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Live Seafood

BN Per SO grams ¥ |85 /9 H:AE Per S0 grams ¥ 158/
Su Mel Fish Mandarin Fish

& W HE Per 50 grams ¥ 58 7 4 K E A Per 50 grams ¥ 15,5/
High-fnned Gancupa LDralian Yellow Fish

.;IEI W PerSOgrams ¥ 88/ T L] Per SO grams ¥ 0.8/
Eastern Spot Garoupa Turbot Flsh

{1 0t fin rersogams ¥35,@ )i Per SO grams ¥ 5.5/ 1%
Caroupa Flounder Fish

g R Per 50 grams ¥ 24.8 /

Scde Fish
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Cooking Method
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Stearned with Minced Garlle Brafsed in Dallan Soyle
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Steamed with Black Bean Sauce Steamed with 5oy Sauce
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Srvearned with Chopped Chill Sauce Wok-fried with 5o sauce
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Prawm
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Cocking Method
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Wak-ided with Crispy Gardlic, Chill and Black Beans
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Wok-fried with Minced Garlic and Fragrant Salt
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Wak-ired with Black Bean Sauce

Girlled with Sale
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Live Seafood

Per 50 grams ¥ 467 M

Poached with Soy Sauce
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Sneamad with Minced Garic
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Australian Lobster
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Baby Lobster
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Sashimd
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Stir-Fried with Cinger and Leak

Simmered In Supedor Stock 4"
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All prices are in RMB and are sebdect b 109 service change

and any goverrsment taces and value-sdded tax payable on the prices together with the service charge.
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Live Seafood
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Abalone 3 head
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Abalone 5 head
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Abalone 150 Frams
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Abalone 10 head
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Steamed with Black Bean Sauce

Per 50 grams ¥ 838 /1§

Per S0 grams ¥ 48 85/ M
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Cooking MNMethod
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Cooking Method
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Bralzed in Abalone Sauce (additonal BME 20 per phece)
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Scalkop | 150a)
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Stearned with Black Bean Sauce

AT &

M DURAT Iy ik

Cooking Method

Srearmed with Chopped Chill Sauce and Colden Mushroam

Per 50 grams
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Per50grams ¥ 95/ M
PerSOgrams ¥ 55/
PerS0grams ¥ 39/
PerSOgrams ¥ 22/
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Poached with Salt
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Bralsed with Soy Sauce
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Stearmed with Minced Lanic
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Live Cral (Male/Femake)

T
Stearned with Salt
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Str-fried with Glnger and Leek
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Stir-fried with Chill “Singapore” Style
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Wiok-tried with Crspy Garic, Chill and Black Beans

F R A Our Produce are Roosed in Mamae
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Cooking Method
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Per 50 grams
¥ 25/ Male
¥ 351 Female
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Steamed with Minced Gardic

Seir-fried with Black Bean Sauce

iFi {r 1] '???

Bralsed with E-hu Noodles



