - W E - PR M - ANEE - ARG -

HAEMEYEE > WEEMAE L -

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

i Standard
@& B il 28 T
K (m$1s) ~ BEAT ~ S~ i F - WA~ BRK
(55t 2 W 33 W K LR )
Braised Garoupa Fillet with 280
Roasted Pork (add $15), Dried Bean Curd Stick, Bean Curd,
Eggplant, Salted Fish and Minced Pork, Bitter Melon

(Please choose maximum of two ingredients)

AT BE S
Braised Bean Curd with Shiitake Mushrooms 150
I\ H %
Braised Bean Curd with Assorted Meat 220

@) i F b G B

Braised Diced Chicken, Bean Curd and Salted Fish 170
figg £ K )R 1R

Braised Carp Balls with Bean Curd in Soup 150
f] - Bt =F AL H AN - fE— AL H

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

i T2 R < oy B ERR Mg E - HYGROST - W - K - BRWIBUHG -

HAEMEEE > WEEMAL -

/I Small

175

95

120

95

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 nurts @ crustaceans



# ff VEGETARIAN

4 Standard 7y Small

Tk A 3% 28 A 1

Steamed Eggplant with Preserved Vegetables 135

P 2E I A 3%

Braised Assorted Vegetables with Bamboo Fungus 190 153
b B S AT I I R

Braised Vegetables with Bean Curd Sheet and 150 95

Gingko in Superior Soup

k2 mh s 3K
Sweet and Sour Dried Gluten with Pineapple 128 80

@YU BFHEBEEIR

Pan-fried Mashed Bean Curd 128 80
@ A P\
Braised Seasonal Vegetables with “Bailing” Mushrooms 145 90
R e
Baked Duo of Vegetables with Mashed Pumpkin 155 95
#l - Bt =F WAL A AN S SR DA
Standard for 3 - 4 persons Small for 1 - 2 persons

it 6 T - TP 5y B EROR - Mg fE - PRS- W - ANEE - AW -
HAEMEYEE > WEEMAL -
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



¥i %k NOODLES & RICE

5 Tureen Wi Bowl

4 e K B A% b AR
Noodles in Soup with Shredded Yunnan Ham 150 48
# Standard /) Small

) 355 M 75 %

Noodles with Assorted Meat and Seafood in Superior Soup 240
@) WK 5 2 B

Braised E-fu Noodles with Sea Cucumber and Shrimp Roe 240 155
&) W 5 V9 it 6 AR

Rice with Diced Seafood in Superior Soup 290
& K 5 R

Fried Rice with Shrimps and Shredded Chicken 245

in Two Sauces

@& wg H ity 5k 44 i

Fried Rice with Assorted Seafood, Conpoy 230 125
and Cirispy Rice
) T 7 XL MEORT 15 4 R
Braised E-fu Noodles with Barbecued Pork, 150 90
Shrimp Roe, Ginger and Spring Onions
& ¥ M B LB
Fried Vermicelli with Assorted Seafood 195 125
EH N & h
Fried Noodles with Shredded Pork and Chives 145 90
R 2F w1 -
Fried Rice Noodles with Sliced Beef and Bean Sprouts 155 95
@) 3 55 5 fk )b i
Fried Noodles with Assorted Seafood 255
Bl - Pt =% pufr i AN - fE— AL H
Standard for 3 - 4 persons Small for 1 - 2 persons

i T2 R < oy B ERR Mg E - HYGROST - W - K - BRWIBUHG -
HAEMEEE > WEEMAL -

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 nurts @ crustaceans



it # DESSERT

FFE4r Per Person

BREAL G
Sweetened Red Bean with Ice Cream 56
B RE K
Grass Jelly with Ice Cream 56

15 A
Mango Pudding 38

Ak 405 o W R

Chilled Coffee Pudding 39
TREIE
Steamed Sponge Roll with Taro Paste 3

BRI A

Sweetened Sesame Dumplings in Ginger Soup 38
® W% A bk
Sweetened Walnut Cream 40

® 7 W2 W)

Sweetened Black Sesame Cream 40
CRLYLP, S

Steamed Sago Cake with Red Bean Paste 40
] - Bt =2 WA A - BE—E WAL

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

it 6 T - TP 5y B EROR - Mg fE - PRS- W - ANEE - AW -
HAEMEYEE > WEEMAL -

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

\J signature dish . spicy (%) nuts (%) crustaceans Jan 2026



